Food Safety Myth Busters: True or False?

TIP:

Meat defrosted in the
microwave must be cooked
immediately.

TIP:

Gently rub fruits and
vegetables under warm
water. For firmer vegetables
and fruits, scrub with a brush.

TIP:

Place fresh fruits and
vegetables and ready-to-eat
foods above raw meat in the
refrigerator.

TIP:

Freeze leftovers so you can
enjoy them another time and
reduce food waste.



Adults over the age of 65 have a higher risk for getting a food-borne iliness (or food

poisoning). This is because as a person gets older, their immune system weakens. This can
make it easier to get sick from food poisoning.

Follow the tips and tricks below to stay food safe.
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