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This Food Safety Coloring Book
was brought to you by Food,
Dairies, and Devices Section.
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There are o
@:l IS for . major food
. allergens.
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. Bacteria can

grow in your

is for gfood if itis noté

.cooked properly.

TTTTTTTTTTTTTTTTTTTTTTTTTTTTTTT



oooooooooooooooooooooooooooooooo
.

Any surface tha’l:."-E
. food touches

o should be
|S for . cleaned and

sanitized to

avoid cross
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Datemark our.
. food to know
|S fO I‘ when to throw :t

away.

-------------------------------
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An eq9g allergy

IS 3 cOmMmon

type of food
allergy.
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 Fish should
. . be cooked to
IS fOI‘ 5 °F foras

seconds.
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. Gloves should
. be worn before
. touching any
ready to eat
food.
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wash your

|  hands with
o . S0ap and
J- IS fO I . warm water

- for at least 20
: seconds. '
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: All fOOd :
. establishments :
. should get an
. inspection to
. promote Food
: Safety. '
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. Jewelry should
. notbewornina
g is fo r kitchen during
food

preparation.
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a kitchen.

Food should
o only be
: g IS fOI’ . prepared in
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Listeria is a

%type of bacteriag
1 that in:
is for tetengovin

. tempeatures.
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. Milk is one of

the most

. common food

allergens.
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Norovirus is a

w type of
1 . foodborne
m IS fo r . illness. It can

. opread up to 27
feet.

----
0
®e
®e
.
Ce

. .
------------------

TTTTTTTTTTTTTTTTTTTTTTTTTTTTTTT



oooooooooooooooooooooooooooooooo

Oysters are

. shellfish. They
:  can be served
@ IS for raw with a

consumer
advisory.
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All food
establishment
. should have a
. plan in place for :
. pest control.
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All food contact
surfaces should be
sanitized.

: Quat
IS for ..oem.

of sanitizer used in
; food
~.  establishments.
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D Refuse is
o . another name
|:? IS for . fortrash

disposal.
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Sesame is
. . the newest
Is for ~ food
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allergen.

-------------------------------
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[& iS fOI’ Thernmometers

are used to
measure food
temperature.
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utensils should

o be stored with
@] IS fo ' | handleupto
avoid

accidental
contamination.
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Vegetables and

\/ . - fruit should be
W\_/ IS fOI‘ . washed before

eati ng.
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. Clean water

. is important

safety.
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xylitol is a

. safe .
. additive used :
. in food.
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Some food

establishments

have a special
ucense to make
yogurt, '
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Foods should be
kept out of the
danger zone. Cold

i S fo r foods should stay

below 41 °F. Hot
foods should stay
above 135 °F.
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To learn more about the IDPH’S
Food Protection program, visit:

https://dph.illinois.gov/topics-services/food-safety.html




