[image: image1.wmf]Outdoor food safety

At the Beach 

· Plan foods that do not require refrigeration,
like peanut butter, fruits, nuts and crackers. 

· Keep your perishables in a separate cooler from the drinks, since the drinks cooler is opened more often. 

· Keep coolers out of the sun. 

ALWAYS spray insect repellents away from food.
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Grilling

Grilled foods can brown very quickly yet may not 
be cooked in the middle. Use a meat thermometer. 

Grill meats to the proper temperatures:

· Ground turkey/chicken

165 F

· Chicken Pieces & Breasts

170 F

· Buffalo
 (Bison)



160 F

(buffalo cooks 1/3 faster than beef)
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10 minute rule, 10 minutes for every 1” of thickness

