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KEEP CLEAN

Core information Why?

Wash your hands before handling food and often 
during food preparation

Wash your hands after going to the toilet

Wash and sanitize all surfaces and equipment 
used for food preparation

Protect kitchen areas and food from insects, 
pests and other animals

While most microorganisms do not cause disease, 
dangerous microorganisms are widely found in soil, 
water, animals and people. These microorganisms 
are carried on hands, wiping cloths and utensils, 
especially cutting boards, and the slightest contact 
can transfer them to food and cause foodborne 
diseases.

Considerations and suggestions for the trainer

Just because something looks clean does not mean that it is. It takes over 2.5 billion bacteria to make 250 ml of 
water look cloudy, but in some cases it takes only 15-20 pathogenic bacteria to make one sick.

If slaughtering of animals at home is practised in your region, the following information is very important. 

Keep the area clean and separate from food preparation areas.

Change clothes and wash hands and equipment after slaughtering.

Do not slaughter sick animals.

Be aware of on-going diseases in your area such as Avian influenza. Human health risks from these diseases 
may require additional controls such as using personal protective gear. Contact the local government authority 
for further information.

Remove faeces from the home and keep it separate from food growing, preparation and storage areas.

Wash hands to prevent contamination with faecal material.

Keep domestic and other live animals away from the food growing, preparation and storage areas (e.g. pets, 
poultry, animals raised in the home).




















