
Brimbank City Council December 2006 ©
064hms healthy eating a4 flyer series b 2006

Keep your food safe

Freezer is very cold (-15°C) and makes 
things hard.

Fridge
is cold (5°C).

FreezerYou can keep vegetables fresh for up 
to 12 months in the freezer.

Separate cooked and raw food. 
Do not allow raw food to touch or drip 

on cooked food.

It is important to keep food safe from bacteria so you and your family do not get sick. You can keep your food safe by making sure you store, 
handle and prepare food properly.

Store food safely in the fridge

Amharic and Arabic



Keep things clean

Wash fruit and vegetables before eating them.

Do not use food after the 
use-by date

Cook food properly and 
store leftover food in the 

fridge covered

Defrost frozen food in the fridge and don’t re-freeze defrosted food. Do not eat food that smells or looks bad. 

Wash hands with soap before 
touching food. 

Wash utensils and chopping surfaces with soap 
between preparing different foods.  
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All material in this Welcome Kit is intended to provide general information only and is advice not to be 
solely relied upon in relation to food and healthy eating. Brimbank City Council does not accept any 
liability for the information or advice provided in this resource.


