Labels Enablel

LABELS ENABLE'!

The food you eat helps you to grow bigger and stronger each day. But did you know that some harmful germs also use the
food to multiply? Those harmful germs can make you ill. Fortunately, most of the germs that can make you ill do not survive
well at cold temperatures. That iswhy it isimportant to keep foods such as meat, eggs and dairy products in the refrigerator.
Also, these harmful germs cannot survive the high temperatures reached during cooking. So, to keep our own good health,
we need to make sure that we cook our foods for the right amount of time to the right temperature. Most of the foods that you
eat come with information to remind you how to keep food safe and healthy. The labels on most fresh and frozen foods give
"sell by" dates. Most fresh dairy products give "use by" dates. Fresh meat and poultry products carry labels that tell you how
to store and cook these food safely.

Safe Handling Instructions

This produs! was prepared from inspectad and passed meal and!
Thisisthe Food Safety |abel or pauliny. Soms foed praducts may confain bacleda tha! could

cavse liness i he producl is mishandled or coaked im ;
from a package of meat. For your profection, lofiow these safa handling iy i %
What special symbols are
shown on the label ? Write — Keep rligerated o (roz8n
the name of each symbol in ! Thaw In relrgeralor of miciowave,

the first column below. Use

the second column to tell Keep raw meal &nd pouliry sepamaie from other loods.

p Wash working surlaces (indieding culting boards),
what safety steps that symbol % ulensits; and hands afler tou-:hing raw meal of poullry.
reminds you to take.

o Cook thoroughly.

@\ Keep hot foods hot. Rafrgerals lofovers
immediately ordiscard.

Name Reminds meto:
o |
1. | i
2. s
3 .._ -
4 G

f*--=—=lr =\l
BE F Blailsad Catilomsse's ﬁi

Beaf Aavocietian AT T L]
sn

u 00 MATIETHG [RETITUTE

Copyright © 1995, Cattlemen's Beef Board. All rights reserved. Printed in U.S.A.
May be reproduced for classroom use.



