
Label as described in Code of Fedel'ill Regulations, 
title 9, parts 317 and 381. 

Safe Handling Instructions 
T/iis product was_prepar$1/r0m /nspscrEidandfJ"ssed moat 8fJd/
orpQ1.1/t1y; Somo toot/p,oducts m•ycontain bacteria that could 
caus~ilfneYsillbe product is f11/$handlad prcookadimpropBrly. 
Foryourprotsctlon, follow th&sesalehsndffnglnSIIUCt/oi!S. 

A Koop rcfil®1<1tod or ITOJ:l"',lJ 1haw In rel'ri~er.lor or 1111crowavo. 

K-pr.iw,noat ancf P')Ultryseparate tromother foods. 
Wash worldng •un•ce• (lndudin9 culJiog l)oalds),
utoosll• . anti l,;u•ls •flu<1ouchil1grawmoator pouilry, 

s;:...;..r .COOi< lborooghly • 

.a\ K""P hot food:, hot. Rofrlgerate fettovera
0",,.,._ l1111oodlatcly or discard, 
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Safe Handling Instructions 
Thisproductwasp_reparedfrom Inspectedand passed meat and/ 
orpoultry. Some foodproducts may contain bacteria that could 
cause illnessIfthe productis mishancfled or cooked Improperly.
For your protection, follow these safe handling instructions. 
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I 
~eep 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. 

~-_,,,.-
', neon ( Cook thoroughly. 

tJl Keep hot foods hot. Refrigerate leftovers 
~ immediately or discard. 
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