APPENDIX Q:
DEVELOPMENT OF SHI LABELS TO TEST IN THE WEB-BASED EXPERIMENTAL
STUDY



As described below, to inform the design of the labels to test in the web-based
experimental study, we conducted an informal literature review and an expert elicitation. Based
on these findings, we developed 27 different SHI labels to test in the web-based experimental

study, which are presented at the end of the appendix.

Q.1 Literature Review

We conducted an informal review of the current literature on warning messages, risk
communication, and human factors research to inform the design of the alternative SHI labels to
test in the web-based experiment. Based on the literature search, we identified 54 articles and 6
book chapters for inclusion in the review and prepared a document with a summary of the key
findings from the literature review. We used the findings from the literature review to inform the
design of the alternative labels to test in the experimental study, for example, the amount of
white space (short vs. long safe handling instructions); the format and design of the safe handling
icons, the use of a yield-shape icon, and exclamation mark with the label title; and the layout

(i.e., vertical rectangle, circle, or octagon).

“ 2 Q.2  Expert Elicitation
Safe Handling Instructions

This tWeé edf ted andpassedmeatand’ .
o o Some e produats may coniain baciera tat could In February 2018, we contacted eight

cause iliness if the product is mishandled or cookedimproperly.

For your protection, follow these safe handling instructions. fOO d sa fe ty experts to Ob tain il‘lpllt on the

I s Keep refrigerated or frozen. . .
Y TRERRAOEALT O, content (i.e., messages) for the revised SHI
UK\?e;;] raw mkgal ant:! puultryE sefadr_a'te fmlt!tl_ othgr rocéd?_
¥ WOrkKing surtaces (including cutun oards),
%b utensils, and hands after touching faw meet or poultry label. The experts were asked to (1) rank from 1
o Cook thoroughly.

to 7 the seven safe handling instructions on the
@ Keep hot foods hot. Refrigerate leftovers
e, immediately or discard.

current SHI label (see sidebar) in terms of

importance from a public health perspective,
(2) provide suggested modifications to the instructions to improve consumer understanding of
the recommended practices, and (3) identify any instructions that should be added to the SHI
label. Based on the results of the expert elicitation, we eliminated the following four instructions

from the revised label because most of the experts ranked them as the least important:
*  “Keep hot foods hot” was ranked 5 or 6 by five respondents.
* “Thaw in refrigerator or microwave” was ranked 5, 6, or 7 by six respondents.

* “Refrigerate leftovers immediately or discard” was ranked 6 or 7 by five respondents.



*  “Keep refrigerated or frozen” was ranked as 4, 5, or 6 by five respondents.

No new instructions were added to the revised label. The remaining instructions were
retained for the revised label with the message on washing split into washing hands vs. washing
surfaces. Under the current SHI, wash working surfaces and wash hands were grouped with the
instruction to keep raw meat/poultry separate and accompanied by an icon of soapy hands under
a faucet icon. The revised label establishes individual messages for separate, wash hands, and
wash/sanitize surfaces with separate instructions and icons for each message. This is because the
respondents in the expert elicitation considered the actions for direct cross-contamination, hand
washing, and cleaning and sanitizing to be significantly different activities and believed that a
single icon could not adequately capture the call to action. In addition, they felt it necessary to
deconstruct the wash surfaces message into clean and sanitize surfaces as to reflect the body of
science that has been published since the SHI was initially released that highlights the
importance of using a soap to remove debris and then a sanitizing compound to kill or inactivate

microorganisms.
This yielded four separate instructions for the revised SHI label:
* “Keep raw meat and poultry separate from other foods.”
* “Wash and then sanitize working surfaces (including cutting boards) and utensils
dfter touching raw meat or poultry.”
*  “Wash hands after touching raw meat or poultry.”
*  “Cook thoroughly.” (accompanied by information on thermometer usage and a table
with proper internal temperatures for different types of products)
As described below, these instructions were further refined and three messaging approaches for

testing in the web-based experimental study developed.

Q.3 Label Options to Test in Web-Based Experimental Study

The web-based experimental study will compare labels designed to attract consumers’
attention and convey information that will promote scientifically supported, in-home safe food

handling behaviors. The study will include 3,600 participants with approximately n = 133



exposed to each of 27 SHI labels created by fully crossing the three primary study factors—label
format, safe handling instructions text, and safe handling icons—each of which will have three

levels (3x3x3 = 27 labels).

Q.3.1 Label Formats

Format includes shape, title, title icon (exclamation point within yield sign), rationale,
internal temperature chart, and source for more information as outlined below. It is important to
note that each of the three formats (vertical rectangle, circle, and octagon) has the same surface

area on the package.

Label Format Elements (3 Formats)

Title Temp Source for More
Format Shape Title Icon®* Rationale® Chart* Information
1 Vertical Important: Follow  With-  Constant ~ Constant Blank
rectangle these instructions out

2 Circle Important With Constant ~ Constant For more information:

1-888-MPHotline
3 Octagon Important! Food =~ With-  Constant  Constant For more information:
Safety Instructions  out www.fsis.usda.gov/sa

fe

*Title icon: Exclamation point within yield sign

>Rationale: Raw meat and poultry may contain bacteria that could cause illness if not handled or cooked safely.
Follow these instructions to avoid illness.

“Minimum internal temperatures
Beef, pork, veal, lamb: steaks, roasts & chops 145° F + 3-min rest time
Ground beef, pork, veal & lamb 160° F
Turkey, chicken, duck: whole, pieces & ground 165° F
Fish 145° F


http://www.fsis.usda.gov/safe
http://www.fsis.usda.gov/safe

Q.3.2 Safe Handling Instruction Text (3 Sets)

We will test three sets of instructions: (1) simple (minimal information), (2) simple +

direction (provides additional information on how to ensure safety), (3) simple + direction + time

context (provides information on how to ensure safety and when the practice is needed).

Keep Raw
Clean and Sanitize Meat/Poultry Use Food
Wash Hands Surfaces Separate Thermometer
Simple Wash and dry Clean utensils and Keep uncooked Use food
hands surfaces, and then = meat and poultry thermometer
sanitize separate
Simple + Wash hands with Clean utensils and  This product is Use food
Direction  soap and water for surfaces that uncooked: thermometer.
20 seconds, and cqntact this product Keep separate Cook to temperature
then dry with soap and. V.vater from other foods. shown below.
and then sanitize
Simple + Wash hands with Clean utensils and  This product is Use food
Direction  soap and water for surfaces with soap  uncooked: thermometer at
+ Time 20 se.conds before and wateri after. Keep this product end of cooking.
Context cooking and after contact with this Cook to temperature

touching this
product, and then
dry

product and then
sanitize

separate from other
foods until cooked.

shown below.




Q.3.3 Safe Handling Icons (3 sets)
We will test three sets of icons: (1) pictorials (i.e., line drawings), (2) hybrid (icons that

provide a graphic representation of the safe handling practice, and (3) abstract (icons that

symbolize the safe handling practice). Keep in mind that the icons will always appear with the

messages.

SET 3

SET1 SET 2
Abstract icons

Pictorials Hybrid icons

Wash hands %:

</

Q
L&

2

Clean and Sanitize Eo&
Surfaces d

&)
=<
T o= QEE-:-:

Keep Raw Meat @@

Separate

@
—

Use Food W
Thermometer



The 27 SHI labels for inclusion in the web-based study were developed by crossing the
three factors (format, instructions, and icons). For the web-based study, the label will appear on a

mock product package.

Format Instructions Icons
Label (3 sets) (3 sets) (3 sets)
1 1 1 1
2 1 2
3 1 1 3
4 1 2 1
5 1 2 2
6 1 2 3
7 1 3 1
8 1 3 2
9 1 3 3
10 2 1 1
11 2 1 2
12 2 1 3
13 2 2 1
14 2 2 2
15 2 2 3
16 2 3 1
17 2 3 2
18 2 3 3
19 3 1 1
20 3 1 2
21 3 1 3
22 3 2 1
23 3 2 2
24 3 2 3
25 3 3 1
26 3 3 2
27 3 3 3




Vertical Rectangle Format with Simple Instructions

IMPORTANT:
FOLLOW THESE INSTRUCTIONS

Raw meat and poultry may contain bacteria that|
could cause illness if not handled or cooked
safely. Follow these instructions to avoid illness.)

% WASH AND DRY HANDS

Eats) CLEAN UTENSILS

C AND SURFACES, AND
THEN SANITIZE

'@‘['@ KEEP UNCOOKED MEAT
=’ AND POULTRY SEPARATE

USE FOOD THERMOMETER

Minimum Internal Temperatures

Baef, pork, veal & lamb: steaks, | 145" F .
roasts & chaps +3-min rest timea
Ground beef, pork, veal & lamb | 160° F

Turkey, chicken & duck: whole, | 165" F

piecas, & ground

Fish 145" F

IMPORTANT:
FOLLOW THESE INSTRUCTIONS

N Raw meat and poultry may contain bacteria that

could cause illiness if not handled or cooked

safely. Follow these instructions to avoid illness.
C‘c?\:%:

ﬁ WaSH AND DRY HANDS

" CLEAN UTENSILS
& AND SURFACES, AND
THEN SANITIZE

KEEP UNCOOKED MEAT
AND POULTRY SEPARATE

USE FOOD THERMOMETER

Minimum Internal Temperatures
Be;%)ork weal & lamb: steaks, | 145°F .
roasts & chops +3-min rest time
Ground beef, pork, veal & lamb | 160° F
Turkey, chicken & duck: whole, | 1657 F
piecas, & ground
Fish 145 F

IMPORTANT:
FOLLOW THESE INSTRUCTIONS

Raw meat and poultry may contain bacteria that
could cause ilness if not handled or cooked
safely. Follow these instructions to avoid illness.,

o WASH AND DRY HANDS

CLEAN UTENSILS
AND SURFACES, AND
THEN SANITIZE

KEEP UNCOOKED MEAT
* AND POULTRY SEPARATE

USE FOOD THERMOMETER

Minimum Internal Temperatures
Besf, pork, veal & lamb: steaks, | 145° F
st e cheps ks, +3-min rest time
Ground beef, pork, veal & lamb | 160° F
Turkey chicken & duck: whale, | 165°F
pieces, & ground
Fish

145" F




Vertical Rectangle Format with Direction Instructions

IMPORTANT:
FOLLOW THESE INSTRUCTIONS

Raw meat and poultry may contain bacteria that|
could cause illness if not handled or cooked
safely. Follow these instructions to avoid illness.)

WaSH HANDS with soap
it and water for 20 seconds,

<5 and then DRY

%0 ,, CLEAN UTENSILS AND SURFACES
95 that contact this product with soap
and water AND THEN SANITIZE

é | This product is uncooked: KEEP
— Ml J.) SEPARATE from other foods.

USE FOOD THERMOMETER.
Cook to temperature shown below.

Minimum Internal Temperatures

Baef, pork, veal & lamb: steaks, | 145" F .
roasts & chaps +3-min rest timea
Ground beef, pork, veal & lamb | 160° F

Turkey, chicken & duck: whole, | 165" F

pieces, & ground

Fish 145" F

IMPORTANT:
FOLLOW THESE INSTRUCTIONS

N Raw meat and poultry may contain bacteria that
could cause illiness if not handled or cooked
safely. Follow these instructions to avoid illness.

620 VWasH HANDS with soap
& and water for 20 seconds,
and then DRY

+
<+ CLEAN UTENSILS AND SURFACES
that contact this product with soap

and water AND THEN SANITIZE

This product is uncooked: KEEP
SEPARATE from other foods.

. USE FOOD THERMOMETER.
Cook to temperature shown below.

Minimum Internal Temperatures
Be;%)ork weal & lamb: steaks, | 145°F .
roasts & chops +3-min rest time
Ground beef, pork, veal & lamb | 160° F
Turkey, chicken & duck: whole, | 1657 F
piecas, & ground
Fish 145 F

IMPORTANT:
FOLLOW THESE INSTRUCTIONS

Raw meat and poultry may contain bacteria that
could cause ilness if not handled or cooked
safely. Follow these instructions to avoid illness.,

{3t WASH HANDS with soap
‘eumma 3Nd Water for 20 seconds,
I :ndthen DRY

t CLEAN UTENSILS AND SURFACES

that contact this product with soap
and water AND THEN SANITIZE

This product is uncooked: KEEP

* SEPARATE from other foods.

USE FOOD THERMOMETER.
Cook to temperature shown below.

Minimum Internal Temperatures
Besf, pork, veal & lamb: steaks, | 145° F
st e cheps ks, +3-min rest time
Ground beef, pork, veal & lamb | 160° F
Turkey chicken & duck: whale, | 165°F
pieces, & ground
Fish

145" F




Vertical Rectangle Format with Time Context Instructions

IMPORTANT:
FOLLOW THESE INSTRUCTIONS

Raw meat and poultry may contain bacteria that|
could cause illness if not handled or cooked
safely. Follow these instructions to avoid illness.)

WasH HANDS with soap and water
;ii  for20 seconds before cooking and after
é:",l touching this product, and then DRY

kats) CLEAN UTENSILS AND SURFACES
o, with soap and water after contact with
this product AND THEN SANITIZE
== i This product is uncooked:
&7/ [fl]| KEEP THIS PRODUCT SEPARATE
W= from other foods until cooked.
USE FOOD THERMOMETER
at end of cooking. Cook to
temperature shown below.
Minimum Internal Temperatures
weal & lamb: steaks, | 145"

Baef, pork, F .
roasts & chaps +3-min rest timea
Ground beef, pork, veal & lamb | 160° F

Turkey, chicken & duck: whole, | 165" F

pieces, & ground

Fish 145" F

IMPORTANT:
FOLLOW THESE INSTRUCTIONS

N Raw meat and poultry may contain bacteria that
could cause illiness if not handled or cooked
safely. Follow these instructions to avoid illness.

Cop0 'WASH HANDS with soap and water
for 20 seconds before cooking and after
touching this product, and then DRY

this product AND THEN SANITIZE

This product is uncoaked:
KEEP THIS PRODUCT SEPARATE
from other foods until cooked.

- USE FOODTHERMOMETER
at end of cooking. Cook to
temperature shawn below.

nimum Internal Temperatures
Be;%)ork weal & lamb: steaks, | 145°F .
roasts & chops +3-min rest time
Ground beef, pork, veal & lamb | 160° F
Turkey, chicken & duck: whole, | 1657 F
piecas, & ground
Fish 145 F

+
-t CLEAN UTENSILS AND SURFACES
m with soap and water after contact with

IMPORTANT:
FOLLOW THESE INSTRUCTIONS

Raw meat and poultry may contain bacteria that
could cause ilness if not handled or cooked
safely. Follow these instructions to avoid illness.,
:‘E.:‘ WasH HANDS with soap and water
- for 20 saconds before cooking and after
a touching this product, and then DRY

CLEAN UTENSILS AND SURFACES
with soap and water after contact with
this product AND THEN SANITIZE

This product is uncooked:
l KEEP THIS PRODUCT SEPARATE

from other foods until cooked.

USE FOOD THERMOMETER
at end of cooking. Cook to
temperature shaown below.
Minimum Internal Temperatures
Eesf, pork, veal & lamb: steaks, | 1457 F
sts & chops

Ioa: +3-min rest tima
Ground beef, pork, veal & lamb | 160° F
Turkey chicken & duck: whale, | 165°F
pieces, & ground
Fish 145" F




Circle Format with Simple Instructions

IMPORTANT

Raw meat and poultry may contain bacteria
that could cause iliness if not handled or cooked
safely. Follow these instructions to avoid illness.

Q
VUASH AND %o ., CLEAN UTENSILS
it DRY HANDS 0 AND SURFACES,
</ &2 anp THEN sanmz

KEEP UNCOOKED ¢
et \ UsE FooD
@j? MEAT AND %S/’/\’ THERMOMETER

POULTRY SEPARATE

Minimum Internal Temperatures
Beef, pork, veal, lamb: steaks, roasts & chops  145° F +3-min rest time
Turkey, chicken, duck: whole, pieces & ground 1657 F
Ground besf, pork, veal & lamb 160°F
Fish 145°F
For More Information:
1.888.MPHOTLINE

IMPORTANT

Raw meat and poultry may contain bacteria
that could cause illness if not handled or cooked
safely. Follow these instructions to avoid illness.

IMPORTANT

Raw meat and poultry may contain bacteria
that could cause iliness if not handled or cooked
safely. Follow these instructions to avoid illness.

Q2o ++ CLEAN UTENSILS i CLEAN UTENSILS
& Wask b0 AND SURFACES, ity Manam AND SURFACES,
AND THEN SANITIZE > AND THEN SANITIZE

KEEP UNCOOKED KEEP UNCOOKED
Use Foop UsE FooD

MEAT AND @ THERMOMETER * MEAT AND THERMOMETER

POULTRY SEPARATE POULTRY SEPARATE -

Minimum Internal Temperatures
Eesf, pork, weal, lamb: steaks, roasts & chops 1457 F +3-min rest time
Turkey, chicken, duck: whale, piecas & ground 165°F
Ground beef, park, veal & lamb 1607 F
Fish 145°F

Far More Information:

1.888.MPHoTLINE

Minimum Internal Temperatures

Baef, pork, veal, lamb: steaks, roasts & chops 145" F +3-min rest time
Turkey, chickan, duck: whole, pieces & ground 1657 F
Ground beaf, pork, veal & lamb 150° F
Fish 145°F
For Maore Information:

1.888.MPHoOTLINE




Circle Format with Direction Instructions

IMPORTANT

Raw meat and poultry may cont

that could cause iliness if not handled or cooked
safely. Follow these instructions to avoid illness.

v

ain bacteria

WaSH HANDS with saap | 2000
and water far 20 sacands, ‘5@5
and then DRY

St

2

CLEAN UTENSILS AND
SURFACES that contact
this product with soap and
water AND THEN SANITIZE

Ry

Z

L=

Ty, This praduct is uncookad:
KEEP SEPARATE from
; = other foods.

7

USE FOOD THERMOMETER.
Cook to temperature
shown below.

Turkey chicken, duck: whole, pieces & ground
Ground beef, pork, veal & lamb
Fish

For More Information
1.888.MPHoTLIN

IMPORTANT O

Raw meat and poultry may contain bacteria
that could cause iliness if not handled or cooked
safely. Follow these instructions to avid iliness.

++ CLEAN UTEWSILS AND

&f SURFACES that contact

WASH HANDS with scap
and water for 20 seconds,

and then DRY this product with seap and

water AND THEN SANITIZE

This praduct is uncooked: USE Fo0D THERMOMETER.
KEEP SEPARATE frcm @ Cook to temperature
ather foads. shiawn balow.

Minimum Internal Temperatures
Baef, pork, veal, lamb: steaks, roasts & chops 145" F +3-min rest time

Turkey, chicken, duck: whole, piecas & ground 1657 F
Ground beef, pork, veal & lamb 150F F
Fish 145°F

For Mare Information:

1.888.MPHOTLINE

Minimum Internal Temperatures
Beef pork, weal, lamb: steaks, roasts & cheps 1457 F +3-min rest time

165" F
160°F
145°F

IMPORTANT

Raw meat and poultry may contain bacteria
that could cause iliness if not handled or cooked
safely. Follow these instructions to avoid illness.

CLEAN UTENSILS AND

WASH HARDS wih sazp x SURFACES that contact
and water for A seconds, this product with soap and
", and then DRY water AND THEN SANITIZE
This product is uncooked: USE F0OD THERMOMETER.
KEEP SEPARATE from Coak to temperature
other foods. shiwn below.

Minimum Internal Temperatures
Beef, pork, veal, lamb: steaks, roasts & chops 1457 F +3-min rest time

Turkay, chicken, duck: whale, pieces & ground 165°F
Ground besf, pork, veal & lamb 150" F
Fish 145°F

For More Information:

1.888.MPHoTLINE



Circle Format with Time Context Instructions

IMPORTANT O

Raw meat and poultry may contain bacteria
that could cause iliness if not handled or cooked
safely. Follow these instructions to avoid iliness.

WASH HANDS with scap | CLEAN UTENSILS
and water for 20 sacon Eatel AND SURFACES with
t:  before cooking and after | o soap and water after
~=— touching this product, cantact with this product
@ and then DR AND THEW SANITIZE
. This praduct is uncooked: USE FOOD THERMOMETER
@ ' HEEP THIS PRODUCT at end of coaking.
&r| L | SEPARATE from ather Cook to temperature
T ¥ foods until cooked. showin below,

Fish

IMPORTANT O

Raw meat and pouttry may contain bacteria
that could cause illness if not handled or cooked
safely. Follow these instructions to avoid illness.

Minimum Internal Temperatures
Baef, park, veal, lamb: steaks, roasts & chops 1457 F +3-min rest time
Turkey, chicken, duck: whole, piecas & ground
Ground beef, pork, veal & lamb

For More Information:
1.888.MPHoOTLINE

165 F
160F F
1457 F

IMPORTANT &

Raw meat and poultry may contain bacteria
that could cause iliness if not handled or cooked
safely. Follow these instructions to avoid illness.

e WasH HaNDS with soq Lt CLEAN UTENSILS
and water for 20 seconds +  AND SURFACES with
before cooking and after soap and water after
touching this product, contact with this praduct
and then DR AND THEN SANITIZE
This product is uncocked: USE FOOD THERM OMETER
KEEP THIS PRODUCT at end of cacking.
SEPARATE from other cook to temperature
foceds until cooked. shown below.

Minimum Internal Temperatul

For More Information:

Turkey, chicken, duck: whale, pieces & ground 1657 F
Ground besf, pork, veal & lamb 150° F
Fish 145°F

1.888.MPHoTLINE

res

Beef, pork, veal, lamb: steaks, roasts & chops  145° F +3-min rest time

WasH HANDS with soq CLEAN UTENSILS
sy and water for 20 saconds AND SURFACES with
- before cooking and after soap and water after
-’ tauching thWroducL contact with this product
and than DI AND THEN SANITIZE

This product is uncoaked: USE FOOD THERMOMETER
KEEP THIS PRODUCT atend of cooking.
SEPARATE from ather Cook to temperature
foods until eoaked, @ shown bebw

Minimum Internal Temperatures

Turkey, chicken, duck: whale, pieces & ground
Ground beef, pork, veal & lamb
Fish

For Mare Information:

Eeef, park, veal, lamb: steaks, roasts & chops 145" F +3-min rest time

1.888.MPHoTLINE

165" F
1607 F
145°F




Octagon Format with Simple Instructions

IMPORTANT!

Foop SAFETY INSTRUCTIONS
Raw meat and poultry may contain bacteria
that could cause illness if not handled or cooked
safely. Follow these instructions to avoid illness.

S

ol

\UASH AND CLEAN UTENSILS  ©

DRY HANDS AND SURFACES, o
AND THEN SANITIZE

nig:,PT 't'.,."ﬁ““"“ USE FooD

POULTRY SEPARATE | THERMOMETER C

Minimum Internal Temperatures

EBeef, pork, veal, lamb: steaks, roasts & chops 145" F +32-min rest time,

Turkey, chicken, duck: whale, piecas & ground 165" F
Ground beef, pork, veal & lmb 160° F
Fish 145°F

IMPORTANT!

FooD SAFETY INSTRUCTIONS
Raw meat and pouttry may contain bacteria
that could cause illness if not handled or cooked
safely. Follow these instructions to avoid illness.

For More Information:
www.fsis.usda.gov/safe

IMPORTANT!

WasH AnD
DRY HANDS

Q:Oién

CLEAN UTENSILS
AND SURFACES,

AND THEN SANITIZE &

+

-

KEEP UNCOOKED
MEAT AND
POULTRY SEPARATE

4

Use FooD
THERMOMETER

Foop SAFETY INSTRUCTIONS
Raw meat and poultry may contain bacteria
that could cause illness if not handled or cooked
safely. Follow these instructions to avoid illness.

5 e
2%
A
.

WasH anp

" DRY HANDS

CLEAN UTENSILS
AND SURFACES,
AND THEN SANITIZE

ATy

KEEP UNCOOKED
MEAT AND
POULTRY SEPARATE

UsE Foop
THERMOMETER

i
l

Minimum Internal Temperatures

Minimum Internal Temperatures

Baef, park, veal, lamb: steaks, roasts & chaps 145" F +3-min rest time
Turkey, chicken, duck: whole, pieces & ground 165 F

Ground beef, pork, veal & larh
Fish

For More Information:
werw.fsis.usda.gov/safe

160F F
145°F

Beaf, pork, veal, lamb: steaks, roasts & chops 1457 F +3-min rest tim

Turkey, chicken, duck: whole, pieces & ground 165" F
Ground beef, park, veal & lamb 160 F
Fish 145" F

For More Information:
wwrws fsis.usda. gov fsafe




Octagon Format with Direction Instructions

IMPORTANT!

FooD SAFETY INSTRUCTIONS
Raw meat and poultry may contain bacteria
that could cause illness if not handled or cooked
safely. Follow these instructions to avoid illness.

Was Hanos CLEMN UTENSILS
with soap and water | AND SURFACES that 0.0
i for 20 seconds, Bt m'srfj'm:tg‘ g
= with soap and water
<= 7 andthen DRY ith soap and water
X This product USE FOOD
@ | is uncoakad: THERMOMETER,
=)l 1l | KEEP SEPARATE Cook to temperature
T from other foods shawn below. |

Minimum Internal Temperatures ) .
Eoef, pork, veal, lambe: steaks, roasts & chops 145 F +32-min rest ime,

Turkey, chicken, duck: whale, pieces & ground 1657 F
Ground beef, pork, veal & lamb 160° F
Fish 145°F
Far More Information:
www.fsis.usda.gov/ safe

IMPORTANT!

FooD SAFETY INSTRUCTIONS
Raw meat and poultry may contain bacteria

IMPORTANT!

Foop SAFETY INSTRUCTIONS
Raw meat and poultry may contain bacteria

that could cause illness if not handled or cooked
safely. Follow these instructions to avoid illness.

Coo  WASH HANDS
with soap and watar
far 20 secands,
and then DRY

CLEAN UTENSILS
AMD SURFACES that
contact this product

that could cause illness if not handled or cooked
safely. Follow these instructions to avoid iliness.

WasH HANDS
with soap and water

CLEAN UTENSILS
AND SURFACES that
contact this product

- for 20 seconds -
with soap and water *’ ) with soap and water
AND THEN SANITIZE and then DRY AND THEN SANITIZE
This praduct USE FOOD This praduct USE F0OD
is uncacked: THERMOMETER. is uncoaked: THERMOMETER.
HEEP SEPARATE Cook ta tamperature KEEP SEPARATE ook to temperature
from ather foods shown below: from other foods shown below.

Minimurn Internal Temperatures
Beaf, park, weal, lamb: steaks, roasts & chops 1457 F +3-min rest tim

Turkey, chicken, duck: whole, pieces & ground 165" F

Ground bee, park, veal & lamb

Fish

160 F
145°F

For More Information:
wwrw.fsis.usda.gov/ safe

Minimum Internal Temperatures
Baef, pork, weal, lamb: steaks, roasts & chops 145 F +3-min rest time

Turkey, chicken, duck: whole, pieces B ground 165 F

Ground beef, park, veal & lamb

Fishi

16(F F
145" F

For More Information:
www.fsis.usda.gov/safe




Octagon Format with Time Context Instructions

IMPORTANT!

FooD SAFETY INSTRUCTIONS
Raw meat and poultry may contain bacteria
that could cause illness if not handled or cooked
safely. Follow these instructions to avoid illness.

WASH HANDS with soap | CLEAN UTENSILS &
and water for 20 saconds | AND SURFACES with 0.0
;i before cocking and after | scap and water after o
{'3; touching th@nmdum, contact with this product
and then DI AMD THEN SANITIZE
PR 5 This praduct is uncooked: | USE FOOD THERMOMETER
@ | KEEP THIS PRODUCT at end af cooking.
=l }l | SEPARATE from other | Cook ta temperature
- ~ fooids until cooked. shawn below.

Minimum Internal Temperatures

Eeef, pork, veal, amb: steaks, reasts & chops 145° F +3-min rest tim
Turkey, chicken, duck: whola, pieces & ground 165 F

IMPORTANT!

FooD SAFETY INSTRUCTIONS
Raw meat and poultry may contain bacteria
that could cause iliness if not handled or cooked
safely. Follow thesa instructions to avoid iliness.

Ground beef, pork, veal & lamb
Fish

For More Information:
wierw.fsisusda.gov/ safe

160F F
145°F

IMPORTANT!

FooD SAFETY INSTRUCTIONS
Raw meat and pouttry may contain bacteria
that could cause illness if not handled or cooked
safely. Follow these instructions to avoid iliness.

2n WasH HANDS with soap | CLEAN UTENSILS +
“5  and water for 20 seconds | AND SURFACES with o+
befora cooking and after | soap and water after
touching this product, contact with this product
and then DR! AMD THEM SANITIZE
This product is uncookad: | USE FOOD THERMOMETER
KEEP THIS PRODUCT at end of cooking.
SEPARATE from other Cisdk to temnperatura @
foods until cooked. shown below.

WASH HANDS with scap

CLEAN UTENSILS
AND SURFACES with

Minimum Internal Temperatures
Beef, pork, veal, lamb: steaks, roasts & chops 145 F +3-min rest tim

Turkey, chicken, duck: whole, pieces & ground
Ground beef, park, veal & lamb

Fish

165 F
160¢ F
145°F

For More Information:
www.fsis.usda.gov./safe

HS and water for 20 seconds
- before cooking and after | soap and water after
’ touching this product, | contact with this praduct

and then DR AND THEN SANITIZE
This product is uncooked: | USE FOOD THERMOMETER
KEEP THIS PRODUCT at end of cocking.
SEPARATE fram ather Cook to temperature
faods until cooked. shawn bekow.

Minimum Internal Temperatures
Baef, park, weal, lambe: steaks, roasts & chaps 145" F +3-min rest time

Turkey, chicken, duck: whole, pieces & ground 1657 F

Ground beef, pork, veal & larh

Fish

160F F
145°F

For Mare Information:
www.fsis.usda.gov/safe
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