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ENGLISH

WHEN SHOPPING
Select chilled, frozen & hot foods towards the end of the shopping trip.
Take chilled and frozen products straight home in an insulated
container.

WHEN AT HOME
Keep cold food at or below 4°C and thaw frozen food in the refrigerator.
Wash hands before handling food and especially after handling raw
foods.
Store, handle and prepare raw foods separately from other foods.
Cook raw foods thoroughly (eg. poultry), and keep hot food above 60°C.
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GREEK
OTAN WONIZETE.........

e AlaAéyeTe TQ Naywpéva, Ta katePuypuEva kat Ta Zeotd paynta npog
TO TEAOG NG dLAdPOUNG 0ag 0Ta Ywvia.

* [NapTe Ta MAywpEva KaL KATEYUYHEVA TPOLOVTA QUECWE OTO OTLTL
HECQa o€ €va AMOHOVWTIKO JOYELD.
OTAN EIZOE 2TO zMITI.........

® Kpateiote 1a dpocepd TpéPLua oe kKatw and 4°C kal EenaywoTte ta
katePuypéva tpéPLua nEca oo Yuyelo.

¢ [TAUVETE TA XEPLA 0AC TPV MACETE TA TEOPLIA KaL BLalTepa PeTd mou
8a mdcete WU TPOPLUQ.

* ALaQUAQETE, XPNOLLOTOLELOTE KAl ETOLUAOTE TA WHA TPOPLUa
Eéxwpa and ta AAAG Tpoéeua.

e WN0oTE TIG WHEG TPOYPEG HE MPOCOXN (M.X. Ta MOUAEPIKA) KaL
dlampeiote Ta Le0Ta TPOPLUA O nAvw and 60°C.
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ITALIAN
"QUANDO FATE LA SPESA.........

* Scegliete i cibi freddi, congelati o caldi solo dopo aver completato le
alire compere.

* Portate subito a casa i cibi freddi o congelceh dentro un contenitore
isolato.
IN CASA.........

* Mantenete i cibi freddi ad una temperatura sotto i 4°C e disgelate i cibi
congelati nel frigorifero.

* Lavatevi le mani prima di maneggiare il cibo e specialmente dopo aver
maneggiato cibi crudi.

 Conservate, maneggiate e preparate i cibi crudi separatamente dagli
altri cibi.

¢ Cuocete accuratamente i cibi crudi (es., il pollame) e tenete i cibi caldi
ad una temperatura sopra i 60°C.
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VIETNAMESE
KHI DBl CHO.........

« Chon nhitng thitc &n lanh, déng da va néng vao cudi budi di chg.

- Mang nhiing thic an lanh va déng da vé thang nha trong mét vat
chulra ¢6 cach nhiét.
KHI O NHA.........

- Cat gitt thirc an lanh & hoac dudi 4 do C va lam tan thic an déng
da trong ta lanh.

« Rira tay trudc khi cam thirc an va dac biét 1a sau khi cadm dé an
séng.

- C4t gilr, cdm va chling bj thc an s6ng cach biét vai nhimng thirc
an khac.

. N4u thirc 'an séng cho that ky (vi du ga/vit), va gilt thiic &n néng
trén 60 dé C.
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