4 WAYS TO THAW FOODS SAFELY

Ina
- Cooler or
- Refrigerator
{1 at4l°F
or Less

During the Cooking
Process, Continuous
Cooking with
No Interruption

Y
NEVER THAW FOODS AT ROOM TEMPERATURE ;
The thawed portions on the outzide will support bacterial growtk and can result in an unsafe product! » &3
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