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Six Simple Steps for Holiday Food Safety

The holidays are quickly approaching, and with them, the building excitement for delicious holiday meals. Calhoun County Public Health Department (CCPHD) would like to pass along six simple tips from the Centers for Disease Control and Prevention (CDC) which you can follow to keep the holiday spread not only tasty, but safe for you, your friends, and your family. Gathering with your loved ones should be about celebration, not salmonella (the bacteria most commonly responsible for food poisoning in the United States).
1. Keep it clean. Wash your hands with soap and running water for at least 20 seconds before preparing, eating, or handling food. Wash your hands after using the bathroom and touching pets. And wash your cutting boards, dishes, utensils, and countertops with hot, soapy water after preparing each food on the menu.
2. Separate it out. Raw meat, poultry, seafood, and eggs should stay separate from foods that won’t be cooked before eating such as fruit, salad, and bread. Use separate cutting boards, plates, and knives for fresh fruits and vegetables and for raw meats. Even when you’re doing the holiday shopping, keep these items separate in your cart and when storing them in the refrigerator.
3. Cook it completely. Use a food thermometer to make sure foods are cooked to a temperature hot enough to kill germs. For example, turkey should be 165°F in the middle to be considered done. More internal cooking temperatures can be found by visiting www.foodsafety.gov/food-safety-charts/safe-minimum-cooking-temperature. Also, pay attention to the “resting” or “standing” times recommended in cooking instructions – once food comes out of the oven or microwave, these times allow the inside of meats to finish cooking, while the outside cools enough to carve (this also helps keep meat from drying out!). 
4. Serve it safely. Keep the dishes you’ve prepared in advance in shallow containers and store them in a refrigerator or freezer to encourage even, rapid cooling. Use slow cookers or warming trays to keep hot foods hot, at 140°F or warmer. To keep cold foods cold, use small serving trays that you refill frequently from the fridge, or place dishes atop bowls of ice to stay chilled. 
5. Time it out. Throw away perishable foods that have been out at room temperature for two hours or more. 
6. Last but not least: Love your leftovers! To keep your leftovers lasting longer, divide them into smaller portions or pieces and refrigerate or freeze within two hours of preparation. When you’re ready to make your famous cranberry-stuffing-mashed potato-turkey sandwich, make sure to reheat your leftovers to 165°F before serving.
Learn more
	Germs that can make you sick like salmonella grow quickly when food is lukewarm, between 40°F and 140°F. That’s why it’s important to keep your hot foods hot and your cold foods cold. For more detailed information about food safety, you can visit www.cdc.gov/foodsafety. For more tips and resources to keep you and your family healthy, we encourage you to follow CCPHD on facebook at www.facebook.com/CCPublicHealthDepartment.
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