How to Prevent Food
Poisoning when Cooking at
Home

STORING AND COOKING FOOD
TI] PREVENT CONTAMINATION

« Pre-packaged produce, dairy,
and leftovers get the top shelf

— Uppershelves -« Whole seafood, beef, pork, veal,
@/ Foods that dont roasts, and eggs should be kept
T on the shelf below that and
cooked to a minimum internal
temperature of 145°F.

« Ground or marinated meats
Raé\ffllfnﬁat should be on the next lowest
R shelf and be cooked to 155°F.

Drawers
WVegetables, salads,

herbs and fruit « All poultry get the bottom shelf.

These meats should be cooked
to 165°F.




