SAFETY FIRST

Keeping yourself safe from harmful bacteria in your food starts early,
before you even cook it.

Safety starts at the grocery store.
Make sure your items are properly
wrapped or packaged, especially

your meat.
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To be properly wrapped means
that the food is covered and
nothing is leaking out.

Once the food is home, put the
food that is the oldest at the

front of the fridge so that they
get used before they go bad!
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If in doubt, throw it out. Itis
not worth it to eat food that
might make you sick.
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