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To ensure kitchens stay foodborne-bacteria free, surfaces must be cleaned thoroughly with soap 
and hot water where food is being prepared. After cleaning, a disinfectant needs to be applied 
and allowed to stand for a few minutes. A simple disinfectant can be made by adding 3/4 to 1 
teaspoon of bleach to 2 cups of cool water. Bleach evaporates quickly and new solutions should 
be mixed daily.

Paper towels are best to clean up kitchen surfaces. If using cloth towels, consumers should wash 
them often in the hot cycle of the washing machine.

 Background #3: Separate
Cross-contamination occurs when bacteria in one food spreads to another, often from a cutting 
board, knife, plate, spoon, or hands. For example, drippings from raw meat left on a cutting board 
can transfer bacteria to vegetables if the same board is used without washing and sanitizing.

Consumers can use one cutting board for fresh produce and a separate one for raw meat and 
poultry. Cutting boards, both wooden and acrylic, will eventually become worn and/or develop 
hard-to-clean grooves. When this happens, they need to be replaced or refinished to eliminate 
places for bacteria to grow. Additional methods to reduce cross-contamination include the 
following:

• Separate raw meat, poultry and seafood from other food in the grocery shopping cart.

• Store raw meat, poultry and seafood on the bottom shelf of the refrigerator so juices don’t drip 
   onto other foods.

• Always wash cutting boards, knives and other utensils with hot soapy water after they come in 
   contact with raw meat, poultry and seafood.

• Never place cooked food on a plate which previously held raw meat, poultry or seafood.

 Background #4: Cook
Many people think they know when food is done by the way it looks. Cooking by color can be 
misleading. One out of every four hamburgers turns brown in the middle before it reaches a safe 
internal temperature of 160° Fahrenheit, according to a recent USDA study.

Thermometers are food safety’s most important tool because they ensure that foods reach the 
proper internal temperature. The thermometer must be clean, sanitized, and dry before using. 
Consumers must insert the sensor area, the bottom two inches of the thermometer, directly into 
the food to assess the temperature in the center of the food. The temperature can be read after 
the needle has been still for 15 seconds. Refer to the Cent$ible Nutrition cookbook page 82 for proper Cent$ible Nutrition cookbook page 82 for proper Cent$ible Nutrition
internal temperatures.  


