Make sure you clean all
surfaces, ufensils, and hands
with soap and water.

Separate:

When grilling, use separate plates and
utensils for raw meat and cooked meat
and ready-to-eat foods (like raw

vegetables) to avoid cross-contamination.

Cook foods to the right temperature
by using a food thermometer. That's
the only way to know it's a safe
temperature.

Chill raw and prepared foods
prompfly if not consuming after
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