
Keep it Separate 
 

Cross contamination is the spread of bacteria from raw 
meat to other foods. 

To avoid cross contamination: 
 Separate raw meat below or away 

from other foods. 
 Wash and sanitize equipment after 

you use it for raw meat. 
 Wash your hands after touching 

raw meat. 
 Sanitize with sanitizers used only 

with raw meat. 
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