Cooking with different cuts of chicken Side dishes Key temperatures
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First Aid treatments Bacteria conditions for growth

Cuts = clean, dry and cover with a % i ,
blue waterproof plaster IN ORDER TO w—f
m GROW AND A S
" MULTIPLY A
Burn = put under cold running water for 10 minutes BACTERIA NEED:

or until stinging stops. Do not cover. If larger than
a 10p seek medical advice

Moisture Food
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