
HYGIENE IN KITCHEN

Avoid germs in the home by following the four Cs of food safety: Cross-Contamination, Cleaning, Cooking and Chilling.
This is when germs on one food are accidentally passed to other foods â€“ usually from a personâ€™s hands or kitchen
utensils. Wash your hands with soap and clean water.

Do not store warm food in the refrigerator, it will not be cooled down evenly and can cause illness. There are
some particular foods that are extremely vulnerable to rapid bacterial growth prior to cooking and after. Keep
the fridge clean Ensuring your fridge is clean is one of the top 10 hygiene rules in the kitchen for good reason.
Quick, easy and essential, cleaning chopping boards is one of the most basic kitchen hygiene rules. As part of
your hygiene rules, always rinse and dry the shelves before putting back. All your food should always be
covered, as left in the open it becomes vulnerable to bacteria. To reduce the chances of cross contamination,
you should also: Always use separate cutting boards for raw meat. Wash hands before and after handling raw
food, especially meat and poultry. Keep following things in mind while storing food. Damp kitchen sponges
and washing brushes are known bacteria havens. Clean your cutting boards properly. Divide hot party food
into smaller serving platters. Thoroughly cook foods One of the most important food hygiene rules is to ensure
food is cooked properly. Regular hand washing is one of the most essential kitchen hygiene rules for kids too,
so make sure the whole family knows how to wash their hands properly. Keep the kitchen drains clean. Wash
your hands regularly. If you only have to remember one critical thing about hygiene in the kitchen, remember
this rule! Keep your fridge and freezer clean. Date posted: 17 Aug Many people think that when we suffer
from sickness and tummy upset, it is the result of germs picked up from outside the home. Keep your hair tidy
and clean, especially when you are cooking. Get it repaired if there is any leakage. Take regular showers to
keep yourself clean. If you a are a professional chef reading this then you are probably thinking this stuff is
obvious! Every week, disinfect it by filling it up with either hot or warm water plus a small quantity of bleach.
Tip Why not help the whole household remember this list of 10 rules for the kitchen by printing it out and
sticking it on the fridge? They are energy efficient, safe, and easy to clean. Gloves may melt or catch fire. We
recommend using disposable cloths and paper towels. Cross-Contamination is when one food contaminates
the other food accidentally. Keep food preparation surfaces clean. With undercooked food, there is a higher
risk of harmful bacteria getting ingested which may trigger food poisoning. Keep platters refrigerated until it's
time to warm them up for serving. Here are 10 rules for hygiene in professional kitchens. Never leave food out
for more than two hours, including cut fruits and vegetables. Regularly check for fungus, slime or mold and
remove them properly. What are tips to help prevent pest infestations? Use a clean spoon each time you taste
or sample food. Keep garbage tightly covered so it does not attract pests. Use oven mitts when taking hot
dishes from the oven or microwave. Hygiene in the kitchen includes washing vegetables and fruits to remove
harmful bacteria and germs from the surface of the foods. You can also use tempered glass cutting boards.


