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Be-Lo'i Consumer Corner

thickest part of the meat, avoiding tat or bone.
. Keep Not Food* Hot

High tempertures kill most bacteria
. Keep Cold Foods Cold

Bacteria thrives at room temperture.
. Thoroughly Reheat leftover!

Never leave food out over two hours.

Neit Week: "Hurricane Season Preparation"

Virginia Choice
Pork Barbecue

Jack's Fresh Made
Cole Slaw or
Potato Salad

Virginia Grown
Red Paula
Apples

Chicken
Turkey

Salisbury
Meat Loaf
Western
Mexican

TMac & Cheese |
Spag.-Beans& franks


