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FOOD SAFETY FACTS FOR THE HOLIDAYS

1. HG oA 3UHS 3 876 AST J96" gdieT J ?

(A~t what temperature should | be storing food?)
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2. It 8976 g2 f3nrg 96 e M3 UIAT BT St AW TS ?

(What are some tips on preparing and serving holiday buffets?)
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(What | do have to watch out forwﬁen traveling with food ?)
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that vegetables, herbs and other foods stored in oil can cause harmful toxins that cause serious illness
when stored inappropriately. Is that true?)
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9T 37at § efon few It fwsg | 7e° s7s fuws AT 96 37 85f & g9 AN efon feg Jusr ordter I »i3
a9 Bt §«;a'd'?§aﬁ"<sd"|r| i3 AT 3t fex ge3 smE Bt & He ¥ grdter J1
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5. Madar »3 yET yI8T € 99 39 fragt few A9 w13 IBx uIT niiE g I5, €5t § ACY 96
g9 '9'?!"% Cil HS™ I57? (What are your suggestions on storing eggnog and other recipes with raw or
lightly cooked eggs?)
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6. ATEIST T3 ot q9&T ITdtET I ? (What about the cider?)
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7. ¥3 3H 3 g g9 IT U T HG Al X9&T TTItET 9?2
(What should | do with the leftovers after a large meal?)

T fg 993 fow e I fx 29dt & ¥E Hae' Add € 39 3 'S BT aHI € IUHS I Y fonr 7w, ug
T IARI Ae e T ge foawst de dae v defom eg Sy feG n3 yE T o At e &
mwmaﬁwwmmwaﬁﬁemwwﬁUW| aﬁmaﬁmr@ﬁrg—d?%(
m?wa%ﬁfegeaﬁwumm| 9ot He & Aeféar mi3 It 3 widkdr 99 |

e o gaftmim 919 20T AESdt ®Et, BT Mg »itet € dF 2gATEe www.inspection.gc.ca 3 A8 | IsET
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