SAFE HANDLING INSTRUCTIONS

THIS PRODUCT WAS PREPARED FROM INSPECTED AND PASSED MEAT AND
F‘I]'ULTH‘I" SOME FOOD PRODUCTS MAY CONTAIN BACTERIA THAT COULD
DUCT IS MISHANDLED OR COOKED IMPROPERLY.
LOW THESE SAFE HANDLING INSTRUCTIONS.

OR
CAUSE ILLNESS IF THE PRO

FOR YOUR PROTECTION, FOL

[ KEEP REFRIGERATED OR FROZEN.

| THAW IN REFRIGERATOR OR MICROWAVE.
KEEP RAW MEAT AND POULTRY SEPARATE FROM
OTHER FOODS, WASH WORKING SURFACES
(INCLUDING CUTTING BOARDS), UTENSILS AND
HANDS AFTER TOUCHING RAW MEAT OR POULTRY.

W-mﬂ: THOROUGHLY.

{ : ' KEEP HOT FOODS HOT. REFRIGERATE LEFTOVERS
IMMEDIATELY OR DISCARD.
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