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o EEK VI (United States Department of Agriculture, USDA)
B ZERERS (Food Safety and Inspection Service)

www.fsis.usda.gov

o EE{EEMARRSH(U.S. Department of Health & Human
Services) & i %4215 B (Food Safety Information)

www.foodsafety.gov

o XEEMEHMHNEEHF(U.S. Food & Drug Administration, FDA)
www.fda.gov/ForConsumers/default.htm

o RIS 5WBE .0 (Centers for Disease Control and Prevention)
%4 (Food Safety)

www.cdc.gov/foodsafety/

XPIBAC | R ZEH T E1E
(Fight BAC! Partnership for Food Safety Education)
N EH T AT DR B 2 A ) S RO B R

www.fightbac.org

USDA “ij i Karen(Ask Karen)”
— /N IET IR B RS, SOV IR B S 2 AT B 1 e @R S A e B M g A 2 4
HOALER ., A7 AN & S I HT iR

www.fsis.usda.gov/wps/portal /informational/askkaren

AL TR S OFE T4 F(NYC Department of Health and Mental Hygiene)
BHEK TS B (Restaurant Inspection Information)
— AT DA 2R A 2 T AR A 7 4 SR AN S 2 ) X s

wwwi1.nyc.gov/site/doh/services/restaurant-grades.page
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{2 RERYE B #2(The Safe Food Information Line)
RIT XA Sk A I HL B R £ [E FDA.
888-723-3366

MSKE 7 k45 (Nutrition services at MSK)
PATIEA SR L H- S MSKI — Ay E MR & 7 R B0 757 K4 W
212-639-7312

U AR AT AT AT 0] B EE, 1 5 R BT B BA P i — AL R AR R . I ET DAFE B
Hl—2EM T, EF9:002 500 B BMhAT, MIESHEA:

o N5:00kLLE SRR H AR, 1E3&4T
o WREEHIH SHEEEEATE, HRT

212-639-2000.
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