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Collection of the Weisman Art Museum

Object number
* Cool cocked meats quickly. 1 9 6 8 . 1 3 . 9 8

= Cover well.

» Keep cold. Title
Fight Food Waste in the Home (cooked meat, poultry, fish.)

* Pour soup,
broth or stew
inte jar....
cool quickly....
cOVEr ... Date
keep cold.

« Left standing 1942

in the kitchen
it mokes a
'Happy Hunting

Ground ' for MEdium

bacteria.

Poster; photo

e Cut meats for
salad ond
sandwiches just
before using.

® Meat spreads
and solods
should be kept
very caold
until served.

{lf; FIGHT FOOD WASTE iz the hizvme B romonue®
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