


Fight BAC!:
Cut away any damaged or bruised areas 
on produce.  Bacteria can thrive in these 
places.

When cooking, don’t f
orget to

 

wash and sanitiz
e your fo

od 

therm
ometer a

fte
r e

ach use -- 

even between testin
g diffe

rent 

foods.

Wash out lu
nch boxes or b

ags 

every night.

Scrub-a-dub:
Thoroughly wash fresh produce under 
running water to remove dirt and 
residue.

Scrub fruits and vegetables that have 
firm surfaces such as oranges, 
melons, potatoes and carrots.

(613) 798-3042  www.canfightbac.org

Remember you can’t 
see, smell or taste bacteria, 

so keep it 

CLEAN!

  T
ip:

BAC! Attack:
How long should you wash your hands 
in warm, soapy water to send bacteria 

down the drain?
a.   5 seconds
b. 10 seconds
c. 15 seconds
d. 20 seconds

Answer:  d. 20 seconds
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