U N l 0 N E5novci)r,(\)ln1;1/\en.talsl;lealfrhSDi_\T'isizl;
’ COUNTY ' I\(j\lcr)]nr(;:el\llcu2|5>12

north carolina T704.283.3553
unioncountyeh@unioncountync.gov

Two Step Cooling Process for Hot Foods
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