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Simplified Chinese
HEWREREN—LHE
FOOD SAFETY FACTS FOR THE HOLIDAYS
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(At what temperature should | be storing food?)
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(What are some tips on preparing and serving holiday buffets?)
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(What | do have to watch out for when traveling with food?)
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(I heard that vegetables, herbs and other foods stored in oil can cause harmful toxins that cause
serious illness when stored inappropriately. Is that true?)
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(What are your suggestions on storing eggnog and other recipes with raw or lightly cooked eggs?)

XTI AR B AR B T AR B . RS2 B SR H M B e &L Rl v B
THEIMA. A OEKEMER, W ERNAE, WSSO E0NME. SIS,
RATG . s ILe e any, WRFHEM EadatE s, Wy, REEHS SN
BEMARSA, B0E A Mt R TR R ARt 2B UE (BRHATE T
ANTHED .

75 ERG(cider) Xanfa?
(What about the cider?)
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(What should | do with the leftovers after a large meal?)
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