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DIRTY KNIFE
LINKED TO
LISTERIA-

AS A COMMON
KNIFE USED TO
MAKE THEM

KEEPING FOOD
PRODUCTION
EQUIPMENT
CLEAN IS
IMPORTANT

e Putting equipment
away without cleaning
and sanitizing is not
good practice

*Viruses and bacteria
such as Listeria can
live for months on
surfaces in restaurants
if not cleaned and

- FOR MORE INFORMATION CONTACT BEN CHAPMAN,
Sanlhzed BCHAPMAN@UOGUELPH.CA OR DOUG POWELL,
DPOWELL@KSU.EDU



