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KITCHEN CHECK Agency *
FOLLOW THESE TIPS TO MAKE SURE (7)safefood
THE FOOD YOU COOK IS SAFE.

In association with your local
Environmental Health Service
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For more information on safe eating in the home go to

food.gov.uk/kitchen-check or visit safefood.eu Ohyed0)
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Like our pages: facebook.com/FSAInNI or facebook.com/safefood.eu phone, and access our
Join our conversations @foodgov: food.gov.uk/twitter interactive content. [= ]
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