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DGA PEPPER STEAK USDA
SOUTHERN RIVER
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BIFTEC DE PFIl:Jg PREV. CONG.

THIS PADDUCT WAS PREPARED FROM | NSPECT
PHSSE!!]J MEAT EIND!{IH POULTRY. SOME FOOD PHI]EIEIUETP?

MAY CONTAIN BACTER |A THAT COULD CAUSE ILLNESS
PROOUCT 1S MISHANDLED DR COOKED IMPROPERLY, II'IFJ;HE
YOUR PROTECTION, FOLLOLY THESE SAFE HANDLING
INSTRUCTIONS

7 KEEP REFRIGERHTED DR FROZEN,
T e o
SEP 1]
OTHER T000S, WASH LDOBK NG um HiTEFROM
L&~ (INCLUDING CUTTING BORADS), UTENSILS, AND
“£5%0” HAMNS AFTER TOUCHING RALW MEAT OR POULTRY.

- %ggnmrns i

HaT.
lGEgHPE LEFTOUERS
IMMEDIHTELY OR DISCARD,

Jun 00 18
BB 57 71
0621k

$2.99/1 Tsl 8’5

JOE YERA
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DGA CARNE MOLIDA POLLO
USDA

_ SAFE HANDOLING INSTRUCTIONS ~—
THIS PRODUCT LUAS PREPARED FAOM INSPECTED AND
PASSED MEAT AND/OA POULTRY, SOME FOOD PR

0DUCTS
MAY CONTRIN BACTERIA THAT COULD CAUSE ILLNESS IF THE
PRODUCT IS MISHANDLED OR CODKED IMPROPERLY. FOR
YOUR PROTECTION, FOLLOLY THESE SAFE HANDLING
INSTRUCTIONS.

=1 KEEP REFRIGERATED OR FAOZEN.
_‘ THAW IN REFRIGERATOR OR MICA
< KEEP RAL MEFAT AND P

OWRUE.
OULTHY SEPARATE FROM
OTHER FOODS, LUASH LUORKING SURFACES
(INCLUDING CUTTING BORRDS), UTENSILS, AND
<E75%” HANDS AFTER TOUCHING RALU MEAT OR POULTRY.
; KEEP HOT FOODS HOT.
e TonK REFRIGERATE LEFTOUERS
\ IMMEDIATELY OR D1SCRAD.
acke n s efore L] y
Jun 04, 18 Jul 04,18
R Wt TInit Price Total Price
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