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Giles County Public Schools is pleased to offer 5 breakfasts and 5 lunches to any child through age 18 this summer. Please refer to the School
Board Office webpage in order to see dates, times, and delivery schedules. Some of the menu itemns are perishable — Giles County Public
Scheol Nutrition releases responsibility to parents/guardians regarding meal safety once meals are distributed. Some of the items need to be
heated to proper temperature (chart is on the back page). Some of the items must be kept in the refrigerator until ready to eat/drink/heat. For
additional information on heating/cooling temperatures refer to www.usda.gov.

In accordance with Federal and civil rights law and U.S. Depariment of Agriculture (USDA) civil rights regulations and policies, the USDA, its
Agencies, offices, and employees, and institutions participating in or administering USDA programs are prohibited from discriminating based on
race, color, national origin, sex, disability, age, or reprisal or retaliation for prior civil right activity in any program or activity conducted or funded
by USDA.

Persons with disabilities who require alternative means of commurication for program information (e.g. Braille, large print, audiotape, American
Sign Language, etc), should contact the Agency (State or local) where they applied for benefits. Individuals who are deaf, hard of hearing or
have speech disabilities may contact USDA through the Federal Relay Service at (800) 877-8339. Additionally, program information may be
made available in languages other than English.

To file a program complaint of discrimination, complete the USDA Program Discrimination Complaint Form, (AD-3027) found online at:
http://www.ascr usda.govicomplaint_filing_cust.htmi, and at any USDA office, or write a letter addressed to USDA and provide in the letter all of

the information requested in the form. To request a copy of the complaint form. call (866) 632-9992. Submit your completed form or letter to
USDA by:
(1) mail:  U.S. Department of Agriculture
Office of the Assistant Secretary for Civil Rights
1400 Independence Avenue, SW
Washington, D.C. 20250-9410;
(2) fax: (202) 690-7442; or
(3) email: program.intake@usda.gov.
This institution is an equal opportunity provider.

Safe Minimum Internal Temperature Chart

Safe steps in food handling, cooking, and storage are essential in preventing foodborne illness. You can't see, smell, or taste
harmful bacteria that may cause illness. In every step of food preparation, follow the four guidelines to keep food safe:

e Clean—Wash hands and surfaces often.

s Separate—Separate raw meat from other foods.

e Cook—Cook to the right temperature.

e Chill—Refrigerate food promptly.
Cook all food to these minimum internal temperatures as measured with a food thermometer before removing food from the
heat source. For reasons of personal preference, consumers may choose to cook food to higher temperatures@

Product Minimum Internal Temperature & Rest Time

Beef, Pork, Veal & Lamb Steaks, chops, roasts 145 °F (62.8 °C) and allow to rest for at least 3 minutes
Ground Meats 160 °F (71.1°C)

Ground Poultry 165 °F

Ham, fresh or smoked (uncooked) 145 °F (62.8 °C) and allow to rest for at least 3 minutes

Reheat cooked hams packaged in USDA-inspected plants to 140 °F

Fully Cooked H toreh
Y AT rehesy (60 °C) and all others to 165 °F (73.9 °C).

All Poultry (breasts, whole bird, legs, thighs, wings,

ground poultry, giblets, and stuffing) 165 °F (73.9°C)

Eggs 160 °F{71.1 °C)
Fish & Shellfish 145 °F (62.8 °C)
Leftovers 165 °F (73.9 °C)

Casseroles 165 °F (73.9 °C)




