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TURKISH

Bay Ba ve karisi, yiyeceklerine dikkat etmezlerse,
ciddi bicimde hasta olabileceklerini biliyorlar.
Yemeginizi yemek i¢in c¢atal ve kasik kullanmasaniz
bile yemegi servis ederken yemek takimlarini
kullanmaniz ¢cok onemlidir. Bu sekilde ellerinizdeki
bakterilerin baskalarina gecmesini hastaliklara
neden olmasini engelleyebilirsiniz.

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.

Ba ailesi yemeklerini yer sofrasi yerine masada
yer. Bu, zeminden sizi ve ailenizi hasta edebilecek
bakterileri kapma ihtimalini azaltir.

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.

Ba ailesi eve yiyecek getirdiklerinde yiyecedi dogru
sekilde muhafaza etmeye 6zen gosterirler. Fasulye
ve piring paketleri dolaplarda saklanmali ve asla
yere konmamalidir.

Yumurtalar, sut, tereyagi, peynir ve et gibi hayvansal
besinler buzdolabinda saklanmalidir.

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.

Eti kesmek icin kullandiginiz bigak ve kesme
tahtasini, sebzeler ve peynir gibi stt drunlerini
kesmek icin kullanmayiniz. Sebze ve peynir igin
temiz bir bicak ve kesme tahtasi kullaniniz.

Cig et sizi ciddi bicimde hasta edebilir. Pismemis ete
dokunduktan sonra ellerinizi yikamayi unutmayiniz.

Bayan Ba, kendisinin ve ailesinin hasta olmamalari
icin tum yiyecekleri tamamen pigirir. Yemekten arta
kalanlar sarilir ve dolapta saklanir.

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.




Ba ailesi buzdolabindaki yiyeceklerin ka¢ gunluk
olduguna dikkat eder. Cok eski yiyecekler midenizi
bozup sizi hasta edebilir. Arta kalan pismig yiyecek
Uc ya da dort giin icinde tiketilmelidir.

Marketten satin alinan yiyeceklerin Uzerinde son
kullanma tarihi vardir ve yiyecek bu tarihten dnce
tuketilmelidir. Son kullanma tarihi ay, gun ve yil
olarak su sekilde olacaktir:

Dolapta U¢ dort ginden fazla beklemis yiyecekler ya
da son kullanma tarihi ge¢gmis Urtnler ¢cope
atilmalidir.

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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