Summer food safety


As summer winds down many people are looking forward to ending the season with a Labor Day festivity. Whether you’re packing a picnic basket and heading off to the beach or demonstrating your culinary skills on the backyard grill, it’s important to handle food properly. Follow the tips below to help keep your food safe during handling, preparation and storage.





Wash hands often. Use warm soapy water to wash hands before, during and after food preparation, especially after handling raw meat, poultry and fish.  Encourage others to do the same.


Keep raw meats separate from ready-to-eat foods while shopping, preparing and storing.


Thoroughly wash cutting boards and counter tops and treat with hot soapy water or a weak chlorine solution to rid surfaces of bacteria.


Cook foods to the proper temperature and use a meat thermometer in the thickest part of the meat to help ensure the meat is cooked thoroughly.  Beef--160, lamb--170, poultry-- 180-185, veal--170, pork--170, stuffing--165.  


Before grilling:  Precook meat, poultry, and fish in a microwave on "high" for 30-90 seconds, and discard the juice that collects.  That removes some of the materials that can form to cancer causing agents.


Refrigerate perishable foods within two hours (one hour in warm weather).


Keep hot foods hot (above 140( F) and cold foods cold (below 40( F).


Some foods to avoid:  raw shellfish, undercooked poultry and meat, raw milk, raw eggs, over-done or charred grilled meats (due to changes in the fatty acids in meat that may lead to cancer), moldy peanuts and corn (due to aflatoxin).  Avoid mayonnaise that is room temperature!


Have a healthy summer!





