SHELLSTOCK TAG PROCEDURES
Procedimientos de etiquetado de mariscos
(Oysters, Scallops, Mussels, & Clams)
(Ostras, Vieiras, Mejillones y Almejas)

RECORD
REGISTRAR

Date of last
shellstock
sold or served
Fecha del
ultimo marisco
vendido o
servido

THIS TAG IS REQUIRED TO BE A]TAG}'ED UNTIL CONTAINER IS EMPTY OR
18 RETAGGED AND THEREATTIR 1TFT Ois SHRONAI NGICAL

£RiER FOR 90 DAYS. RETAILERS: DATE WHE EROM
THIS CONTAINER WAS SOLD OR SERVED: u%?ﬁ%(gi
PERISHABLE KEEP REFRIGERATED

“RETAILERS, INFORM YOUR CUSTOMERS™
“Thoroughly cooking foods of animal origin such as shelifish reduces the
risk of foodbomne illness. Individuals with certain health conditions such as
liver disease, chronic alcohol abuse, disbetes, cancer, stomach blood or
immune disorders may be al higher risk if these foods are consumed raw
or Consult your phy: official for further
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