Safe Outdoor Cooking

[image: image2.jpg]



Leaving food out for even a short period of time under the hot sun can cause harmful bacteria to grow rapidly and increase your chances of getting sick from the food.  Follow these guidelines for handling food safely during the hot summer months:

From store to home:

· Purchase refrigerated or frozen items after you have selected all your non-perishables.
· Put raw meat/poultry in a plastic bag so juices won’t contaminate your fruits or vegetables.
· Immediately refrigerate all perishable items when you get home.
· Completely defrost meat/poultry, so that it cooks more evenly and doesn’t leave raw or poorly cooked places.
Transporting:
· Keep meats refrigerated until ready to use.

· Pack perishable food from the refrigerator to the cooler just before leaving and keep on ice until ready to use.

· Keep cooler out of direct sunlight and avoid opening it too often.

Keep It Clean:

· Keep all food surfaces clean.

· Keep plenty of clean utensils and platters on hand.

· Do not use the same utensils or platters for raw and cooked meats.

· If you are going to a park that does not have a source of clean water, take water with you for preparing food and cleaning; or pack both dry and wet cloths for cleaning surfaces or hands.
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