
I keep the
kitchen clean and tidy

when I cook.
Wipe food spills right away

Clean used equipment

I am hygienic
when I cook.

Wash hands
Clear away after cooking
Clean kitchen surfaces

I can prepare,
cook and store
foods safely.

Separate cooked and ready-to-eat
foods from raw meat

Use different chopping boards for foods
Reheat food until piping hot

I use food labels
to store food

correctly.
Read storage instructions on food packaging

Follow date-marks
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