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ISTERIOSIS  fraining

About 170 people died from the recent Listeri os
points will assist us to deal with possible cor
How to manage Listeriosis at home:

1) Bl each is your friend

Experts say one of the most effective ways of ¢
come into contact with contaminated food is by
Surfaces where food is prepared should be decor
paring raw meat, poultry and eggs

2) Store raw and cooked food separately

Keeping cooked food away from +cawtfaond ch ad da o nh elnyg
should | earn protocols on how to handle these f
Raw foods and cooked foods should never come ir
and storage.

3) Listeriosis thrives in the fridge
Listeria is easily able to multiply in the fric
f oebdor ne pat hogens.

I n order to prevent the spread, experts suggest
while your freezer should b-48#&f€t at a temperat:
I n terms of temperatures, I|listeria thrives in t
Worl d Health Organisation (WHO) recommends that
of the fridge while cooked products should be k
4) Cleaning utensils

Cleaning kitchen utensils propef#cloytiasmialastad owi.t ¢
that difficult to clean items, in particular, &
5) Foods to avoid

Hi grthi sk groups, |ike infants, the elderly, preg
mune systems, should avoid raw or unpasteuri sec
teurised milk Soft cheeses | i ke feta, goat che
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