
Clean 

• Use soap and warm water to wash your hands for 20 seconds.

• Always wash your cutting boards and cooking tools.

• Run water over fruits and vegetables to clean them.

Separate 

• Keep raw foods separate from ready-to-eat foods in the fridge.

• Use different areas for cutting and preparation.

• Do not put raw foods near other foods in your shopping cart.

Cook 

• Heat foods to a safe temperature to eliminate germs that may cause illness.

• Poultry: 165 degrees Fahrenheit (74 Celsius)

• Ground meats: 160 degrees Fahrenheit (71 Celsius)

• Whole cuts of beef, pork, veal or lamb: 145 degrees Fahrenheit (63 Celsius)

• When cooking, use a food thermometer to check the temperature inside the 
food.

Chill

• Keep refrigerator temperatures below 40 degrees Fahrenheit (4 Celsius).

• Put food back in the fridge within two hours of cooking it or removing it 
from the fridge.

• Always defrost food in the refrigerator.

Eat Well, Stay Healthy!

Vegetable Spotlight: Chives

TIPS FOR KEEPING FOOD SAFE
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CHIVES STIR-FRY  (Serves 4)

DIRECTIONS

INGREDIENTS
- 3 cups Chives
- 1 tablespoon Olive Oil
- 3 cloves Garlic, crushed
- 1 Onion, diced
- 1/2 pound Ground Pork
- 1 tablespoon Low-Sodium Soy 

Sauce
- Pepper to taste

SCAN FOR
MORE RECIPES

1. Heat olive oil in skillet over medium heat. Sautee 
onions for about 5 minutes until tender.

2. Add garlic; sauté an additional 2 minutes; mix in 
pork and cook until no longer pink.

3. Add chives, mix with low-sodium soy sauce; cook 
until done.
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