IN THE KITCHEN

Children under age 5 It's estimated that 31 Proper hand washing
are at a greater risk of million children get is the number one
getting sick from sick annually from way to prevent the
foodborne illness foodborne illness in spread of foodborne
than healthy adults. North America.* illness.

*World Health Organization

Since children do not yet have fully developed immune
systems, it is harder for them to fight off infections, which
can lead to illness or even death.

Take extra care when preparing food for children, to
ensure it is safe.
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AFTER

e Eating or drinking

e Handling raw meat, poultry, pork, fish or eggs

e Using the bathroom or assisting a child in the bathroom
e Changing a diaper or a child's clothing

e Gilving medication or interacting with a sick child

e Coming in contact with any bodily fluids

e Blowing your nose, sneezing or coughing

e Touching a pet or other animal

e Taking out the garbage

e Shaking hands with others

Wash children's hands before and after meals and snacks, and after
diaper changes.




d after each meal.

tems should be washed with soap and hot water and then rinsed
with hot water.

WHAT?

Food prep surfaces: countertops, cutting boards*, high chair trays
Silverware, bottles, plates, bowls, cups, etc.

Tables, chairs (including high chairs and booster seats)

Cooking equipment and utensils

Bibs and placemats

*Cutting boards should be free of cracks or crevices.
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TEMPERATURE GUIDANGE

Always cook food to the proper internal temperature, based on
package directions.

Refrigerator temperature should be set to 40 degrees F or lower.
Freezer temperature should be set to O degrees F or lower.

Dry storage temperature should be between 50-70 degrees F.

In accordance with federal civil rights law and U.S. Department of Agriculture (USDA) civil rights regulations and policies, this institution is prohibited from discriminating on the basis of race, color, national origin,
sex (including gender identity and sexual orientation), disability, age, or reprisal or retaliation for prior civil rights activity.

Program information may be made available in languages other than English. Persons with disabilities who require alternative means of communication to obtain program information (e.g., Braille, large print,
audiotape, American Sign Language), should contact the responsible state or local agency that administers the program or USDA's TARGET Center at (202) 720-2600 (voice and TTY) or contact USDA through the
Federal Relay Service at (800) 877-8339.

To file a program discrimination complaint, a Complainant should complete a Form AD-3027, USDA Program Discrimination Complaint Form which can be obtained online at: USDA Program Discrimination
Complaint Form, from any USDA office, by calling (866) 632-9992, or by writing a letter addressed to USDA. The letter must contain the complainant's name, address, telephone number, and a written description of
the alleged discriminatory action in sufficient detail to inform the Assistant Secretary for Civil Rights (ASCR) about the nature and date of an alleged civil rights violation. The completed AD-3027 form or letter must
be submitted to USDA by:

¢ mail: U.S. Department of Agriculture Office of the Assistant Secretary for Civil Rights 1400 Independence Avenue, SW Washington, D.C. 20250-9410; or
o fax: (833) 256-1665 or (202) 690-7442; or
e email: program.intake@usda.gov



https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Flnks.gd%2Fl%2FeyJhbGciOiJIUzI1NiJ9.eyJidWxsZXRpbl9saW5rX2lkIjoxMDQsInVyaSI6ImJwMjpjbGljayIsImJ1bGxldGluX2lkIjoiMjAyMjA1MjMuNTgzMzA3MjEiLCJ1cmwiOiJodHRwOi8vbWFpbHRvOnByb2dyYW0uaW50YWtlQHVzZGEuZ292LyJ9.gInt696HBdwwxFzlDU_fhMyC1qDrsO4f600IjaJ5zbI%2Fs%2F1853928110%2Fbr%2F131764049622-l&data=05%7C01%7Cschenkels2%40michigan.gov%7C65337144462945e4847308da3ce784cb%7Cd5fb7087377742ad966a892ef47225d1%7C0%7C0%7C637889262439697816%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C3000%7C%7C%7C&sdata=OTdqvbweIO681D3YRmTL3DAdUCEjtnmtTWpa4qp%2Ba1E%3D&reserved=0
https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Flnks.gd%2Fl%2FeyJhbGciOiJIUzI1NiJ9.eyJidWxsZXRpbl9saW5rX2lkIjoxMDMsInVyaSI6ImJwMjpjbGljayIsImJ1bGxldGluX2lkIjoiMjAyMjA1MjMuNTgzMzA3MjEiLCJ1cmwiOiJodHRwczovL3d3dy51c2RhLmdvdi9zaXRlcy9kZWZhdWx0L2ZpbGVzL2RvY3VtZW50cy9VU0RBLU9BU0NSJTIwUC1Db21wbGFpbnQtRm9ybS0wNTA4LTAwMDItNTA4LTExLTI4LTE3RmF4Mk1haWwucGRmIn0.V8358tk8ey5eBdjGKuv4BmAu0oGXY1bKkiKqFzFVmkw%2Fs%2F1853928110%2Fbr%2F131764049622-l&data=05%7C01%7Cschenkels2%40michigan.gov%7C65337144462945e4847308da3ce784cb%7Cd5fb7087377742ad966a892ef47225d1%7C0%7C0%7C637889262439697816%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C3000%7C%7C%7C&sdata=EYTpv%2BPvUInKhfe311%2FRAKT4VFd2%2BKqhsiv3N0yCiy0%3D&reserved=0

