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It’s grilling time — meal time — family time
Do your part to ensure your own safety

The Memorial Day holiday is approaching. Summer fun and summer heat are just around the corner. The
Delaware Department of Agriculture (DDA) is reminding you that food safety is everyone’s responsibility. Be
proactive when preparing meals and shopping for food and do it in the safest possible manner.

“Food can quickly reach the ‘Danger Zone’ — temperatures between 40° F and 140° F,” said Dr. Caroline Hughes,
DDA Food Products Inspection administrator. “At these temperatures food bacteria multiply rapidly and can
cause foodborne illnesses. To prevent temperature related foodborne illnesses make sure that cold foods are kept
cold and hot foods are cooked to the proper temperature and kept hot until consumed or refrigerated. For
example, food safety recommendations for cooking burgers on the grill state that the burgers should reach an
internal temperature of 160° F when cooked to prevent foodborne illnesses associated with E-coli contamination
and other bacteria that may be present.”

Also, foodborne illnesses may result from viruses that can be passed from individual to individual because the
preparer did not practice proper sanitation methods. Safe handling of all foods is essential. Hand washing is vital
to proper sanitation.

DDA encourages everyone to follow these food safety tips which will help keep your backyard barbecues,
picnics, and in-home meals safe and delicious:
1. At the market:
e Be sure market is displaying raw and/or cooked food at the proper temperature.
e Never choose packages which are torn or leaking (even if they are frozen).
e Be sure cashiers and clerks put raw meat and poultry into a plastic bag so meat juices will not cross-
contaminate other foods.
e When ordering food from the deli department, be sure the clerk observes good sanitary practices such as
no bare hand contact, hair restraints, and clean surfaces.
e Don’t buy cooked items which are touching raw items in a display case.
e Put refrigerated or frozen items in shopping cart just before going to the checkout counter.
® Ask bagger to put raw foods in bags separate from cooked foods and produce.

2. On the way home:

¢ Drive immediately home from the market.
e If you live farther away than 30 minutes, bring a cooler with ice.
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3. At home:
a. Storage:

Put perishable foods away first — immediately._Assuming that the store wrap on meat and poultry is
clean and not torn, it’s best to leave a product in its original packaging to keep from introducing bacteria.
For long-term freezer storage, over-wrap store packaging with clean plastic or aluminum foil for added
protection from freezer burn.

Store raw meats on lower shelf and prevent the leaking of juices on cooked product and produce.
Handle perishable food quickly and get it into the oven or the refrigerator as soon as possible.
Don’t stack foods — the cold air needs to reach the center to chill them fast!

Wash hands before and after handling raw meat and poultry.

b. Preparation

Be sure all work surfaces and utensils are clean before preparing food. Bacteria can be present on
any surface or food, as well as on people’s hands. To sanitize cutting boards, counters, and sinks, first
wash with hot, soapy water. Make a solution of one tablespoon of chlorine bleach to a gallon of water
and let solution stay on surfaces for a few minutes. Rinse with clear water, air dry or pat dry with a clean
paper towel.

Wash hands before and after preparing foods.

Marinate meat and poultry in a covered dish in the refrigerator unless cooking them within the
hour.

Never partially cook food to finish later.

Wash all fresh vegetables and fruits thoroughly under cold running water. Scrub produce when
possible.

¢. Cooking:

Cook ground meats to 160° F; or until brown in the middle with no pink juices.

Beef, veal and lamb steaks, roasts and chops may be cooked to 145’ F.

All cuts of pork should be cooked to 160° F.

Whole poultry and thighs should reach 180° F; breasts, 170° F; juices should be clear; meat, not
pink.

Read and follow all directions for cooking/heating/microwaving packaged foods such as TV
dinners, pot pies, casseroles, etc.

Keep hot foods hot (above 140° F)!

. Leftovers:

Divide foods into small shallow containers to help foods cool quicker.

Put food directly in the refrigerator or freezer.

Never refrigerate one large pot of food or a whole turkey.

Do not leave foods out. Food such as potato salad and pasta salads will reach the “Danger Zone” before
you know it. Use coolers and plenty of ice.

ALWAYS KEEP COLD FOODS COLD AND HOT FOODS HOT!

For more information on safe food handling:
USDA Meat and Poultry Hot line — (888) 674-6854
mphotline.fsis@usda.gov

http://www.fsis.usda.gov/Food Safety Education/Ask Karen/index.asp#Question

http://www.fsis.usda.gov/Food Safety Education/for kids & teens/index.asp

http://www.cfsan.fda.gov/list.html

http://www.cdc.gov/health/old%20AZ%20files/old foodill.htm

Hi#



