Prevent Cross-Contamination

to prevent foodborne illness.

Always Wash

Top Shelf

Store refrigerated
food by their final
cook temperature.

Separate raw protein
and produce

" - Bottom Shelf

M ESA COU NTY For additional food safety resources go to

HEALTH DEPARTMENT www.health.mesacounty.us/environment

Working Together for a Healthy Community (970) 248-6900.



