Food safety practices focus on the following areas:
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Perform hand Keep foods at Recognizing dheimiects
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temperature. areas.

. Every year, an estimated 1 in 6 Americans (or 48 million
Why is food safety people) get sick, 128,000 are hospitalized, and 3,000 die
important? from food-borne infections (also called food-borne

disease or food poisoning).
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