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Food Safety 
 
Hepatitis A 
Hepatitis A is a virus that can cause a liver infection. One common route of exposure can be food 
contaminated by infected food handlers. This can occur by directly handling already cooked or ready-to-eat 
foods with unclean bare hands, or through food contact with dirty gloves. 
Symptoms can last a few days to several months. The virus is rarely fatal but can be serious; especially for 
older people and those with chronic liver disease. For these individuals, there is a greater risk of 
complications.  
 
Hepatitis A can be avoided by: 

• Not handling or preparing food for anyone if you are ill. 

• Washing your hands often and thoroughly using soap and water. This is especially important after 
using the bathroom, changing a diaper, and before preparing or eating food. 

• If wearing gloves, change them often. Gloves cannot be washed and reused. 

• Avoiding sharing common items such as cups and finger foods (for example, popcorn). 

• Always washing fresh fruits and vegetables such as strawberries and lettuce. 
 

Storing Raw Meat in the Refrigerator 
• Freeze ground beef that won’t be used within one to two days. 

• Freeze raw poultry that won’t be used within two to three days. 

• Always remember to keep food out of the temperature danger zone of 4 degrees Celsius to 60 
degrees Celsius (40 degrees Fahrenheit to 140 degrees Fahrenheit). Bacteria can grow in this 
temperature range in as little as two hours. 

 

Avoiding Cross-Contamination 
• Make sure to keep raw meat away from other foods. 

• Use separate utensils, cutting boards, dishes, and other cooking equipment when handling raw and 
cooked meats. 

• Wash your hands carefully with soap and warm water for at least 20 seconds, before and after 
handling raw meat. 

• Clean and sanitize all your cooking equipment, utensils, and work surfaces. 
 

 

Food safety should be practiced at work as well as at home 
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