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Food Safety during the Summer

For many people in Barry and Eaton counties, the upcoming 4th of July holiday means enjoying delicious food at barbeques, family gatherings, and local festivals. Food safety is always important in order to keep people from getting sick, but it is especially important during the summer. Warm summer weather makes keeping food at the proper temperatures more difficult. Also, summer means people spend more time outdoors, where food is often left out for long periods of time. 

When certain types of food are kept at a temperature in the “danger zone” of 41-135°F, harmful bacteria can grow quickly on the food. Eating this food can cause food poisoning. The foods most likely to grow bacteria when in the “danger zone” include raw or undercooked meats, poultry, seafood, eggs, dairy products, and cooked vegetables.

The Centers for Disease Control and Prevention (CDC) estimates that 1 in 6 Americans get food poisoning every year. People can do a lot to keep themselves and their families and friends healthy and safe during the summer if they keep food safety in mind. Here are some helpful tips: 

Clean: 
· Do not make or prepare food for anyone if you are experiencing vomiting or diarrhea.
· Wash your hands with soap and water before cooking or touching food, after going to the bathroom, after touching bodily fluids, and after touching raw meat. 
· Wash all fresh fruits and vegetables before eating them. 
· Wash utensils, cutting boards, and countertops after each use.

Separate: 
· Always keep meat, poultry, eggs, and seafood separate from ready-to-eat foods (such as fresh produce and other food that doesn’t require cooking). 
· Do not use the same cutting board for meat that you use for ready-to-eat foods.
· Try to keep from touching ready-to-eat foods with your bare hands as much as possible-use utensils or gloves.

Cook: 
· Use a metal probe food thermometer to make sure food is cooked to a safe internal temperature. 
· Cook ground beef to 160°F and ground turkey to 170°F. 
· Cook ground chicken, poultry breasts, and whole poultry to 165°F. 
· Cook beef, veal, lamb, and pork to 145°F; the meat should remain this hot for at least 3 minutes after cooking. 
· Microwave food to 165°F or higher. 
· Hold hot food at or above 135°F until serving. 

Chill: 
· Refrigerate perishable foods within two hours; otherwise, throw them away. Perishable foods are those likely to spoil or become unsafe to eat if they are not refrigerated or frozen.
· Thaw food in the microwave or refrigerator, or in cold water that is changed every half hour. 

Symptoms of food poisoning include diarrhea, fever, dehydration, stomach cramps, stomach upset, nausea, and vomiting. People who think they have food poisoning should call their health care provider and drink plenty of water, if possible, to avoid getting dehydrated. For more information on food safety and food poisoning, individuals can visit https://www.foodsafety.gov/index.html.
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