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YnotpebneHue NpuroTossieHHON NULLKY, KOTOpasa XpaHunacb 6onee -/C FDA
7 OHen, MoXKeT CTaTb NPNYNHOUN NJIOXOr0 CAaMOYyBCTBUA KNneHToB!  °

1 2 3 4 5 6 g
IIIIIA‘HHE

Cpok npu Temnepatype 41°F (5°C) B gHAX

3awuTa nogen B niodbon cntyayun.

Ncnonb3synte nnv ytTunnsnpymnTe oxnaKAeHHyIo
NPUroTOBJIEHHYIO NNLLY B TeyeHne 7 aHen!




Keeping prepared foods longer than
7 days can make your customers sick!

12 3 4 5 6

IIIIIA‘HHE

Days at 41°F (5°C)

Protect People Everywhere.

Serve or discard refrigerated,
prepared food within 7 days!
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