7 Day Rule:
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Food

Hot dogs Bacon & sausage Hamburger & ground meats Raw beef, veal, lamb, & pork Raw poultry Cooked meats Soup & stew Takeout
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\ Raw sausage

prepared should
000000 be thrown out
EEEDDDD after 7 days.
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Learn more about safe food handling in our food handler course: www.statefoodsafety.com/food-handler © 2019 StateFoodSafety
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