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grilling steaks, food safety should always be a main concern.
Here are 6 food facts to remember...

1. Always wash and check fresh produce such as fruits and
vegetables.

2. Don’t cross contaminate! Use separate cutting boards, utensils,
etc. Especially when using poultry products, with other foods.

3. Make sure to refrigerate and thaw foods safely.

4. Always wash your hands, surfaces, and utensils to prevent the
spreading of germs.

5.  When cooking meats, always cook to the correct temperatures.
Keeping a thermometer is always handy.

6. When in doubt... Throw it out!!!

Although raw chicken and
turkey can carry bacteria on
their surfaces, research has
shown that washing raw
poultry under running
water in your kitchen sink
is a bad idea.
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I Know that certain foods can carry germs that can make
I people sick, such as, E. coli, Salmonella, etc.
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I Never eat food that hasn’t been washed, or if it is under- :
| cooked or raw. |
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I Qlder adults, pregnant women, and children need to |
| take extra precaution due to a higher susceptibility to :
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I germs and illnesses.
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I wash your hands, surfaces, and utensils with soap and

| warm water after handling foods such as fruits, vegeta-

| bles, poultry, or dairy products.
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