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1. NAME OF FOOD

‘ CRAB MEAT \

2. NAME AND ADDRESS
OF RESPONSIBLE FIRM

PACKEDFOR: EASTERN SEAFOOD. INC.
12 BROAD STREET. NEWARK. NJ 07104
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Safe Handling Instructions

This product was prepared from inspected and passed meat and/
or poultry. Some food products may contain bacteria that could
cause illness if the praduct is mishandled or cooked improperty.
For your protection, follow these safe handling instructions.

— Keep refrigerated or frozen,
1l Thaw in refrigerator or microwave.

Keep raw meat and poultry separate from other foods.
‘Wash working surfaces (including cutting boards),
utensils, and hands after touching raw meat or poultry.

== Cook thoroughly.

}QQ% Keep hot foods hol. Refrigerate leftovers
immediately or discard.
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1. EmMAER - 21 CFR101.3
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R~ : Crab Meat
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7~ : Packed for: Eastern Seafood, Inc.,112 Broad Street, Newark, NJ 07104

3. R &EE - 21 CFR 101.4, Food Allergen Labeling and Consumer Protection Act, 2004
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1 : Ingredients: crabmeat, water, salt, citric acid, and sodium metabisulfite as a preservative
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7~ : Net Wt. 6 oz. (170g)
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6. JREM - 19 CFR PART 134
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45 : Product of Thailand

7. RLRERA - 21 CFR 101.17, 9 CFR 317.2 Safe Handling Instructions
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Keep raw meat and poultry separate from other foods.
‘Wash working surfaces (including cutting boards),
utensils, and hands after towching raw meat or poultry.
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Keep hot foods hol. Refrigerate leftovers
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