
FRUIT SAFETY CHECKLIST
GENERAL GUIDELINES

CUT ALL HARD FRUITS INTO MANAGEABLE PIECES.
CUT FOOD LENGTHWAYS WHERE POSSIBLE.

REMOVE STONES, PIPS, AND TOUGH SKINS.

DO NOT SERVE WHOLE GRAPES, CHERRY TOMATOES, OR SIMILAR
ROUND FRUITS.

SAFE CUTTING PRACTICES

➤ CUT LENGTHWAYS, THEN INTO QUARTERS.

 ➤ SLICE THINLY OR GRATE FOR
YOUNGER CHILDREN.

 ➤ REMOVE STONES BEFORE SERVING.

FOR VERY YOUNG CHILDREN

PEEL FRUIT AND VEGETABLES.

STEAM OR MASH FIRM FRUITS TO SOFTEN.
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