Bandana-Guide


FOOD-SAFETY Bandana-Guides

What In The World Are They, And Why Do We Need Them?


WHAT?

FOOD-SAFETY Bandana-Guides are top quality, 100% cotton, 22” x 22”, Made In The USA Bandanas with everything everyone needs to know about Food-Safety printed on them.

The FOOD-SAFETY Bandana-Guide HOME EDITION is for use in Home Kitchens to help families learn safe food-handling practices at home. 

The FOOD-SAFETY Bandana-Guide PROFESSIONAL SET is for use in Restaurants, Schools, Hospitals, Delis, and other Commercially Licensed Food Operations. The set includes four Bandanas, each covering a different Food-Safety topic. Everything a Food Service Staff needs to know to pass their Food-Safety Certification Exams is presented on the PRO SET.

FOOD-SAFETY Bandana-Guides are designed to be hung in a strategic spot in anyone’s kitchen, whether at home, or in a commercial setting. When there, readily accessible, they act as continual reminders of safe food-handling practices.

Have you heard of The Rule of 5-7? The Rule of 5-7 states that when a person’s brain receives the same piece of information from five to seven times, that information will be committed to that person’s long-term memory. 

As ever-present references, when FOOD-SAFETY Bandana-Guides are referred to just those few times by everyone, it won’t take long for everyone to be experts in Food-Safety, thereby making all of our kitchens safer, and all of our loved ones healthier!

WHY?

Never in our lifetime has Food-Safety been more important. In the United States alone, forty-eight million cases of food-poisoning are reported each year; one in six of us, and that number is on the rise. 

Food contamination can happen on the farm, during food transport, in processing, any number of critical points along the chain. But most food-borne illness cases originate in restaurants and in our own home kitchens.

On any given day there are nearly a dozen food-borne diseases spreading somewhere. Similarly, there are nearly a dozen food recal ls announced every day.

Simply knowing how to safely store, thaw, prepare, cook, serve, cool and reheat the food we eat and serve to others can drastically reduce the number of food-borne illnesses!  
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