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(The 5 key to safer food : WHO)

1. FRICKRD
(keep clean)

2. EOBmMEMBEABEMEDITS

(separate raw and cooked food)

3. &MEAT S
(cook thoroughly)

4. B8]

E(ZHRD

(keep food at safe temperatures)

5. REGKERMBEHERTS

(use safe water and raw materials)
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