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WASHING CHICKEN MAY SPREAD BACTERIA
AROUND KITCHENS

Recent research by the cooking chicken to the
U.K. Food Standards proper temperature.
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When an infected bird is The FSA suggests that and lead to
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What you can do
eDon’t wash raw poultry.
e(Clean and sanitize utensils and work surfaces after
preparing raw poultry.
eWash and dry hands after handling and preparing
poultry as well as following dishwashing.
e¢When drying hands, use clean or one-use towels. ey
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