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Summertime



Food




Safety!







       Summertime means fun ….. at the pool, beach, camping, or backyard parties. What do most summertime events have in common?  Delicious foods, often cooked, served and eaten outdoors, like hot dogs, hamburgers, ribs, barbecue, fried chicken, potato salad, summer tomatoes and much, much more.  Ensuring that foods are safe during preparation and service is so important during the summer because: 

· Bacteria grow faster in warmer temperatures,  

· Methods to keep foods cold at 41 degrees or below or hot at 135 degrees or above are not always readily available or monitored for effectiveness, 
· Proper cooking temperatures are not monitored,
· Facilities for hand washing are not always readily available.
      No one ever wants to be sick or make someone sick through careless food safety practices.  Here are some easy, simple food safety actions you can take to stay healthy and to prevent a food borne illness:
· Wash your hands frequently and before and after preparing foods, especially when working with raw meats, chicken and fish and when moving from one task to another.  Use hot, soapy water.  The use of hand sanitizers is not a substitute for vigorous hand washing.  
· Never eat rare or undercooked beef, chicken or fish.  Do not depend on color or feel to determine if these foods are cooked properly. Use a thermometer to check for the proper cooking temperature:


     * Ground Beef:
155 degrees F 

*Steaks, pork, fish:
145 degrees F
     * Poultry (whole, pieces or ground): 
165 degrees F
· Keep cold foods cold (41 or below) and hot foods hot (135 or above).  
· Avoid cross contamination.  Do not touch already cooked, ready to eat foods with bare hands.  Wash plates, utensils, and cutting boards with hot, soapy water after preparing each food item and before you go to the next item.  Use disposable items wherever possible.  Store raw foods separately from cooked foods.
· Do not eat food that has been left at room temperature for more than 2 hours.  
· Do not smoke while preparing or serving foods.


Remember:  When in Doubt, Throw it Out!
                 For more information, call the Hanover Health Department at  804-365-4343.
