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Unsafe handling and under-cooking your
holiday bird can cause foodbome illnesses.
Here are a few tips from the USDA to

keep your Thanksgiving safe and delicious!

WAYS
TO THAW

White frozen, a turkey s safe
indefiniely. As soon as it begins.
10 thaw, bacteriathat may have
been present before freezing wil
begin to grow again. Here are
three ways to safey thaw your
bird:
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o Take your time around the cinner table, but
refrigerate leftovers within 2 hours!
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