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CooKall meat and poultry to
recommended internal
temperatures.

Burgers:
160°F.

Chicken
and Turkey:
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Chop all produce with clean

knives on cutting boards not
used with raw meat to avoid
cross-contamination.
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Here are some food safety tips for
preparing a few signature summer dishes.

Y
DEVILED EGGS

Refr\gerate prepared
eggs until they're ready
to be served and once
out, keep them nestled
in ice to keep them cool.

For more summer food safety tips, go to

—FoodSafety.gov—




