qobble Gobble!

THANKSGIVING FUN

Thanksgiving Word Halves

Keeping hot foods hot and cold foods cold helps keep BAC (foodborne bacteria) away.. Half of each
word is missing. See if you can fill in the letters that are missing for some of the things that help
make your Thanksgiving feast safe and tasty.

To see if Yow're right, go to: www.fightbac.org/answerpage

Bonus!

Here is a food
thermometer.

Draw the thermometer
on the part of the
turkey where it should
be put to test if it is
cooked to a safe

temperature.
fo

Bonus!

Which of the foods, above are hot foods that w

should be kept hot? Circle Them.
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