o
PROTECT YOUR FOOD. PROTECT YOUR FAMILY. #

KEEP YOUR FRIDGE AT 40 °F OR BELOW.

KEEPING o DIVIDE LEFTOVERS BETWEEN name
YOUR ﬂ SMALL, SHALLOW CONTAINERS
L or

LI BElnw REFRIGERATE OR FREEZE

HELPS REDUCE YOURRISKOF N- PERISHABLES & LEFTOVERS
FOODBORNE ILLNESS® - WITHIN 2 HOURS

THOUR WHEN TEMP IS OVER 90 °F
USE A FRIDGE THERMOMETER -

TO MEASURE TEMPERATURE AND STAY FOOD SAFE
EVERY YEAR IN THE U.S. =

FOR QUICKER COOLING

1IN 6 PEOPLE - m OB o10ER THAN 4 DAYS ..
ii\i‘i\i‘i\ S DAYS TOSS THEM! \
GETS SICK FROM Q aees (
CONTAMINATED FOOD 0088
NN LISTERIUTSI-Ilg (G:REJSEESTWB%TS?
o 1,600 ILLNESSESS THAW & MARINATE
s 260 DEATHS ANNUALLY

FOOD IN THE FRIDGE
PREGNANT WOMEN ARE Q
10X MORE LIKELY
TO CONTRACT FOODBORNE ILLNESS

pievreaieq 4( °F- 140 °F

FOR MORE INFORMATION, VISIT FIGHTBAC.ORG
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*According to a USDA/FDA risk assessment



