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SEPARATE RAW & READY-TO-EAT
FOODS DURING STORAGE/PREP
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EVERYONE WORKING WITH FOOD
AND FOOD CONTACT SURFACES
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| SEPARATE FOODS, CLEAN/SANITIZE
FOOD CONTACT SURFACES, AND
DISCARD CONTAMINATED FOOD

REFRIGERATORS, PREP TABLES, PROPER FOOD STORAGE, . .
SERVICE LINES EQUIPMENT USAGE, AND CLEANING =

CROSS CONTAMINATION PREVENTION -
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