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Have a thermc
Have an additio

peratures

ler at all times.
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Personal Hygeine

This involves keeping you Qj*m or a-hat
on, your@ils clean, y§urhands washet

(ojter))

Contaminated Equipment

Example: You just cut onions and then lay the
hot unheated hot dogs or other foods on same
Buying / preparing food from &5 surface. Causes cross contamination. You just
unapproved sources. Making food used stainless steel cleaner and started
from home or any unapproved kitchen. prepping food on the same surface.

Unsafe Food Sources <& =
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