US'U\S \abels

Colleck kw0 food labels and exploin their storage inskruckions
and dake-moarks.

Food \obel

St:omee -Lnstrucu.ons

Why are Ehese wrikken n
this ""0‘3? Whak would
happen Lf you didn’e store
the food as inskrucked?

Dake-morks :

food YU and your £ b ensures that Ehe
What Eype of date-mark will nok get fooq ,Lend‘s eat s sofe SO Ehaot
s 8Lver\.P What would POLSOI\U\S. This 1302

food Safel R .
. ont skt
T 'Yy bein hﬂagemc when (ou Orm@
Partng foods, Checking fooq -y
9 labels ang cookin

hoppen Lf you ake khe
food after bhis date?

I know..
‘Best before’ means:

‘Use bﬂ’ Means,

VEGETARIAN
MILD

eruce. onion), low fat hard cnee;e__(.m"k- — ; about
F(J.'\CL!L-'rLDE‘I‘G-EDFOFE‘”E‘J fomato puree, =y Think Lene
comflour, lemon juice, saif, white balsamic CHECKA . ood peféof\o\\ a9
vinegar, garfic purée, red chill, parsley. " o e hoving 9 \ ond kidy
;“f;g5%95‘;-”?(’)?5“;;2%?(- pardcy L J I know how ko skore food safely, ond khok after cooking nq Ehe kikchen cled
X1
: 4 food must be left covered ko cool dowsn and be reFrLaerated ® keepPtfd on food
ALLERGY ADVICE: For allergens see wibhin 90 minvkes. KN do\be‘mams
ingrediients in bold oy B0 bhe fight place
I keep khe kikchen cl hen T ' 2
# STORAGE: Keep refrigerated below 5°C _ <P S Srenicheon then i preporelcncle [ 5‘:,0fU\8 jOCO=CT £ L OLN ok
For use by date see front of pack J ‘ [ J I make sure food s cooked Ehoroughly ond Ehat reheated . £ood onkt\ b s PPN @
food is prU\a hok . ' [ ) COOKU\S hLSher fL5k @hang

0ds hoave O

Lch fo , . i
y \:Fh zau5L“8 ez GEsEiEe 4 ‘iF’E

e longer

[ ) I use date-mork and skorage inskruckions ko keep food safe.

L ]I know hLah risk foods have o srea(:er chonce of caus’ma
food poLsoning.

Eat well Move more Liv
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-~ Clean “n" Eidy’ checklist - " -
Whak ha done Lo keep EREIKikchen cleon ond Eidg? St

FUl Uty Ehe checkiist belous.. !

My checklisk for keeping the kikchen cleon:

Tosk Dake Dake r Dake

e.g. clean work surfoces I/1/20IS

Recipe nome:

Red.pe norne QQCLPQ naMme " Does the recipe contain

any high risk foods?
Does khe recipe contain

Does khe reci Eai
any high risk foods? o R TS

any high risk foods ©

Before cookLng. the 'u\gredl.er\('_s

should be skored:
Before cook‘ma, the LnaredLer\ts

S Before cookLr\S, the LnaredLer\ts

should be stored:
I know b Wil be

cooked wshen ..
I know b il be

I know b will be
cooked when ..

cooked wihen ..
After cooking I know

tk should be stored in ..
After cooking I knows

. . After cooking I know
tk should be stored in ..

tk should be stored in ..

Hok hot jor 1 B o
LLS(r_ dLFFQrer\E_ = -
300 can EQ“ a

COOked propey
onk (| Lt s p.':jp

Woys khot
dish (s

Or reheot eq

tng hot .




