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At the Store:

· In the grocery cart, separate fruits and vegetables from meat, poultry, and seafood to avoid cross-contamination.
· When bagging fresh fruits and vegetables, put fresh produce and meat, poultry and seafood in separate bags.
Home Storage:

· Store all cut or prepared fruit and vegetables in the refrigerator.
· Store meat, poultry or seafood in the clean meat drawer or on a tray on the bottom shelf below other foods. This prevents meat juices from dripping on other foods.
In the Kitchen:

· Clean the sink with hot soapy water or cleanser before and after washing and preparing fresh fruits and vegetables.
· Use a different cutting board and preparation area for meat, poultry, seafood and fruits and vegetables. Always wash cutting boards and preparation areas before and after food preparation.
· For additional safety, sanitize cutting boards and food preparation areas by using a solution of 1 teaspoon of chlorine bleach in 4 cups of water.
· Always wash knives after cutting meat, poultry or seafood with hot soapy water before cutting fresh fruits and vegetables.
Wash All Fruits and Vegetables:

· Wash fruits and vegetables under running water just before cooking or eating. 

· When possible, scrub fruits and vegetables with a clean scrub brush or with hands.

· For melons, scrub the rind with a brush under running water before cutting or peeling. This removes the bacteria before they are spread by the knife when slicing.

· Sanitize the brush by putting it in the dishwasher, placing it in boiling water for 20 seconds or rinsing it in the bleach solution.

· Do not use antibacterial soaps or dish detergents to wash fruits or vegetables because soap or detergent residues can remain on the produce.

Wash Your Hands

· Always wash your hand with hot soapy water for at least 20 seconds before and after handling fresh fruits and vegetables.
Source: Safe-Handling of Fruits and Vegetables by the Western Institute of Food Safety and Security, University of California, Davis.
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