
Keep clean

Wash yo r ha ds befo e ha dlin  food nd of en duri g food preparation

u n r n g a t n

Wash your hands with soap after going to the toilet
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Wash an  saniti e all u f ces an  e ui me t us d f r food prepa a io

Protect kitchen area  and food f om i sects, pes s and other animals 
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Cook tho ou hlyr g

Cook food thoroughl pecially meat, poultr gs, eafoo
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Keep food a safe tem er ures
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Do not leave cooked food at room temperature for more than 2 hour  to prevent 

the growth of ew micro rgan sm  Always eheat food kept his way 
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Use s fe te  a d s  foo the ri t way
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Or use a tea spoon of “Eau de javel” (bleach) in 5 liter of water.
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Or use one par in g  in 5 parts of cl  water.
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Follow  the op ions gi en here

T ere are useful  and harmful  microorganisms. 
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Many  harmful  mi roorg nisms easily multiply 
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in soil, water, animals nd people, reaching 
a

dangerous numbers for huma  health. However, 
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l hwiping c ot s  and  kitchen utensils, especially  

cutting boards  The slightest contact can transfer  
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a paining or running stomach but can become 
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For storage refrigerate promptly al  ooked and perishable foods

r fe a e o 5 e e s C iu )

(p e r bly b l w  d gr e  els s
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Keep ooked food piping hot prior to serving. 

D  n t t r fo d oo l n e e  in e e ige a r.

o o s o e o  t  o g v n th  r fr r to

World Health
Organization

(modified) 

For more information please contact: 
Department of Theoretical and Applied Biology, 
KNUST, Kumasi, Ghana, or International Water 

Management Institute (IWMI), Accra, Ghana

- AWGUPA (www.ruaf.org)
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