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BURMESE 

 
tpm;taomufawGukd pepfwus rukdifwG,fbl;qkd&if oleJY 

olYZeD; t&rf;aeraumif;jzpfvmr,fqkdwm OD;bodygw,f/ 

tpmpm;zkdY ZGef;?cuf&if;vkd ypönf;awGukd rokH;bl;qkd&ifawmifrS 

tpm;tpm wnfcif;jyifqifzdkY ypönf;awGukd okH;zdkU 

ta&;BuD;ygw,f/ 'DvkdokH;wm [m a&m*gb,awGukd jzpfapwJh 

oifhvufu a&m*gykd;awG olrsm;qDukd ul;pufwmukd 

a&SmifMuOfapEkdifygw,f/  

 

 

 
Mr. Ba knows that he and his wife 
could become very sick if they do not 
handle food properly. Even if you do 
not use utensils like spoons and forks 
to eat your food, it is very important 
that you use utensils to serve the food. 
This avoids spreading any germs on 
your hands to others, which can cause 
illness. 

 
OD;bwkdYrdom;pkuawmh Murf;jyifay:pm;rJhtpm; pm;yJGrSm 

pm;aomufMu ygw,f/'g[m oifeJY oifhrdom;pkukd 

emrusef;jzpfapEkdifwJh Murf;jyifay: u a&m*gykd;rTm;awG 

0ifa&mufzkdY tcGifhtvrf;avsmhyg;apygw,f/  

 

 
 
The Ba family eats their food from the 
table instead of eating on the floor. 
This reduces the chance of food having 
germs from the floor that can make you 
and your family sick. 

 
OD;bwkdYrdom;pk[m tpm;tpmukd tdrf,lvmwJhtcg pepfwus 

aoao csmcsm odrf;xm;ygw,f/ qefeJYyJtdwfawGukd bD½kdxJrSm 

xm;oifhygw,f/ Murf;jyifay:rSm b,fawmhrSrxm;ygeJY/  

 

MuufO? EkdY? axmywf? 'defcJeJY tom;awGukd a&cJaowåmxJrSm 

xm;&ygr,f/  

 

 
When the Ba family brings food home, 
they make sure they store it properly. 
Bags of beans and rice should be put 
into cupboards and never kept on the 
floor.  
 
Eggs, milk, butter, cheese and meat 
must be kept in the refrigerator. 

 
tom;vSD;zkdY "m;eJY bkwfjym;udkokH;aewJhtcg toD;t½Guf 

'grSr[kwf EkdYxGufypönf;tpm;tpmawGudkvSD;&if oefY&Sif;wJh 

tjcm;"m;eJY tjcm;bkwfjym;ukd okH;&ygr,f/ tom;pdrf;[m 

oifhukd t&rf; aeraumif; jzpfapygw,f/ rcsufjyKwf&ao;wJh 

tom;ukd ukdifNyD;&if vufukd aoaocsmcsmaq;yg/  
 

OD;b&JhZeD;u tpm;tpmukd aumif;aumif; usufatmif 

csufygw,f/ tpm;tpmaMumifh olwkdYemrusef; 

rjzpf&atmifvkdYyg/ pm;NyD;oGm;wJhtcg usefwJh[mukd zkH;tkyfNyD; 

a&cJaowåmxJrSm xm;ygw,f/  

 

 
 
When using a knife and cutting board 
to cut meat, you must use a different 
clean knife and a different clean cutting 
board for cutting vegetables or dairy 
foods. Raw meat can make you very 
sick. Be sure to wash your hands after 
you touch any uncooked meat.  
 

Mrs. Ba cooks all their food completely, 
so it does not make them sick. When 
they are finished, the leftover food is 
covered and kept in the refrigerator. 



OD;bwkdYrdom;pku a&cJaowåmxJu tpm;tpm[m 

b,favmuf MumaeNyDvJqkdwmukd *½kjyKMuygw,f/ 

odyfMumaewJhtpm;tpm[m ykyfokd;oGm;EkdifNyD; 

aeraumif;jzpfapygw,f/ csufxm;NyD; usefaewJh 

tpm;tpmawGukd okH;?av;&uftwGif;rSm pm;oifhygw,f/ 

pwkd;qkdifawGu 0,fwJh tpm;tpmawGrSm oufwrf;ukefqkH;&uf 

ygygvdrfhr,f/ 'D&ufrwkdifcif pm;okH;oifhygw,f/ ukefqkH;&ufukd 

'Dvkd v?&uf?ESpf vYkd jyygw,f/  

tpm;tpm[m oufwrf;ukefqkH;&uf ukda&muf&if? 

odyfMumoGm;&if trIdufxJrSm vTifhypf&ygr,f/  

The Ba family pays attention to how old 
the food in their refrigerator is. Food 
that is too old can spoil and make you 
sick. Leftover cooked food should be 
eaten within three or four days.  

Packaged food from the store will have 
an expiration date on it and needs to 
be eaten before that date. The 
expiration date will show the month, 
day and year, like this:  

When food is old or reaches the 
expiration date, it should be thrown in 
the garbage. 
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