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Take it seriously. According to the CLC.«:, “...oognoir s wlnae
million illnesses, 325,000 hospitalize " nrz, ar! - o
Find out where the latest food recalls are from tha (1] .-
http /lwww.fda.gov/opacom/7alel
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Wash and samtlze food CO il s N D T I T
nranaring rn;arlv tn an fnnrlq an thp eame gurfapne as raw fnndg nnn’f eharp ruﬂmn hoards
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Don't Ieave food to cool on the counter for longer than 2 hours. If y
cooked foods, separate large items, such as roasts or soups, into | -
mches thlck and place in the refrlqerator or freezer W|thm 2 hours.
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* These are not listed in order of importance but as a group of materials that
w:ll mcrease the possibility of positive outcomes.
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