
Yes, my dear, tonight 
we dine on the generosity 

of forgetful workers.
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Has pasteurization 
been invented yet?
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FOOD SAFETY REMINDER: Pasteurization, the process used to destroy harmful bacteria naturally found in milk, came into 
common use during the 1800s, although some sources cite its use as far back as the 1770s. In the United States, it is illegal 
to sell or transport raw milk between states. For information on local sales, contact your state or county health department.


