NHpenka Bbirnaaena XopoLwo NpuroToBiI€HHON, -/(.
HO TemnepaTtypy NPUroToBsIeHNA He 3aMepann. -

71 yenoBekK 3abonen,
OAHA »KEeHLUWHa ymepna,
Hall pecTopaH 3aKpbuics,
a 'y MeHA He CTano paboTbl

3awuTa nogen B Nobon cntyayun.

Ncnonb3ynTte TepmomeTp, UToObl yoeantbca,
4YTO MACO NTULbI FOTOBUAOCH NpY TemnepaType
He meHee 165°F (74°C) unu Boire B TeueHne <

%y}mm MTHOBEHHO.




The turkey looked done,
but I didn’t take the temperature.

71 people got sick,
one woman died,

our restaurant closed,
and | lost my job.

Protect People Everywhere.

Use a thermometer to make sure poultry is
cooked to 74°C (165°F) or above for < 1
second (instantaneous).
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