“Chopped”

Kitchen & Food Safety Check List

NEW LONDON COUNTY 4-H FOOD & NUTRITION SHOW

Food safety is a crucial part of preparing a meal that everyone will be able to enjoy. Follow this
check list to ensure that you are using proper food and kitchen safety while preparing your meal.

I.  Areyou using the following kitchen safety skills?
a. Wash hands often using warm water and soap.
b. Use knives and other utensils properly/safely.

1. Always cut away from body and toward
cutting board.

c. Wear clothing and shoes appropriate for the task.
d. Lift pan lids away from self to prevent scalds/burns.

e. Walk slowly and warn others when carrying
something hot.

II.  Are you using the following food safety skills?
a. Rinse all fresh fruits/vegetables.
b. Use separate plates for raw and cooked foods.
c. Keep raw meat away from other foods.

d. Make sure food is cooked to proper temperature.

e. Put extra perishable food away after using what is needed.

III.  Are you using kitchen appliances/equipment properly?
a. Appliances are turned off and unplugged when not in use.
b. Burners and ovens are turned off when not in use.

c. Pot handles are turned away from edge where they can be
knocked over or splashed onto others walking by.
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The University of Connecticut complies with all applicable federal and state laws regarding nondiscrimination, equal opportunity and
affirmative action, including the provision of reasonable accommodations for persons with disabilities. Extension program participants may
request reasonable accommodations to address limitations resulting from a disability. Contact: UConn Extension Civil Rights Liaison at

extensioncivilrights@uconn.edu.



http://www.bing.com/images/search?q=4-H+food&qs=n&form=QBIR&pq=4-h+food&sc=8-8&sp=-1&sk=#view=detail&id=B7410D11624239354B3D9DB85DD70493457AD13D&selectedIndex=0

