HepoctaTtouHasa TennoBas 06pa60TKa MACHOTIO cbapLua MOXKeT CTaTb
I1p|/|‘-II/IHOI7I TAXKenoro 3a6oneBaHNA KIINEHTOB 1 Aae CMepTEeJIbHOrro Cjiy4vas.

3awuTa nogen B nobon cntyayun.

Ncnonb3ynte TepmomeTp, 4TOObI yoeanTbcs,
4YTO MACHOI ¢papLl roTOBWICA Npu TemnepaTtype
He meHee 155°F (68°C) B Teuenmne 17 cexynn.




Undercooking ground beef can make your -/(. .
customers very sick and even kill them. (

Protect People Everywhere.
Use a thermometer to make sure ground beef

is cooked to at least 155°F (68°C) for 17
seconds.
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