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The Cookout Season has begun and I’d like to offer a few tips to make sure it’s a food-safe one!

· Frequently wash your hands and any surfaces that food will come in contact with.

· Make sure you have a clean source of water. Bring your own for washing utensils if it’s not available. Do not use the melted ice in your cooler! It may have become contaminated from raw foods or from the outside elements. 

· When packing your cooler, make sure you separate raw foods from ready-to-eat foods. Also, keep cutting boards, utensils, and other serving items away from any raw foods.

· Cooking of all raw meat should be done at your cookout location. Don’t partially cook meats at home – bacteria thrive at temperatures between 40 – 140°F.

· Cold foods should be kept in a cooler packed with several inches of ice and kept in the shade as much as possible. It is wise to store beverages in a separate cooler, as this will be the one that is opened most often.

· Don’t store coolers in the trunk! Transport them in the coolest part of your vehicle.

· Any takeout food purchased for your cookout should be chilled in fridge or cooler if you don’t plan to eat it within 2 hours.

· Any leftovers left out after 2 hours may not be safe to eat! ‘If in doubt, throw it out!’

· Keep hot food hot and cold food cold!

· Never use the same platter to serve cooked meats that was used to hold raw meats.

· Never chop fresh veggies on same cutting board that was used to trim raw meat.

· Never thaw meats at room temperature, always thaw in the fridge.

· Do not use your marinade or basting sauce to serve as a condiment. Always use a fresh batch that has not come in contact with the raw meat.

Take your thermometer! Here’s a handy chart:

	Raw Meat
	Internal Temperature

	Beef


	145 - 160°F depending on desired doneness

	Pork


	160°F

	Chicken


	165°F

	Hamburgers & other ground meat


	165°F


Source: Buffalo Trace Health Department
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