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•Cook food thoroughly 
•Cooked and raw foods should be 
kept separate
•Store food in the correct place
•Keep workspace clean 
•Keep yourself clean 
•Don’t cough or sneeze over food 
•Wash hands regularly

High Risk Foods
Foods that provide ideal 
conditions for pathogenic 
bacteria to grow.
• Meat, meat products and 

poultry
• Milk and dairy products
• Eggs
• Shellfish and seafood
• Prepared salads and 

vegetables
• Cooked rice and pasta
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Temperature control is vital to minimise the risk of food poisoning!
Bacteria reproduce by binary fission

• -18C Bacteria are dormant and not able to reproduce

• 0-5C Bacteria are sleeping and reproduce extremely slowly

• 5-63C Bacteria reproduce most actively, this is known as the Danger Zone

• 37C Optimum temperature for bacteria to reproduce, same as our body!!!

• 75C Bacteria start to be destroyed and are not able to reproduce. 

Scan to learn how to cook your food


