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FOR IMMEDIATE RELEASE






Contact Information:

Insert local information here

Summer Parties Should Include Food Safety
City, Michigan, July Date, 2016 – Warm weather means picnics, open houses and barbeques. Warm weather also creates conditions where bacteria can grow quickly in food and cause illness. 
“Nothing is better than a summer picnic with friends and family, “said health officer or other public health representative,.” but nothing ruins an open house faster than guests getting sick from improperly cooked or cooled foods.”  

Follow these tips to prepare and serve food safely.
· Purchase your food from a reputable supplier. Buy deli meats and produce a day or two before using it.
· Wash your hands before and after handling raw meat, poultry and seafood
· Use a food thermometer to ensure that food reaches a safe internal temperature. Cook hamburgers to 155°F. Cook larger cuts of beef such as roasts and steaks to 145°F for medium rare or to 160°F for medium. Cook poultry to 165°F. Cook fish until it is opaque and flakes easily.
· Avoid cross contamination. When taking foods out of the oven or off the grill, do not put cooked food items back on the same plate that held raw food, unless it has been washed with hot water and soap first. Follow the same guidelines with utensils like tongs, spatulas and cutting boards. Use disposable tableware to help keep food safe and make clean up easier. 
· In hot weather (above 80°F), foods should never sit out for more than one hour before going in the refrigerator.
· Keep cold foods cold at 40 F or below. A full cooler will maintain its cold temperatures longer than one partially filled so it is important to pack plenty of extra ice or freezer packs to ensure a constant cold temperature. Keep the cooler out of the direct sun. Keep drinks in a separate cooler from foods. The beverage cooler will be opened frequently while the food cooler stays closed.
· If you suspect a foodborne illness, set any leftovers aside. Do not use them or throw them away. Label them and call (health department contact information).
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