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Think globally, act locally

o Our food supply is global and food produced in one place may be sold on
the other side of the world.

o A strengthened food safety system in one country positively impacts the
safety of food in other countries

o Utilize global networks (e.g. INFOSAN) to efficiently communicate during
international food safety emergencies

For Consumers

Inform yourself. How much do you know about your food?

o Read the labels when buying and preparing food

o Familiarize yourself with the dangerous microbiological and chemical agents
in your region

o Learn how to take care when preparing specific foods which can be danger-
ous if not handled properly (e.g. raw chicken, cassava, etc.)

o Learn how to prepare and store food from other cultures that you are not fa-
miliar with (e.g. sushi)

Handle, store and prepare food safely

o Practice WHQ'’s Five Keys to Safer Food when handling and preparing food
(keep clean — separate raw and cooked food — cook thoroughly — cook food at
safe temperatures — use safe water and raw materials).

o Avoid overcooking when frying, grilling or baking foods as this may produce
toxic chemicals.

o In your kitchen, store chemical products in a safe place.

o Do not re-use containers that were initially used to store chemicals to store
food.

o Practice safe food handling when selling food at markets.

o Practice WHO's Five Keys to Growing Safer Fruits and Vegetables (practice
good personal hygiene — protect fields from animal faecal contamination — use
treated faecal waste — evaluate and manage risks from irrigation water — keep
harvest and storage equipment clean and dry) to decrease microbial contami-
nation when growing fruits and vegetables for your family or community

Teach healthy practices to others in your community

Make safe/wise choices

o Take particular care in preparing food for pregnant women, children, the elder-
ly and the sick (those with a weakened immune system)

o When eating food from street vendors or buffets in hotels and restaurants,
make sure that cooked food is not in contact with raw food that could contam-
inate it.

o Make sure the food you eat is prepared and kept in good hygienic conditions
(clean, cooked thoroughly, and kept at the right temperature, i.e. hot or refrig-
erated/on ice)

o When shopping, keep raw meat, poultry, fish and shellfish away from your
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basket or your grocery cart and use separate bags for transportation

o When visiting food markets, be aware that live animals can transmit a number
of diseases. Avoid handling or coming into close contact with these animals.

o When there is any doubt about the safety of drinking water, boil or treat it
before drinking.

NN\

¢ Enjoy eating food
o Make safe food a top priority to prevent foodborne diseases, protect the
health of your family and community, and be confident about the safety of the
food you eat.
o Eating safe, nutritious, healthy food provides everyone with the energy they
need to enjoy a healthy and active lifestyle.
o Eating brings us together. Celebrate with safe, healthy, nutritious food.
o Food allows us to learn, have new experiences and appreciation for other
cultures.
o Food, cooking, and eating play a central role in every culture.

HOW TO GET INVOLVED

¢ What do you want to change and improve? First thing you need to do is un-
derstand what the food safety issues are in your community, and what needs
to be done. Our advice on Pages 9 and 10 for policy makers and consumers
can help you with this thinking. Get equipped with the right information and
answers. The WHO website www.who.int is a great place to start. Contact your
local food safety authorities for more information.

e Events: If you want to get your community involved, schools, TV shows includ-
ing cooking segments, public places (like fruit and vegetable markets, public
squares) all provide platforms for informative and fun events to raise awareness
about food safety.

¢ Social media: you can engage in an online discussion through Twitter, Insta-
gram, Facebook, YouTube and other platforms, using the #safefood hashtag
and share images and stories related to your safe food experience. What does
food safety mean in your town and what does it “look” like? Take a photo of
your plate of safe food to show us.

¢ Form a campaign team: If food safety is important to you, and if you want to
use the World Health Day 2015 event as a platform to advocate on the issue,
then consider forming a team of people to plan your own activities and events.

e Partner up: World Health Day is an opportunity to partner with other organi-
zations to advocate for better health. Food safety is this year’s theme. Contact
your local authorities, schools, WHO office, newspaper, TV and radio stations
and the wide range of entities involved in the production and delivery of safe
and healthy food to get the message out and raise awareness on why food
safety is important.

e Contact WHO: If you need more information, contact WHO. Key contacts are
at the back of the document. We would like to promote your events, so please
let us know what you arrange and do.
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