
Can I get ‘Bird Flu’ from 
the poultry products we sell?

“NO, as long as you continue to follow
proper food handling practices,”

No Open Cuts 
Do not handle raw meat 

or poultry with open cuts or 

sores on your hands or arms.

Don’t Touch 
Your Face 
Do not touch your face,

especially the nose, eyes and

mouth, after handling raw

meat or poultry.

Wash
Wash your hands and

keep work surfaces clean.

Stay Safe

For more information, check these web sites: www.avianinfluenzainfo.com and www.cdc.gov/flu/avian

–– Keeping our poultry and food safe.

Avian Influenza Info


