» Wash your hands with hot,
soapy water before handling
food as well as after using the
bathroom, changing diapers,
and touching pets.

* Wash your cutting boards,
dishes, utensils, and counter
tops with hot, soapy water after
preparing each food item and
before you go on to the next food.
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So, always:

Angela M. Fraser, Ph.D.
NC State University

This material is based upon work supported by the Cooperative State Research , Education, and Extension Service,
U.S. Department of Agriculture, under Agreement No. 99-41560-0772. Any opinions, findings,

conclusions, or recommendations expressed in this publication are those of the author and

do not necessarily reflect the view of the U.S. Department of Agriculture.



