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SAFE CHICKEN HANDLING

Raw Chicken&

A drop can make you sick

STORE (&)

e Store raw chicken below other foods and covered.

* Label shelf for raw chicken storage only.
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PREPARE (2 fiF)

* Do not wash chicken.
* Prepare raw chicken and other foods separately.

* Use designated cutting boards and knives.
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COOK (FEf)

» Use separate utensils for raw and cooked chicken.

* Don't let raw chicken or juices touch other
foods when cooking.

® Check temperature by putting thermometer
into thickest part of chicken.

* Above 165°F is safe to serve.
* Below 165°F, food is NOT safe. Continue cooking.
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ENVIRONMENTAL HEALTH
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