INSULATED LUNCH BOX OR
BAG

® keeps hot food hot, and cold
food cold

® use frozen gel packs or juice
boxes to help keep the pack
cold

® pack food right from the
freezer or fridge immediately
before leaving the house

Note: store lunch in a cool place,
in the hall or the classroom,
out of direct sunlight and away
from other sources of heat.

KEEP FOODS CLEAN

® food preparation surfaces,
hands and utensils should be
cleaned with warm, soapy
water before and after
preparing foods

e wash all fruits and
vegetables

® do not reuse foil or plastic
wrap from the previous day's
lunch
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Many students choose to bring
their lunch to school in a lunch
bag or lunch box. By following
simple food safety rules,
students can avoid getting sick
from a lunch that was not stored
or handled properly. Below you
will find some basic tips for
keeping school lunches safe.

KEEP COLD FOODS COLD
(coelder than U°C[d0°F)

e freezer gel packs will keep
perishable foods cold from
early morning until lunchtime

® take frozen gel packs out of
the freezer immediately before
packing the lunch and place
them next to perishable foods

® ensure that any leftovers are
discarded

® another alternative to gel
packs is to pack a lunch with
a frozen juice box which will
have the same effect of
keeping the lunch cold

KEEP HOT FOODS ROT
(Chotter then 60° CIW0°F)

® hot food such as soups and
chili need to be kept hot

® pack foods in an insulated

container inside an insulated

lunch box

keep the insulated container

closed until lunchtime to keep

food hot



Include asmalltreat!
Just don't let the whole

Juice-packed
canned fruits

Macaroni salad

Bread sticks

Milk-based soup

(if not restricted)

3-bean salad
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Use the many new storage
containers available today.
Finger foods are favourites.
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