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Thankful for Food Safety!

Thanksgiving is approaching, the air is crisp and cool, and leaves are blanketing the ground. A
festive time of the year full of delightful company and tasty treats—Ilet’s make sure the only
thing we’re sharing during our holiday meals this season are delicious flavors! Keep your loved
ones safe by practicing proper food safety principles.

Per the Food and Drug Administration (FDA), 1 in 6 Americans will experience foodborne
illness each year. Whether at home or in a restaurant, the way food is handled and prepared can
either cause or prevent foodborne illness. The bacteria that cause foodborne illness is not
something we can smell, see, or taste. So, how do we keep our food safe? Per the United States
Department of Agriculture (USDA), these four tips are critical in preventing foodborne illness:

Prevent food poisoning by practicing these four simple steps: clean, separate, cook, and chill.

Clean all equipment, food surfaces, produce, utensils, and wash hands prior to preparing food.
This includes all countertops, cutting boards, serving utensils, etc. When washing your hands,
use warm, running water for 10-20 seconds, scrubbing vigorously with soap. Dry your hands
with a clean, dry towel. If soap and warm water are unavailable, use an alcohol-based sanitizer to
clean hands. Remember to wash your hands frequently, and in between the changing of tasks.
Wash all food equipment, surfaces, and utensils after using.

When purchasing food from the grocery store, keep food separate in the cart, bagging meat,
poultry, or seafood products to keep them from leaking onto other products. Cutting boards,
equipment, and utensils for different items should be used, washed, and stored separately, for
example: using one cutting board for produce, another cutting board for ready-to-eat foods, and a
third board for meat, poultry, and seafood. Keep raw food separate from cooked food items. Do
not cross-contaminate.

Cook foods to the proper internal cooking temperature to prevent foodborne-illness causing
bacteria, checking the temperature with a food thermometer. Ground beef, pork, veal & lamb all
need to be cooked to 165 °F for 15 seconds; Steaks, chops, and roasts need to be cooked to 145
°F for at least three minutes; Any chicken or turkey must be cooked to 165 °F for 15 seconds;
Eggs cooked to 160 °F for 15 seconds; Fish & shellfish needs to be cooked to 145 °F for 15
seconds; Leftovers must be reheated to 165 °F for 15 seconds.

Chill—Refrigerate food properly, ensuring hot-prepared food items cool from 135 °F to 70 °F
within two hours, then chill to a temperature lower than 41 °F within four hours. To cool foods
more quickly, separate large batches into smaller containers. Consider how dense or thick a food
is and if that will impact the length of time it will take to cool down (green beans will likely cool
faster than mashed potatoes).



If you would like to learn more about food safety practices and food safety education
opportunities, please visit the OSU Extension Guernsey website at: guernsey.osu.edu >>
Program Areas >> Family and Consumer Sciences >> Food Safety.

For more information about OSU Extension Guernsey, please visit our website at:
https://guernsey.osu.edu.



