HAVE A FOOD
SAFE SUMMER

While the warmer weather conditions may be ideal for outdoor picnics and barbecues, the summer
months typically see a spike in reports of foodborne illness. Make sure your fun in the sun doesn’t

get cut short by following some simple summer entertaining tips:
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USE AFOOD

CLEAN SURFACES, THERMOMETER.
UTENSILS AND % Don't leave food at
HANDS WITH SOAP Burgers- room temperature for

160°F

longer than two
hours (or 1 hourifit's
above 90°F). If

" AND WATER. If you're
at a picnic, bring moist
towelettes to use!

SEPARATE PLATES planning a picnic,
Wash all produce AND UTENSILS. CHILL RAW AND perishable food
under plain running When grilling, use PREPARED FOODS 5hf3”|d be keptin an
water before eating, separate plates and PROMPTLY if not lnsulat_ed f_:r.mler_
cutting or cooking, utensils for raw and consuming after packed W't: ice orice
even if you plan to cooked meat and Just because your cooking. Fai
peel them! poultry and ready-to-eat burger is brown, not

foods (like raw pink, doesn't mean it’s

safe to eat!

vegetables).
Here are some food safety tips for

Wh at Are vo u M a kl n g preparing a few signature summer dishes.
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Cook all meat and poultry to ' @ & Hefrigerate prepared
-fecommended internal | ing. B i eggs until they're ready
temperatures. to be served and once
out, keep them nestled

f - ) in ice to keep them cool.
Chicken SN~ S E—
o e (0 op all produce with clean
a“d Turkey ' r 4 I{n‘wzs or!uj::utttng boards not

1 EEHF | " | used with raw meat to avoid

cross-contamination.

oSteaks:
145°F ADDITIONAL

with a 3-minute SOURCE

rest time. CDC

Sausage:

160°F.

For more summer food safety tips, go to

—FoodSafety.gov—
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