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Food Safety Songs Final Version

1 — Kitchen Cleanliness is #1 &/TiG g2 56— Canting qingjié shi di y1

Kk A WA ML W R Sk A %
Méiwei jidydo women zud, qing ni 1di pinchdng
All: Please taste our delicious foods

=5 o (Tl S VAP N I ¢ A
women shi yi qun kuai le de chui shi yuan
We are a happy kitchen staff

Fuk A LA ML W R Sk A %
Méiwei jidydo women zud, qing ni ldi pinchdng

Please taste our delicious foods

=5 o (Wl S VAP N I ¢ A
women shi yi qun kuai le de chui shi yuan
We are a happy kitchen staff

ANE e, AE M & W Uk,
Buydo hudng, buyao mdng, géweiting wo jidng
Leader: Don’t get too confused or busy, listen to my words
JHae LAE W, W W R R HE
Kaishi gongzuo qidn, qingjié shi gudnjian
Before you start in the kitchen, cleanliness is key
Ve, B, WV L OfE i, e, Xoukm, i F & A 4
xi shou, xi yi fu, qingjie gongzuomian; xipdn, you xi gud, hdi yéu qi ju qudn
All:Wash hands, clothes, clean work surfaces; clean dishes, pans and all utensils
O TR, K R T,
hdiydo qing zhuyi, shui bixa gdnjing
Leader:Also pay attention that the water must be clean
oY B oA, Wi R R
shiwu yao anquan, ji¢jing shi guanjian
All: For food safety, cleanliness is key
'Y R oA, Wi R AR k.
shiwl bdo dnqudn, guke fangzaixian
Leader: For food safety, keep the customer first in your mind
VE S ST I S| N A SO /) I VN G o
zhulyl qIngjié jidng weishéng, shiwl bdo dnqudn
All:pay attention to cleaning, hygeine - protect food safety
T AN NS o5 £ S U7 = S
yu, rou, xia, nitl pai péngzhi wei méi xian
Fish, meat, shrimp, steak; cook fresh foods with beauty and flavor
NN iz, B, ks 5.
rén rén dou ké ai chtshi fawuyuan
You are al llovely, chef and kitchen staff

ok A AT ML R R &,

méiwei jidydo womén zuo, qing ni 1di pin chdng
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All:Please taste our delicious foods
AT & — B R F
womén shi yi qun kudai le de chuishiyudn
We are a happy kitchen staff

Fmk A AT M I IR R %
Méiwei jidydo women zud, qing ni 1di pinchdng
All: Please taste our delicious foods

=2 o (Il < S 7 A £ L7 ¢ G v
women shi yi qun kuai le de chui shi yuan
We are a happy kitchen staff
AT A BRI K FE B
women shi yi qun kuai le de chui shi yuan
We are a happy kitchen staff

2 — Good Health, Healthy Mind #F {# FE , 0§ Hdo jiankdng, hdoxin qing
KB T &L, B M R IJHA T, OB ' &M

Taiydng shéng, nidor ming, xinde yI tidn kdishi le, xInli zhén gdoxing

Sun rises up, birds sing, a new day begins, heart is glad
ZI} %'ﬁg’ ZI} 1IN ‘l%ss % % }\é >_\<‘ J: EJ]E ZJE\‘Q

Hdo shénti, hdoxinqing, gdogdoxingxing shangbdan qu

Good health, good frame of mind, glad to go to work
7oA R 3, 7R AdAE D L

Anquan ni, wo, ta, ldo ji zai xin li

Safety is firmly in mind for you, him and me

XM JH &I, W RO IR, DEA E
Taiydng shéng, nidor ming, xinde yI tidn you kdaishi, xinli bu gdoxing
Sun rises, birds sing, a new day begins, heart is not glad
ARy ik, %R, M k2 A T
Bushi fii, méiliqi, wo xidng wo shi shéng le bing
Not comfortable, no strenght, I think I’'m sick
i T ﬁ‘i ’ %IJ %%s ﬁﬁil"[:ﬁ 7%{ %E‘o
Shéng le bing , bié zhdoji, naixin daijia li
Don’t worry if you’re sick, stay at home patiently

OE. Kk £ MoK I8E. IKek 2 KR
Gdnmao, fashdo dud héshui; fuxie, outl yao xilxi;
Flu or fever, drink a lot of water; diarrhea or vomiting, need to rest
R AL BO9E W, iz 2y TR & OB
Héuléng faydn, hudangddnbing, chiydo ddzhén kan yishéng,
Throat infection, jaundice, take medicine and see a doctor
RN BN R R AN BN AR
Ni kébu yaobu zaiyi ! ni kébu yaobu zaiyi !
Don’t ignore this, don’t ignore this
w A e N mE, Foo% 4, B gile,
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Hai you qita xido wenti, shou shoushdang, ydo bdoqi,
Another small problem — if you injure your hand, wrap it up
B4 ost M G wrs . AL 4 i AT
Zuihdo jiu yong chudng ke tié Bdozhd hdo, hdi buxing,
Best to use a bandaid, but wrapping alone isn’t enough

bk FE R T R TEOROT
Daishang shoutao bdo ganjing, daishang shéutdo bdo géanjing
Then wear gloves to be clean, wear gloves to be clean

XM T B, XE A R LR EE X

Taiydng shéng, nidor ming, you shi yI ge hdotidn qi, xInli zhén gdoxing

Sun rises, birds sing, weather is good, heart is glad

o B4R, B N, w2 % BUE K

Hdo shénti, hdoxin qing, gdogdoxingxing shangbdn qu

Health is good, good frame of mind, glad to go to work

7oA R & Ml ARl AR D L

Anquan ni, wo, ta, ldoji zai xinli

Pay attention to safety for you, me and him

boAE ORE, W N, LAE ) XA T AE A XA R
Hdo jiankdng, hdoxin qing, gongzud youjin you ydu qu, gongzud youjin you youqu !
Good heatlth, good frame of mind, work energetic and interesting, energetic and interesting
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3-Wash Hand Y& Fak  Xishou gé

T AE & &7, L7 ol TR W T OE g W Uk
Gongzuo zai canting, danqudn shi di-yl Ydo bdochi jiéjing, shou ydo jingchdng xi
While working in the restaurant, safety is first Must maintain cleanliness, wash hands often.

T E AW 2, B H RN VIS SR 5 = PR /57 i/ NI 1 T8
Shoushang x1jin dud, réngyi chudnrdnbing Dudndudn jifén zhong, jiéjué da wenti
Many germs on hands, easy to spread germs. In a few minutes, you can solve this big problem

Moo B IOk BT
Chong y1 chong, cdyi cd, wo ldi bdshou xi
Rinsing, wiping, I'll wash my hands.
2N, Eofran, N B X R UG
Ydo xidoxin, ydo zixi, yingddng zheyang xi:
Must be careful, must be attentive, this is how you must wash

MR K, HoERE, R AE L] B oK i
Yong wénshui, yong féizdo, zhi zai zhuanmén de shuichi Ii;

Use warm water and soap, only in the special sink

MoE Ve A W, TE W OE 3 IR
Chongzhe xi, cdicheédi, shoubi zhijia geng ydo zhuyi
For the sake of washing thoroughly, pay attention to arms and fingernails
oo m, =BT, TH R & aE E.

Xi wdn hou, ydo cdgdn, gdanjing de zhijin zuishi yi
After you wash, wipe dry, clean paper towel is most suitable

TAF )T, T OE oa WUk fha iU ek A R IR
Gongzuo zai canting, shou ydo jingchdng xi, Shénme shihou xi, wo 14i gaosuni:
Working in the kitchen, wash hands often When should you wash? [I'll tell you
(Kuai Ban) H{ 7 ¥& F [H. 47 7 Wifg =0 %K 5.

Yong le xishoujian, dd le pénti huoshi késou hou,
After using the washroom, sneezing or coughing

i I N1 N [ = SN I 5 <0 R v =P O I S A7 s
Chou le yan, jin le shi, hé le rénhé de dongxi hou, ni dou déi xishoéu
After smoking, entering the kitchen or drinking, you must wash hands

F oo Kk oo R BT Bk 802 Kk 502 B
Shou moé guo téufa, mo guolidn, Mo guo shénti huoshi y1fu huoshi wéiqun
After rubbing your hair, your face, your body or your apron
9P U5 U SO LB 1= UNNC O B 2 N
Huoshi mo guod weijing xiaodu guo de qicai sheébei,

Or any unsterilized equipment

TG & I 2 G, KA 15 %T.
Gongzuotdi bidomian huo shimobu hou, ni dou déi xishou
or work station surface or cleaning cloth - must wash hands
A, R R M E Y WA S,
Hdiyou, zaichuli shéng de shiwt qidnhé hou
Also, when dealing with raw foods - before and after

UURE IO S - 2 1= 7 B~ Qe ol U S A= ) =
Chuli kénéng yingxidng shiwl dnqudn de huaxuépin zhihou,

After dealing with chemicals that could harm food safety
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TG TS U N SR\ I VIV 1S /G I s £
Shoushi guo zhuozi, Chuli guo 1aj1, ni dou déi xishou
After bussing tables, dealing with trash, must wash hands

wE Gy it £ B FE A AT ' oL B b
Hdiydo qing jizhu: zai daishang shoutao qidn, Zai jiagong shiwu guochéng zhong,
Also please remember, before putting on gloves In the midst of processing food
PSSR VIS SO < 0 - o 7/ I < IV TR N7 s SN /< (S Y/ s S8
zai nd guo shéng de shiwl hou, ni dou déi xishou, xishou, ni dou déi xishou
During and after handling fresh food, must wash hands
Back to singing:

XM g W U, ok A aE, ok A% IE, Bl 2
Zheyang jingchdng xi, guoqu buzhiddo . Guoqu buzhiddo, xidnzai ydo jildo
For these reasons often wash, before I didn‘t know, you didn't know, know you must remember

hT R A, I g W Yh. H B L B iR R R

cey .

In order for safety, must often wash, Only a few minutes, resolve this big problem
o2 Ly B e R .

cey .

Only a few minutes, resolve this big problem
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4-4. (Storage Temperature) fEFEYEE =% K Chiicin shiwl wéndu san yaoqit

W fE A H, W wWe B R BE,

Shiwu chiiciin ruobu dang, pinzhi anquan wi bdozhang

If food is improperly stored, can't insure quality and safety

R OWE A WL W & B L K

Rugud wendu bu kongzhi, xijun jiu hui daochu zhang

If don’t control the temperature, bacteria can grow everywhere
oA K, R ORRBL B % A T R B

Daochu zhang, hén mafan, shiwu anquén wu baozhang

Growing everywhere, is a lot of trouble, can’t guarantee food safety
HE AT M Ik, wrak gl 6 i K

Zhiyao wOmen xidang banfd, k& rang xijin wuchu zhang!

We must think of a way to keep bacteria from growing

M nEe vk AR A 4 My, e # OB X gl il Ok
Xijun chang: bingxiang shi ge hao difang, W6 yao gén zhéxié shiwu y1 qi 1di
Bacteria sings: Refrigerator is a good place, I’ll settle down with this food
5 %, IoRRm Y kR &5 %,
Bd shén an . zhén shifua! woldi bd shén dn.
Put myself here, it’s really comfortable, put myself here
KM MR AL MR K, A HORIR.
Bingxiang chang: xijiin, xijiin huaidongxi, wo bu xihuan ni
Refrigerator sings: Bacteria, bacteria, bad thing — I don’t like you
P W R AR 2 L 39 e EAK,
W6 de wéndu xianzai shi bi 39 du haiyao di
My temperature is 39 degrees or lower

WA AT, WZIE s B, 3B AT, ISP-3 S SN
Héiyou weénduji, shiké zai shouwei, Yong wo de rénmen, zdongshi jin guanmén
Also the thermometer is a guard, people always shut the door tightly

ATk A INE AW e kR K
Women yiqi xiang banfd, xijin wuchu lai shéngzhdng
Together we have a solution, bacteria has no place to grow
Mo e rE, 4 odE 2, Jhoiba tRoRE !
Xijun chang: wa, hao nanshou, wo haishi kuai tdo ba!
Bacteria sings: Wa, very uncomfortable, I’m outa’ here!

2 R AP M T D P A S = 7/ Rl VP S
Xijiin chang: léng gui shi ge hao difang, W0 yao gén zhexié shiwu y1 qi ldai
Bacteria sings: Freezer is a good place, I’ll settle down with this food

8 5 2. I R 3k ook B & %

Bd shén an. zhénshiifua ! wo ldi bd shén dn.

Put myself here, it’s really comfortable, put myself here

LT M g AR, A EW IR

Léng gui chang: xijun, xijiin huaidongxi, wd bu xihuan ni

Freezer sings; Bacteria, bacteria, bad thing, |1 don’t like you

oW A B 2 o I EAR
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W6 de weéndu xianzai shi bi ling du hai yao di
My temperature is 0 or lower
@A WE mzE s, ] e AT, BB R T
Haiyou weénduji, shike zai shouwei, Yong wo de rénmen, zongshi jin guanmén
Also the thermometer is a guard, people always shut the door tightly
AT kAR ML diE B kA K.
Women yiqi xidng banfd, xijin wuchu lai sheng zhang
Together we have a solution, bacteria has no place to grow
gl e B, 4 s %, JkOIbE PRk
Xijiin chang: wa, hdo nanshou, wo hdishi kuai tdao ba!
Bacteria sings: Wa, very uncomfortable, I’m outa’ here!

A R A A ars Uy, kOO X ol oK
Xijun chang: baowenxiang shi ge hdo difang, W6 ydo gén zhexié shiwu y1 qi 1di
Bacteria sings: Hot holding cabinet is a good place, I’ll settle down with this food
8 5 %, ORI 3R ok B 5 %
Bd shén dn . zhénshiifua ! woldi bd shén an.
Put myself here, it’s really comfortable, put myself here
PRI AEE - A A AR, IS AR
Baoweénxiang chang: xijiin, xijiin huaidongxi, wo bu xihuan ni
Hot holding cabinet: bacteria, bacteria, bad thing, I don’t like you
WO A 2 P 135 JEiE w4,
Wo de wéndu xianzai shi bi 135 du hai gao xie
Now my temperature is 135 degrees or higher
[ T A N R - S W/ PR 50/ D ' QR O I R - S iy =8
Meéilidngge xidoshi, weéndu jilydo chd yici  Tajiu fang zai mén pang zui shangcéng
Every two hours, temperature is checked, it’s by the door on the top shelf
LA kAR Ik, g ek ok R K.
Women yiqi xidng banfd, xijun wlchu lai sheng zhang
Together we have a solution, bacteria has no place to grow
AR - I, o 2, kot P Rk
Xijin chang: wa, hdo nanshou, wo haishi kuai tio ba!
Bacteria sings:  Wa, so uncomfortable, I’m outa’ here!

Ty A E o 4 WOl o2 KRB
Shiwu chtlictin yao anquén, kong wén shi guanjian
To store food safely, controling temperature is key

WO EHD fE40 JE B G, 135 B B o,
Weéndu kongzhi zai 40 da huo geng di, 135 huo géng gdo
Control temp. at 40 degrees or colder, or 135 degrees or higher
ME A sE K BY o w4
Xi jun bu neng zhang, shiwu jit anquan
Bacteria can’t grow, food will be safe
* AT R A R Wik g ek K
Women yiqi xiang banfd, ké& rang xijtin wichu zhang !
Together we thought of a way to keep bacteria from growing!

AT R A INE WAk dw ekt K
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Women yiqi xidang banfa, k& rang xijin wichu zhang!
Together we thought of a way to keep bacteria from growing!

5. Pay attention to internal temps F/.CNREEEE2E{C. Zhongxin wéndl yao ldoji
g T KRB, ' O SHER 8 2 OB, A4 s & bR
Canting da chusht, péngreén zérén da shi wu yao zhlishu, céinéng nadshang zhuo
Restaurant workers, big cooking responsibility to make sure food cooked before serving
i w4 K m &, ' b WE OE EER.
Guke anquéan yong yuan shi di-y1, shiwu zhongxin wéndu yao zhuyi

Customer safety is always #1, pay attention to the internal temp of food

THE, EBa 4 WE b WE A
Yao zhuyi, zé€nme xing? celiang zhongxin weéndu yao 140ji
How to pay attention? Measure internal temperature

Tk B A, i A, et 'Y & R 2 b Xk
Shiwu qi guod qidn, naqi wénduji, fangjin shiwu zui hou zhi chu qu
Before taking food out of pan, get the thermometer, put in the thickest part of the food
'Y A AR, AR, A O, Mz M Em, HE RET
Shiwu sht busha, buyao cai, buyado xidng, yinggai xiangxin de, zhishi weénduji
Food is cooked or not, don’t guess, don’t imagine, only believe the thermometer

w—l, & &, kOB Rk EF,
Shiyishi, liangyiliang wo quchii wénduji 141 kanyikan,

Test it, measure it, pull out the thermometer and take a look
og & od1es Lok,

Yijing gao guol65 du yishang,

Already past 165 degrees or hotter

S kR fE W, XA IR B A
Péngzhi xidng xian huo xiang rou, zhége wendu hén qiadang
Cook stuffed meat to this temperatureis fine

A MR, T k. Wi K, XA IR Ok
Haiyou ji, ya, ¢é, tang cai, shagud cai, zhége wendu yé ok
Also chicken, duck, geese, soup and cassarole this temp is ok

Wik, & a0 Ul BETR B A,
Shiyishi, lidngyiliang wo quchii wénduji 14i kanyikan,
Test it, measure it, pull out the thermometer and take a look
L& & 1ssE Lk,
Yijing gao guol55 du yishang,
Already past 155 degrees or hotter
oW B AN, B W AR A, XA WE B ok.
Chao nitrou, chao zhtirou, hudshi peéngzhi yu hé dan, zhége wéndu jiu ok
Fried beef, fried pork or cooked fish or eggs, this temperature is ok

Wk, &', OB WOk & A,

Shiyishi, lidngyiliang wo quchii wénduji 14i kanyikan,



Page 9 of 17

Test it, measure it, pull out the thermometer and take a look
C& m sl L,

Yijing gao guol45 du yishang, ,

Already past 145 degrees or hotter

e 1/ T 7 IN= -1 IS S N= I £ =

péngzhi zhiirou, peéngzhi niarou  péngzhi paig

Cooked pork, cooked beef, cooked steak

o w O M, XA EE B Ok

Huo shi péngzhi zhéng tido yu, zhéige weéndu y¢ ok

Or cooked whole fish, this temperature is ok

Wik, &, Bl BEEk 5%,
Shiytshi, liangyilidang wo qucht wenduyji 1ai kanyikan,
Test it, measure it, pull out the thermometer and take a look

e m 13U B =ZAE AR s XA W R R
Yijing gao guo 135 du yishang, péngzhi sudyou de shiicai, zhége weéndu zui qiadang
Already past 135 degrees or hotter, cook all vegetables, this temperature is fine

BT OK B, O E OUHME R, BY OB OHR, AR E OB R
Canting da chushi, péngrén zérén da shi wu yao zhusha, cdinéng nashang zhud
Restaurant workers, big cooking responsibility to make sure food cooked before serving
B w4 ok i 2, ' ohoo WE O 4l

Guke anquéan, yong yuan shi di-yT  shiwu zhongxin wéndu yao lao ji

Customer safety is always #1, pay attention to the internal temp of food

(EX 7/ VI Y G S T

shiwu zhdongxin wéndu yao lao ji

Pay attention to the internal temp of food

6. Tiny Thermometer /NMEE T Xidoxido wenduji
* o Do RETE, RAE B OHE,

W0 shi xidoxido wenduji, dai zai chufang Ii,

I am a little thermometer, | stay in the kitchen

T2 B W T, FE N K.

W shi chusht hdao bangshou, zudyong da wubi

I am the chef’s good helper, have important function

e B OA M fE, R fad.

Keéshi chushi bu xiangxin, zhi xin ta ziji

But the chef doesn’t believe me, only trusts himself

Tt A AR M R EHE—F, A M .

Shiwu shu bushu, ta zhi kanyikan buyong weénduji

Is the food well done, he only looks, doesn’t use the thermometer

2, RREL Ml A M .

Cong Cong mang, pa mafan, ta géng buyong wenduji

Busy, rushed, afraid of trouble, doesn’t use the thermometer
KO, WOEE, XM E A

Da chushi, qing zhuyi, zhéyang zuo buxing!

Head chef, pay attention — this isn’t any good




ot IR M &, B oE A HE .
Guang ping ydnjing hé ganjué, kénding bu zhtin que
Using eyes and feeling, certainly isn’t standard

[ A S SO S PR <l AN CTF
Guke chi le yao shéngbing, lixia da wenti
Customers eat and get sick will make a big problem
B R sk JiEt gy i,
Qingqing naqi wo, fangjin shiwu Ii,
Lightly pick me up and put me in the food
HoooE WE, 2 4w S
Liangyiliang wéndu, dudme di rongyi
Measure the temperature, what could be easier
A e A M B W
Buyong huang, buyong cai, jiu yong wenduji
No need to rush, or guess, just use the thermometer
' o e R BE, OREAER R D
Shiwu anquan you bdozhang, dajia dou fangxin
Ensure food safety, everyone is reassured

A N N RESE R B B EL
W0 shi xidoxido wenduji, dai zai chufang Ii
I’m a little thermometer, staying in the kitchen
S ORE B MO, KK A JF O
Péngrén méishi wi danyou, dajia dou kaixin!
Cook wonderful food without worry, everyone is happy
S OER MO, KK JF !
Péngreén méishi wu danyou, dajia dou kaixin!
Cook wonderful food without worry, everyone is happy

#7 Guard against bacterial problemsZl B 5, 2 3 %/ Xijiin weihai xiiyao fang

g M K b, WIR S BEARL
Xijlin xijun tai wéixido, rouyan kanbudao
Bacteria is small, can't be seen by the naked eye
T Him w7 5 K, Ba o B THRG?
Shiwu limian rongyi zhang, zénme néng yufang?
It's easy for bacteria to grow in the food, how to prevent it?
aMw W e BMH, #H SR M.
Xijun hun zai shiwu li, réngyi yinfa bing
When bacteria in the food, it's easy to get sick
BT ow4e kRO, R W B AR
Canting anquan wu baozhang, ni shud zénme ban?
If restaurant doesn't guarantee food safety, what's to be done?

o HILA 4 A HARK TR
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W0 you ji ge hdoban fa, jido ni lai yufang:
I have a few ideas to teach how to prevent it
7* K PA e L Aw A s K

Yéangchéng weishéng hdo xiguan, xijin bunéng zhang,
Improve sanitary conditions, bacteria can't grow

it 4+ &Y R F A H TV M W,
Chticun shiwu bdoji€ jing, Reénzhén qingxi pan hé wan,
Store food in a clean place, Take dishwashing seriously,

= 7 B R U PR AN S 1 N
Shua de shiwu yankong wén, bu rang xijiin zhang
Control temperatures of cooked food so bacteria can't grow

e M B w5, A b gE K.
Haiyou yongju hé zhudomian, bu rang xijiin zhang
As well as utensils and surfaces, then bacteria can't grow
M A se B oM 4 K,
xijun bunéng fanzhi hé sheng zhéng
bacteria can't multiply and grow

S R T B 7l o1 A S T 7 S PR/ A < B 7 S O
canting shipin anquén jiu you baozhang, jiu you baozhang
Restaurant food safety is guaranteed, it’s guaranteed

8- Nk K, P LA B Bu rang xijiin zhing, kéyi yuiinli bing
Don't let bacteria grow, keep illness far away
NN, Sk IR 2, i e S " < B NI A VT
Xidoxido de xijun, yinfa hén dudbing, Dou yin péngrén shi, méiyou tai xidoxin
Tiny bacteria triggers a lot of sicknessAll because when cooking, weren't careful
SO R, el K dnE, A bR W K, ATRLImE N
Peéngrén shi zhuyi, jiu ké mié xijin, Burang xijin zhang, ké&yi yudnli bing
When cooking, pay attention to kill bacteria;don’t let bacteria grow, keep illness far away
ORI, KRR SRR A
Xiamian de dongxi, péngren shi ni yao té zhuyi:
Pay special attention to the following foods when you cook
FEMAE, USEKm # b,
Jiaqin hé jidan, beikéleéi de haichdn pin,
Fowl and eggs, shellfish and marine products
KRR, R S ORI 4D,
Huotui suiniurou, weijing gaowen xiaodu de niundi,
ham and hamburgers, unpasteurized milk,
e K AR g R A K
Zhexi€ dongxi zhu bushu, xijtn sha bu mie,
If you don’t cook these thoroughly, bacteria is not killed

W mix wrE, B oE E A N
Ruguo guke chi xiaqu, kénding yao shéngbing
If customers eat these, they will certainly get sick

e E, R H D,
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Jibing de weihai, dajia dou danxin
Everyone is afraid of the effects of food sicknesses
OE N K
Yanzhong de jibing, géng shi da wenti
Serious illness can be a big problem
BT AR DTAER, AR N 2 KNIE?
chtshi ni zérén da, ni ying dang zhidao?
Chef, this is your big responsibility whether you know or not
S <SPS > N i -V
Bu rang xijin zhang kéyi yuanli bing
Don't let bacteria grow, keep illness far away
'Y e mE R, AN R R,
Shiwu anquéan yudnli jibing, dajia ganxi¢ ni
Food safety keeps illness far away, everyone will thank you

NN A, 5 IR 2, ik SAE W, B A OK D
Xidoxido de xijiin, yinfa hén dudbing, DOou yin péngreén shi, méiyou tai xidoxin
Tiny bacteria triggers a lot of sickness All because when cooking, weren't careful

=M R VERL BT R g, A ik diw K, ATRLIZE R
Péngren shi zhuyi, jiu ké mi¢ xijun, Burang xijin zhdng, ké&yi yudnli bing
When cooking, pay attention to kill bacteria;don’t let bacteria grow, keep illness far away

Ak e K, WTRUIEE .
Bu rang xijin zhdng, ké&yi yudnli bing
Don’t let bacteria grow, keep illness far away

9 - Pay attention to the dangers of virus's)j 55 /5 % Z# & Bingdi weihai yao zhuyi
WoRE O R AR R CER &N E Y.
Bingdu bingd hén tebié, ta shi zuixido de weishéngwu
virus's are special, they're small microbes
WORAR A &AW, W EWE W K 15N,
Rouydn génbén kanbujian, queé zai qiaoqiao de chudnrdnbing
The naked eye cannot see them, but they quietly spread disease
TR WA KR B, IR & A B M E
Shiwu limian you méiyou, ni wanquan bunéng zhidao
You can't know whether or not it's in the food
SN BE R KE, =M W I A
Péngren bunéng shamie ta, yao xidng kongzhi zhén buyi
cooking doesn't kill them, controlling them isn't easy
A K 'Y OE, W OR L RN OB
Ta bu zhang zai shiwu li, que néng chuanbo hé zhuanyi
they don't grow in food, but use it to spread and travel

wmo T AR B, A A R B R

.....

food is the vehicle to unknowingly spread disease

2O owmE e W, BAE R 2 .

yao xidng yudnli bingda de kunrdo, yao zai chuanbd zhiqian dujué ta



If you want this puzzle of illness kept far away You must stop it before it starts
TR AR P ) A
Yaoqiu ni hé wo yao shike laoji:
You and me always keep this in mind
sk B R R EOHE, BR AR .
Shijian weishéng yaoqiu hén zhongyao, méitian buwang ji
Sanitary practices are very important, remember every day
AR S/ B R << R 1 7 N 3/ T S
Goumai shiwu shi chuchu liuxin, quebao laiyuan zhéng
Be careful where you buy food, make sure the source is good
Ty W& O EE O % A2 oK.
Shiwu zhtinbéi jiagong hé qingxi,  yao yong anquan de shui
In the process of preparing the food, use safe water
O A A R, W gt A BE fE N BB
Zhiyao women dou zhuyi, bingdu jiu bunéng chuanbd hé zhudnyi
As long as we pay attention, virus can't be spread
Martamy B, & FH Wkw W& B H W
Na képa de jiagan, haiydu nuo wo ke bingdd changweibing,
That terrible hepatitis, Noro virus and stomach trouble
AT # ARl ameg.  mE 9K W R OB
Women dou kéyi yudnli Yuanli jibing bao jian kang,
we can keep it away Keep disease away, protect good health
Z a WRE 2 I, 24 PR 2 TJRD!
Duome kuailé dud kaixin, Duome kuailé duo kaixin
How cheerful, how happy, How cheerful, how happy /
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#10 — Sanitizer BasicsH 58 B & iR #KXiaodu shajiin chiangshi geé

K5, /N mss, COAE ES AR By HL
Dashixiong, xido shidi, gongzuo dou zai chufang 1i
Chef, kitchen worker, your work is in the kitchen

RE &Y T E, W % & W2 Fid,
M¢itian yu shiwu dd jiaodao, xidodu shajin yao laoji
Each day you’re in contact with food, be sure to clean and sterilize
bR L ovg Jandiw, WOk b, M K UE
Chuqu wiigou hé xijiin, yongshui chong, yongshui xi,
Eliminate dirt and germs, use water to rinse and scrub

B A HERER . B A M K £,
Haéiyao shiyong qingji¢ji. Qingjiéji de zhongléi duo,
Use detergent - there are many kinds

mER & A RE B 'R kAR M.
Rugud xudnz¢ bu qiadang, wuxiao shénzhi haiyou weixidnxing
If you choose the wrong kind, not only is no use, but dangerous

LRE(CTIN O N S /Z PR < I < N 7 SR S QDA K
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Ruhé shiyong zui congming, shéngshi shéngli anquan youxiao li
How about using the smart way, save time and energy, safe and effective 7
fiit oz dF B B R 2K,
Shiyong zhiqian yuedt shudoming hén yaojin,
Essential to first read instructions,
B W W e R B YUE.
ta hui bang ni zuochi zhéngque de juéding
it will help you decide if it's the right one
WP T Al R M MR, R RW A S I H O &
Xuanze le héshi zhengque de qingjiéji, xiaodu shajin rongyi bingqi¢ youxiao li
Choosing the right detergent and sanitizer will kill germs and be effective
WoOTE, R T W, B B W A RS
Xiao le du, shalejin, chufiang shishichuchu bdo qingjié,
Kill virus's, germs, kitchen at all times protect sanitation
b TAE 8 AN IR IR S5 B TANE.
Chufang gongzud wei tarén, ni de fuwu zhenshi lidobuqi
The work you do in the kitchen is for others - your service is amazing

/NI VR NS 11 T SO (S < (<o v 0/

Dashixiong, xido shidi, gongzuo dou zai chufang Ii

Leader, worker, your work is in the kitchen

KA profemy 5, 2 dF WA BX, 12 oW 7 B
M¢itian ni sud zuo de shi, zhénshi feéichdng you yiyi, zhénshi feéichang you yiyi
Your everyday work is full of meaning, Full of meaning /

11 — Memorize 3 Chem. Sanitizers 124E 3 #4422 E 7 Jizhu 3 zhong huaxué xiaodiji
MR R, 2 = R & OW O B Ak R
Lii, dian hé jidn, shisan zhdng zui changyong de huaxué xiaoduji
chlorine, iodine and ammonia are 3 often used sanitizers
fie H] BT kW R, RA 5k Al
Shiyong tamen lai xiaodt, xiali¢ fangfa yao laoji
Use them to sanitize, pay attention to the following methods :
WO E 8 ) RN I AR
Nongdu shidang xiaoli jia, ni ying shi shi dou lityi
Most effective when used at the proper amount
2w A R WEA EmE AR,
Yao xiang xidodu xidogud hao, weéndu bu gao yé bu di,
To get the best sterilizer effect, temp can't be too high or low
55 4120 [ Z ), W R OR W A K.
55 Zhi 120 du zhijian, xiaodd shajiin zui chedi
Between 55 and 120 degrees, most thoroughly sanitize and kill germs
B By s MLVEVE J, om0 W
Chufang qimin qingxi hou, jiu gai zuo xidodu
After washing kitchen utensils, must santize them,
WO MmOk 5 R, R A R

Xiaodu shijian chang yu dudn, xiaogud bu ylyang
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Sanitizer time, long or short, effect isn't the same

fir & B b omb HOSRET OB

Shiyong i, jichu shijian zhi xiiyao 7 mido,

Using chlorine, contact time is 7 seconds

Mo R R O W 30 B
Er yong didn, hé ji &n, najiu xiiyao 30 mido

However iodine and ammonia, they need 30 seconds

7 B oW ok, WO W e K.
Anzhdo shangmian de fangfd, xidoda shajiin zui chédi

Follow these methods, sanitize and kill germs most thoroughly

R OK o M oE, 4w ot =W K b
Xiaodu changdudn an gut ding, xijiin jiu hui xidomi¢ guang

Sanitize long or short according to the rules, germs will die

ETINR 1 S 1 =7 N 1 /S BN & LN - S S T v < 3 £ A= i =<5 8
Lii, diin hé ji &n, chéngwéi san zhdng zui yduxiao de huaxué xiaoduji
Chlorine, iodine and ammonia become 3 very effective sanitizers
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12 —High Temperature Sterilizing Most Clean EiGHE & T
Gaowen xiaodu zui ganjing

WoOREAREN K om, W W UK
Xiaodu qi ju de bidomian, changchang yong reéshui
To disinfect utensil surface, often use hot water

WO I R w4 = O .
Weéndu bixti  zugou gao, cai hui youxiao li
temp must be hot enough, to be effective

oK W EAR 2 owm A s A% 0
Ré shui wén du you dud gao, cai hui youxiao li?
How hot must the water be to be effective?

w2 N A 2, KR & JFIKR:
Hén dud rén dou bu zhi dao, wo lai gaosu ni:
Many people don't know, let me tell you

Wk AR VR L, B e okl UE R K R B 3] 180
Ru guo shiyong xiwanji,  zuihou yici chongxi de shuiwén yao daol80 du;
If you use a dishwasher, final rinse water must be 180 degrees

fie 0 OJLE WAL & 5 Ik b vE R KR B 3165 K.
Shiyong qita dejiqi, zuihou yici chongxide shuiwén yao daol65 du
If you use another machine, last rinse must be 165 degrees

I, XA m XA
Wa, zhéme gao zhéme re,
Wow, so high, so hot

Xﬂ" ‘JZ‘ZDj iZ/A %’ Zl— é\ ﬁ&ﬁ jjo
Dui, bixl zhéme gao, cai hui youxiao li
yes, the water temp must be this high to be effective

R A Yemivl, = om0 30 B Rk TR ok 3R,
Rugud buyong xiwanji, san xiang shi de xidicdo keyi lai bang ni,

If you don't use a dishwasher, use a 3 section sink to help you

= Mot =& K W E w171 E BB A AL
San xiang zhong di di san gé, shuiwén yao gaoda 171 du yishang cai kéyi
the 3rd part of the 3 sink water must be higher then 171 degrees to be ok
R o, R D) Bk AR, RIETHR A Y.
Rugud bu da ci gaoweén, xidodu gongnéng dé budao nixi le yé bai xi

If it doesn't reach this temp, sanitizing effects won't be effective, you wash, but waist your time
o G R, 6 A owm il b Uk e AT
Zuihou haiyao qing zhuyi, guang you gaowen chongxi hai buxing,
Finally please note, merely putting it in the hot water isn't enough,

P AW a AR, 30 M w4 mLL
Sudyou xiaodl de qiju, xiiyao 30 mido jinpao cai kéyi
All the utensils need 30 seconds to soak before they're sanitized

Ao W R OROE O, R R OE
Gaowen xiaodu hén zhongyao, queébdo qi ju dou qingjié
High temp sanitation is very important, guarantees utensils are sterilized
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" RKK 1 5, BT A2 P OB
Women dajia you zérén, canting anquan zhéng di-y1
We're all responsible to make restaurant food safety #1





