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Temperature Danger Zone
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Keep HOT FOODS at w
60°C 60°C (140°F) or hotter
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at 4°C (40°F) or colder
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at -18° (0°F) or colder
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Please refer to the Food Banks Canada Safe Food Handling Standards for further details
Agrcuhute.

Food Banks,
ot 1D S, St |

www.foodbankscanada.ca g
2 ¥ i Fisancial asistance provided theough the Food Saletyand &
Toll Free: 1-877-535-0958 Qualty Program of Agrcture and A food Camada &
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EH A Flies may carry diseases such
i as hepatitis A, typhoid,
amebic dysentery

and polio by
contaminating
food or water

Uil sl g il ydall - F

o ldzd) 8 Tl

yi=h g
ArS

)azd) e &) gaiall (al eI Jadd Loy 3




Ade Bliia B () g8l g il pdiad) 392 g cladle

D Jie gyl sl 5l pdall S asa
L&l sl (e adad

L Ade 4lalS )yl

s Gl gl Gl e sl
sl (o g eSS

(o= Al) S 5 Jsdl Ul
CAg S s

L ORSY) 5 QlEAY) 5 o5 S 5 315yl




Al Ll a (ol Al gl ydall e 4l 5l 48

L siall J a3 sall ) a4 )
AUl Alaia !

cdaala ) ol Aniaee Gl e AAY) o



5l Alee Lgpal Lgale sy il sliiall ) i CaS o




Sl 5Ll

A pdad) Glagll
Akl 45 50 Uiy

. osbalal & Y gl
L S gl

. oshdll (any B s gAY
Al ) shadll e



.
« & ~'\ IS

b A el il gl e alidl) LiSay (S o
ey







La J\.L;i

T

L sS Cd

"1";"( 19,08
4
. d - - .LM

Cdaall dran e € JSE i s 3 50e Wdga g




6- dacl=iy) DU sl

el S 8 e gLl o e
NUTPEITPTI









LA L -1

;dﬂ\:\aawz\umaﬁﬁi-l .

OO — A el e Sl g ellan) 5 asalll ) Aa sudaall 5400 gall 4032 Y
_ )ﬂﬁ“\—%ﬁ)}\&b)@ﬂ\—gﬁu\—tw\

dﬁﬂ%ﬂbﬂﬂ\maﬁﬁ\ -2 e

AV — zlall — 5 ggall — glall — Sl — gy ) — cpadall — A8l gl
V) — Sl e ) (5 gl @il 43 V) — Jall — Zalall 4,3 V) — 3 il
sl el - Aled)




i) shadl lagi -2

Aazda¥) ¢ 5y ghadll llall 422y o
MALMQJAQAJSNJS)M;J\
(Al ) Jiedy )

5 ) shadll daddiall 4,2 Y o
DJ‘J&‘\AJL d.q\.:u.u er\ MJ.GY\
().\;J\)duds\ﬁ\d.\sé\_d\.c




adzll o gall jucast & shalall - Tal




Personal hygiene essentials

When to wash your hands
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food room dressing
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AFTER handling AFTER handling AFTER dealing with
nappies or dothing contaminated an ill person
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AFTER handling BEFORE handling
raw food cooked food 3
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- AFTER blowing
e - your nose
AFTER washing AFTER combing
wp or cheaning your hair
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AFTER cleaning up
animal accidents
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