
5  F O O D  S A F E T Y  S T E P S

DOWNLOAD THE ACORNSTAR AR
APP AND WATCH THIS POSTER
COME TO LIFE

• Simply download the app
• Point your smartphone at the images on the poster
• Watch our 3D models come to life 

To see more about our online training courses and services, go to: www.acornstar.com

BE CLEAN & HEALTHY

• Wash hands regularly 
 & when required

• Don’t work if you are ill

• Wear gloves when handling 
 ready-to-eat foods

DON’T CROSS 
CONTAMINATE

• Keep raw meat, poultry, 
 seafood and eggs away 
 from ready-to-eat foods

• Use colour coded chopping 
 boards and utensils
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WASH, RINSE 
& SANITISE

Wash, Rinse and Sanitise all food 
surfaces & equipment properly

CHILL IT
& COOK IT

• Cool food rapidly to 5°C or 41°F

• Cook foods to the recommended 
 minimum internal temperature
 to destroy harmful bacteria

KEEP IT HOT 
& KEEP IT COLD

• Keep hot foods at 63°C 
 or 145.5°F or above 

• Keep cold foods at 5°C
 or 41°F or below
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