
FOOD AND WATER HYGIENE

Hygienically prepared food reduces contamination 

and keeps infection away. 

How to maintain food and 
water hygiene?

For more information, contact Self Help Group member of your area.

Wash hands properly 
before preparing food

Keep food and water 
covered always

Keep the cooking area 
clean and hygienic

Consume properly 
cooked meat, fish etc.

Wash green leafy 
vegetables in salted water

Keep raw and 
cooked food separately

Cooked food is safe for 
consumption for 2 hours only

Wash raw fruits and 
vegetables atleast 2-3 time

Buy food items after 
checking the expiry date

CONSUMPTION OF HYGIENIC FOOD AND CLEAN WATER 

IS IMPORTANT FOR A HEALTHY AND DISEASE FREE LIFE.


