Directions for Mythbuster Exhibit

Open file entitled, “Food Safety Mythbusters Exhibit.pdf”.

Print each slide on 8-1/2 x 11 inch cardstock and laminate, except for “Lift for Answer” cards. These should
remain bendable so people can bend them up to see answers. To print correctly, you may need to select
“Scale to Fit Paper” or under your printer “properties” tab, you may need to select “Page Set-up” and then
select “Fit to Page Printing”.

Refer to the directions showing exhibit set-up for how to arrange exhibit pieces.
“Lift for Answer” cards should be placed so they cover the answer sheets.

Place your university, school or business logo sign in the lower left corner of exhibit board.




Putting chicken in
a colander and Once a hamburger
rinsing it with water turns brown in the
will remove bacteria middle, it is cooked.
like Salmonella.

Lemon juice and salt
will clean and sanitize
a cutting board.

@ e st s I it

[T ——
s vines and biet dry with

PLACE YOUR UNIVERSITY, SCHOOL OR BUSINESS
LOGO SIGN HERE

You should not
put hot food
in the refrigerator.
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