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IS IT DONE YET 1n-18

Use a thermometer for gre bod, cooked 2017
_ safely every time.

i

SING YOUR
ERMOMETER

PLACE the food thermometer in the
thickest part of the food, as close to
the centre as possible and it should

not touch bone, fat, or gristle.

START checking the temperature
toward the end of cooking, but

before you expect it to be done.

. WASH the stem of your food
'nl thermometer before and after each

luse.
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