Keeping prepared foods longer than
7 days can make your customers sick!

Days at 41°F (5°C)

Protect People Everywhere.

Serve or discard refrigerated,
prepared food within 7 days!
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adapted from: https://www.fda.gov/media/126525/download#:~:text=Keeping%20prepared%20foods%20longer%20than,prepared%20food%20within%207%20days!



