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 in A Stew Over

. Food Safety?
S Call the USDA Meat
and Poultry Hotline

800-535-4558

Meat, Poultry
& Seafood Preparation Tips
o Avold Tasting While Preparing
In raw meats, exists the
possibility of bacteria
Cook Meats Thoroughly
Use a meat thermomaeter inserted in the
thickest part of the meat, avoiding fat or bone.
¢ Keep Hot Foods Hot
High tempertures kill most bacteria
e Keep Cold Foods Cold
Bacteria thrives at room temperture
® Thoroughly Reheat Leftovers
MNever leave food out over two hours
Mext Week: “Murricane Season Preparation”

for food safety facts.
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Fries Up Crisp
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Virginia Grown
. Red Paula
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Great Sauteed
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Sirloin Tip
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"Serve Chilled
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