GFm CROSS-CONTAMINATION

Chopping Board & Knife Colours

Follow the colour system to prevent cross-contamination — one colour, one job

RAW MEAT

COOKED MEAT

BAKERY & DAIRY

SALAD & FRUIT

VEGETABLES

ALLERGENS

Never move a board or knife between colours without a full wash and sanitise — and keep
raw and ready-to-eat completely apart.
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