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M FOOD HANDLER

USE THAT
THERMOMETER $

INSERT PROBE INTO THE

THICKEST PART OF THE FOOD, 52 —.
AVOIDING BONE, FAT, READ TEMPERATURE WHEN
AND GRISTLE INDICATOR STOPSIMOVING:

/
CLEAN AND SANITIZE FOLLOW LOCAL PROCEDURES
THERMOMETER AFTER EACH IF TEMPETURE DOES NOT
TEMPERATURE CHECK. MEET STANDARD.
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