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Trace the path of your vegetables from the farm to
your dinner by matching the person with their vehicle.
Then color the pictures!
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Find and color these objects in the picture:
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I A O Fork O Spoon O Broccoli O Carrot
- X - O Knife O Thermometer O Apple — ﬁ Mom
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CORE FOUR RULES OF HOME FOOD SAFETY
_ Keep raw meat and poultry separate from other foods. Place meat

PﬂR[N’ and poultry in a plastic bag at the meat counter when shopping. BROUGHT TO YOU BY:
\O/ . I * ”PS' In your shopping cart and in bags at checkout, separate fresh

fruits and vegetables from household chemicals and raw meat,
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