BURNT OUTSIDE BUT RAW IN THE MIDDLE?

Sometimes it’s hard to tell when burgers and sausages are properly cooked
and ready to eat. These meats can contain harmful bacteria throughout and
it is important that they are cooked thoroughly to make them safe to eat.

To check that a burger or sausage is properly cooked, cut into the middle with

a clean knife and check that it is piping hot all the way through, there is no pink meat
left and the juices run clear. If you need an extra check you can use these disposable
temperature sticks. Once you have used these sticks you’ll know what the meat
should look like next time round.
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HELPLINE

NI 0800 085 1683
ROI 1850 40 4567

www.safefoodonline.com




