
FOOD SAFETY 
FOR SCHOOLS

Sponsors/Appreciation

TO PREVENT FOOD BORNE
ILLNESS, ALWAYS

KEEP CLEAN

COOKED OR
REHEATED FOOD
MUST BE PIPING HOT

USE SAFE AND 
CLEAN WATER TO 
WASH HANDS,
PLATES AND UTENSILS

KEEP FOOD AT SAFE
TEMPERATURES

SEPERATE RAW AND
COOKED FOODS

Telephone Lines:
(+233) – 302-233200/ 235100

(+233) – 0299802932/3 (Hotline)
0800151000 (Toll free)

Fax: +233-302-229794
Email: fda@fdaghana.gov.gh 

Facebook: Food and Drugs Authority-GH
Twitter: @FDA_GH

FOODBORNE ILLNESSES OR FOOD POISONING
Foodborne illnesses often called food poisoning is 
caused by eating food contaminated with germs. 
Symptoms include diarrhea, vomiting, 
abdominal cramps,  nausea, 
headache and fever.

ALWAYS REMEMBER TO WASH YOUR HANDS 
WITH SOAP AND UNDER RUNNING WATER 

      Before, during, and after preparing food
      Before eating food
      Before and after caring for someone who is sick
      Before and after treating a cut or wound
   
      After using the toilet
  
      After changing diapers or cleaning up a child who     
      has used the toilet
      After blowing your nose, coughing, or sneezing
 
      After touching an animal, animal feed, or animal waste
      After handling pet food or pet treats
      After touching garbage



Tips for Safe 
Lunch Pack

If the lunch/snack contains 
perishable food items like, 
eggs, cheese, or yogurt, make 
sure to pack it with ice to keep 
it cold at all times.  Harmful 
bacteria multiply rapidly 
between 5–60oC so perish- 
able food transported without 
an ice source won't stay safe 
for long.
Freeze drinks or water 
overnight. These can also be 
used to keep other foods 
cold. By lunchtime, the liquids 
should be thawed and ready 
to drink. 

Ensure that you pack lunches 
containing perishable food 
such as cook beans, meat or 
fish in an insulated lunchbox 
or soft-sided lunch bag. 
Perishable food can be 
unsafe to eat by lunchtime if  
packed in a paper bag or 
polyethene / rubber bag. If  
packing a hot lunch, like soup 
or stew, use an insulated 
container to keep it hot. Fill 
the container with boiling 
water, let stand for a few 
minutes, empty, and then put 
in the piping hot food.

Do not buy foods 
such as fried 
yams,fish (fried 
or smoked) and 
meat (fried or 
smoked) that 
are exposed.

Buy foods that 
are covered and 
protected from 
contaminat ion 
(eg flies) Keep the insulated container 

closed until lunchtime to keep 
the food hot - 60° C or above. 


