Label as described in Code of Federal Regulations,
title 9, parts 317 and 381.

Safe Handling Instructions

This product was prepared from inspected and passed meatand/
nrpauﬂ;y. Swna‘?nafﬁ:mcﬂms may conlain b'ta'gteria that could
causeailinessif the productis mishandled or cooked improperly.
Foryour pratection, follow these safe handiing instruchions,

lﬁ Keop refrigerated or frozen.

Thaw In ralrigeralor or miciowave.

Kuup raw meal and pouliry separate from other loods.
) Wash working surlaces (including culling boards),
vitensils, and hiands afer iouching raw meat or poultry.

S Cook thoroughly

Keap hol loods hot. Rolrigerate leftovers
“eaen, immodiatoly or discard.

Actual size

Safe Handling Instructions

This product was prepared from inspected and passed meatand/
orpoultry. Some food products may contain bacteria that could
cause illness ifthe productis mishandled or cookedimproperly.

For yourprotection, follow these safe handling instructions.

L1

Keep refrigerated or frozen.
ﬂ] 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.

e Cook thoroughly.

@ Keep hot foods hot. Refrigerate leftovers
== immediately or discard.
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