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Meat is perishable food stuff,
and requires specific handling:

® Check the quality of the meat upon receiving it.

® Avoid exposing fresh meat to heat while in
transportation, and transport directly to home.

® Do not place in car trunk.

® \entilate the meat in room temperature before packing
and storing in fridge.

® Portion the meat into plates or bags before storing in
fridge.

® Once de-frosted, it's recommended to consume meat in
the same day.

® Once de-frosted, do not refreeze meat again.
® To freeze: keep in (-18) Degrees Celsius.

® To Chill: keep in (0 to 5) degrees Celsius.
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