Cow 1o properly wash your fruils and vegelables

7 helpful steps to ensure your veggies are clean

Begin with clean hands.
Wash vour hands wilh scap
and warrn water for at least
M saconds bafore and aftar

preparion.

Cinoe you have
finished cleaning the
producea, dry using a

disposal towel as to '
keep from using a dirty ‘

towel that could be

contaminated with
bacteria. /

When you are
working with kayered
produce such as
lettuce or cabbage,
rerroyve and discard
the auter leawves or
lkavers.

Even if you plan an peeling,
cutting or dicing your
produce, be sure to
properly wash it
beforehand. When cutting
or pesling. be sure the
utanzil you are using has
been adequately cleanad.
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(=3 sorub the preduce
using a clean, praduce
brush.

CWhen brping fresh produee..
- Splact praduce that s not bruised or

. damaged

= Whean buying pre-cut items, choose only
those that are refrigerated or displayed
an e

= At checkout, bag your frash fruits and
vegetables separately frorm any meaat,
poultry or seafood products.
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- Sfore penshoble fruils and vegelables n
o clean refngerator af o lermperalure gl
or below 40 *F. I vou're unzsure whelther
an ilem needs lo be refligeraled fo
rengritain qualibye, ask your grocer,

- Refmgerale oll produce that s edher
pre-cul or akeady peeled.

CWPerking an thae, Kitchern.

- Keep fruils and vegelables thal will
be ealen raw away from iferre such os
raw meal, pouling or seafood. Ako, do
ol use fhe sarme preparalion ulensi's
for these ilems wilhou! properly
wiashing therr firsl.

- Wiersh culling bdards, ulensils such os
prifves and even vour counlerfops wilh
hol waler ond soop belwean workimng

silh rowe real products and fresh

procuce.

- vou wse plashic or alher o porous
surface culling Boards, run fherm
thraugh the dish washer afler vse,
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