
Ve’ahavta Home Baking Sanitation Instructions - MUST READ

Currently, there is no evidence that food or food packaging is associated with the spread of
COVID-19. Still, because we serve a vulnerable population, please follow these practices
when preparing food at your home.

If anyone in your household is: experiencing symptoms of COVID-19 (fever, cough, aches /
fatigue), OR has experienced symptoms in the last 14 days, please DO NOT prepare food
for Ve’ahavta. If anyone in your household has tested positive for COVID-19, please DO
NOT prepare food for Ve’ahavta. If anyone in your household tests positive for COVID-19
after you have donated baked goods, please call us IMMEDIATELY.

1. Before beginning cleaning and baking, please tie back your hair (or cover with a
clean hat or bandana) and ensure you have properly washed your hands for at
least 20 seconds with soap and hot water. More information on properly washing
your hands here: https://www.cdc.gov/handwashing/when-how-handwashing.html

2. Before baking, ensure all utensils (bowls, cutlery, mixers, etc) have been properly
sanitized by running them through a dishwasher or hand-washing in hot water
with dish soap. Use paper towels to dry your hands and any utensils used, as
cloth towels may harbour bacteria.

3. Prepare all surfaces you may be cooking on. If possible, wipe surfaces down with
Lysol wipes and allow them to air-dry for 10 minutes (as per directions on the
Lysol wipes containers), and then wash surfaces down with hot soapy water and
dry with a paper towel.

a. If you do not have Lysol wipes or Lysol spray, you can also wipe down
surfaces with a diluted bleach mix. If you are using bleach, follow the
manufacturer’s instructions and dilute 4 teaspoons bleach per quart of
water. Do not mix bleach with other household cleaners. Allow bleach
mixture to sit on surfaces for at least 5 minutes, and wash with hot soapy
water afterwards. (Please note that bleach expires one year after
production and will no longer be as effective against viruses after expiry.
Ensure your bleach is new before using!) More information on using
bleach as a cleaner here:
https://www.canr.msu.edu/news/covid-19-disinfecting-with-bleach

4. Measure ingredients out into clean bowls and wash your hands after touching any
packaging and before touching or mixing ingredients.

5. Wash your hands frequently throughout baking, especially after touching
shared surfaces in your house such as taps, cupboard handles, your oven
door, your cellphone, or after touching your face or clothing. If you wear
gloves when baking, please change them frequently, being sure not to touch the
outside of the gloves when you remove them and washing your hands in between
glove changes.

6. Separate all baked goods into individual plastic ziploc bags – either one or two
baked goods per bag depending on their size. Put the ziplocs in a larger plastic
bag and label the bag with the contents in sharpie as well as the date baked, ie
“50 chocolate chip cookies / April 30th”.

https://www.cdc.gov/handwashing/when-how-handwashing.html
https://www.canr.msu.edu/news/covid-19-disinfecting-with-bleach


For more information on cooking and cleaning your house, please see these websites:
● Cleaning and disinfecting:

https://www.cdc.gov/coronavirus/2019-ncov/prevent-getting-sick/cleaning-disinfec
tion.html

● Food safety information:
https://www.fda.gov/food/food-safety-during-emergencies/food-safety-and-corona
virus-disease-2019-covid-19
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