
Yes, my dear, tonight 
we dine on the generosity 

of forgetful workers.
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Raw meat go below 
vegetables.
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FOOD SAFETY REMINDER: If incorrectly stored, raw animal products can drip juices and condensation onto foods that 
will not be cooked before consumption. Prevent cross-contamination by always storing raw animal products below 
ready-to-eat foods in the refrigerator or walk-in cooler. 


