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Wewen ei “Potentially Haz-
ardous Food (Time/ temper-
ature control for safety
food)” wewen ew mwongo
mei kéak kundkun/ ika
ukiakan paatan ika pwichin
ren an epwe tumwun ika
eoch (Tamwnin Tempticha
ren ewe System, TCS) an
epwe éaku pathogenic micro-
organism(méndn samwau)
ika met mei wate afeienga-
wan ika nimengawan an
esapw marind ika watend.

EUCHEAN TUMWUNUN
MANAWEN ARAMAS:

Chén ira mei reirei mi énuwen
fetin mei afat pwe ew mwongo
mei tongeni fetan ménin
samwau mei afeiengaw non
(TCS) pokiten mei awora
nenien ekewe méntin samwau
ar repwe mariind nupwen rese
nomw non nenien apatapat
mwurin an meniu chéntin me
masowen non nupwen an
reiretiw ewe chén ira. Reireiti-
wen me katatiwen ewe chén
ira mei atai masowan non
(awewe e atai ewe waxy cuticle
-kinikin non ewe chén ira e
mina epwe mei me pochokiin)
me apwangapwanganod ewe
minen apochokunen chén ira
iwe a mecheres an epwe fetan
ekewe méntin samwau.

An ngaw ekewe chén iira mei
éntiwen fetin an wor méntn
samwau mei tongeni epwe fiis
me non ewe atake, nenien
apatapat mwongo, nenien
takatuk mwongo, nenien fér
mwongo, seiin tilifer ika im-
wen mwongo. Ese pwan men
ika ian e fisi ngeni me ia ika ifa
usun an tori méndn samwau,
euchean an epwe pwung tum-
wunun me non nenien apa-
tapat me non ekewe imwen
mwongo ina met epwe anisi
epetin an esapw té ménun
samwau mi tongeni wor non
ekewe chén iira mi éntiwen
fetin mi reirei.
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Met kopwe sinei fan iten ewe Anuk

Chén Ira Mei Reirel Meil

Enuwen Fetin

Non ekewe ier mei chok arapeto mei
wor ekewe samwau wate mi chéa
fetan me mwongo ir mei akékén ar
repwe niwinin sefan ika repwe
mwoémwoneno fan iten an wor
ménun samwau non ekewe chén iira
mei énuwen fetin mi reirei.

Ewe Oregon Food Sanitation Rules
(Antk fan iten tumwunun me
nimeochun mwongo) a épwangand
pwe ekewe chén iira mei éntiwen
fetin mi reirei mei wor afeiengawan
ren fetanin samwau iwe mwongo
repwe nomw non ei kéikan
tempichu 41°F (5°C) ika kikanutiw.
“Cut leafy greens” wewen chén iira
mei minafé me chén kewe mi
reireitiw, atatakisietiw, slais,
pékapékutiw, ika kaamw.

Minen awewe ren ekewe leafy
greans:

e meinisin sokkun letes (iceberg,
romaine, leaf, me baby leaf)
escarole

endive

spring mix

spinach

kappich

kale

arugula

chard

Ekei ee awenewen ngeni ekewe
reirein chén iira mei énawen fetin,
ren ekewe salad mei nofit me
spinach, me ngeni ekewe chén iira
mi éntiwen fetin mei katetiw “me
non ewe nenien fér mwongo” non
ewe imw.

Ese pwan pachenong unusen ewe
letes ika ekkoch mwongon non atake
mi unus, me ‘cut’ ese pachenong ren
etan6 me oturano6 chéén, usun met
rekan fér ngeni ekewe mwongo ren

Prokram ren aninisin timwindn apetin
samwau mei fetan non mwongo

anomwu non nenien amémé ika non
sitowa.

Ike ekewe chén iira mei minafé re
pékapékatiw me non ewe imwen fér
mwongo, metewe mei reirei epwe
koturund ika ese méno ika rese eineti
non imwen mwongo non 7 ran.

Ekewe salad mix mei nomw non
takatak minen amémé epwe pwan
koturun6é mwurin an suuk ika ese
ménd non 7 ran.

Chén tira mei énminwen fetin mi
reirei ese pwan pachenong

Ren omw kopwe katon ika mei
pwung an ekewe chén irra nomw non
nenien apatapat, kopwe katon fite
Gkakan temptachiin me won ewe
probe thermometer ren omw
pwosuwenong nesopwun ewe men
non panen ewe leaf. Ren ekewe chén
iira mei nomw non takatak,
pwosuwenong ewe thermometer
probe nefinen ekewe chotan chén iira
ika namwi ewe takatak epwe taituné
me won ewe probe ren an epwe
pachengeni ewe mwongo.
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