
Get Smart with 
Kitchen Gadgets



Poll Question

Which of these gadgets do you use most in your kitchen? 

1.  Air fryer (fast, easy, crispy - what’s not to love?)

2.  Food thermometer (the real MVP!)

3.  Microwave (old reliable)

4.  Slow cooker / Crockpot (set it and forget it)

5.  Rice cooker (rice is life!)

6.  Something else! (tell us your fave in the comments )



The Partnership: Why We’re Here

Each year, 1 in 6 people in the U.S. get sick 
from foodborne illness, leading to 128,000 
hospitalizations and 3,000 deaths.

The Partnership is a network of: 

• 13,000 public health and food safety educators

• 40 Partner organizations

• Federal liaisons (CDC, FDA, USDA)

Working together to advance trusted, consistent, 
science-based behavioral health messaging to help 
prevent illness and promote safe food handling.



Housekeeping

Join the chat! Or send a question during the webinar.

After the webinar, please complete a short survey to help us 
improve.

One-hour CEU available for NCHEC and ANFP and a 
Certificate of Completion for other eligible organizations

• Download certificates from the follow-up email or at 
fightbac.org → Free Resources → Recorded Webinars

• NCHEC credit: Complete the online questionnaire by 
Friday, December 12

https://www.fightbac.org/
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• Learn about common kitchen gadgets (e.g., air fryers, 

multi-cookers, immersion wands) and how they support 

safe cooking and storage practices.

• Understand the correct use of kitchen gadgets to help

prevent foodborne illness during everyday and holiday

meal preparation.

• Explore ways to communicate the benefits of using 

kitchen gadgets to audiences seeking practical food 

safety tips.

O B J E C T I V E S



THE MVP OF FOOD SAFETY:
FOOD THERMOMETER



DEFROSTIN
G TR AY What to Know:

Avoid raw meat, poultry or seafood from 

sitting on the tray for 4 hours or more.

Use the tray for small, thin cuts that can thaw 

completely and quickly

Place a rimmed plate or pan under the tray to 

catch any moisture, drips or raw juices 

spreading bacteria to the countertops



IMMERSION WANDS
What to Know:

Cooks food at a low temperature for an 

extended period of time

Follow the minimum and maximum cook-time 

instructions that come with your device. If 

immunocompromised choose higher 

temperature range.

If food will not be eaten immediately cool by 

plunging into ice water to reduce the 

temperature quickly, then refrigerate or freeze.



MULTI COOKERS

Always use a thermometer to make sure food 

has reached a safe temperature

Avoid temperature abuse, be careful when 

using the delay feature, foods left at room 

temperature are at risk of bacteria multiplying

rapidly and causing foodborne illness 

Refrigerate or freeze leftovers immediately and 

do not store food in the pot.

What to Know:



SLOW
COOKERS What to Know:

Add liquid, this is necessary to create the steam 

needed to cook the food.

Do not cook on warm setting which is designed

to keep already hot foods hot.

Keep the lid on to maintain temperature.



A I R FRYERS
What to Know:

Because the outside crisps so quickly, 

consumers often assume the inside is done.

You should aim to clean the air fryer after every 

meal that is cooked in it to avoid the risk of 

cross-contamination.

Cross-contact in air fryers is a concern for 

those who suffer from food allergies



DEHYDRATORS
What to Know:

Follow the manufacturer’s instructions

Prep Safely: Always clean and sanitize your 

equipment and wash all produce thoroughly

Maintain a consistent dehydrator temperature 

of 140ºF for rapid drying and inhibiting 

bacteria growth



VACCUM
SEALER What to Know:

NEVER use vacuum sealing as a substitute for 

refrigeration or freezing for perishable foods (like 

raw meat, poultry, seafood, or cooked foods).

There is a heightened danger with ROP fish. 

Fish must be removed from the package before 

thawing

Manufacturers recommend that you do not 

package raw onions, fresh mushrooms or fresh 

garlic due to botulinum concerns.



NOTEWORTHY KITCHEN 

GADGETS/TOOLS



Immersion wand, multi-cooker, slow 

cooker, air fryer, food thermometer

Slow cooker, multi-cooker (keep 

warm setting)

Vacuum sealer

FLOW OF FOOD DURING A HOLIDAY

GATHERING WITH GADGETS

Cooking

Holding

Storage

Preparation

Defrosting tray



The digital food thermometer is the 

single most important safety gadget 

in the kitchen.

K E Y TAKEAWAYS

Communication for Educators 

Frame safety as a benefit (better 

food quality)

Follow Instructions

Correct usage (especially temperature 

checking) is non-negotiable.

Time and Temperature Matter



QUESTIONS
Candice Christian 

Email: cadescha@ncsu.edu

mailto:cadescha@ncsu.edu


Educational 
Resources & Tools

Katie Weston

Program Manager

Partnership for Food Safety Education

kweston@fightbac.org

mailto:kweston@fightbac.org


Air Fryer Safety Graphics

Fightbac.org/food-safety-education/the-story-of-your-dinner/social-media/#airfryer 
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Food Safety Mythbusters 

Fightbac.org/food-safety-mythbusters/ 
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Temperature & Storage Charts

Fightbac.org/food-safety-basics/the-core-four-practices/  
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Story of Your Dinner Resources

Fightbac.org/food-safety-education/the-story-of-your-dinner/ 
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Story of Your Dinner Videos

Fightbac.org/food-safety-education/the-story-of-your-dinner/ 
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Story of Your Dinner for Educators

Fightbac.org/food-safety-education/the-story-of-your-dinner/ 
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Turkey Day Food Safety

Fightbac.org/winter/talking-turkey/ Fightbac.org/food-safety-education/dont-wing-it/ Fightbac.org/flour-safety/  
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Turkey Talk Virtual Office Hours

Turkey Talk With All the Sides to Dish

• Monday, November 24

• 3 p.m. to 4 p.m. Eastern 

Free Office Hours Event with Food Safety Experts

• Got questions about your Thanksgiving or holiday meal 
prep? Drop in, ask your questions, and get answers you 
can trust before the big meal!

Registration link: Fightbac.org/events/ 

https://fightbac.org/events/


Thank You & Stay Involved with PFSE 
Involved! 
Thank you! 

• Reach out any time with thoughts or questions!

• Contact me at kweston@fightbac.org

Stay involved with the Partnership

• Follow us on Facebook or LinkedIn 

• Sign up for our free e-newsletter

• Check out fightbac.org/get-involved/ for more 

ways to get involved 

mailto:kweston@fightbac.org
https://www.facebook.com/FightBAC/
https://www.linkedin.com/company/1992249/admin/
https://www.fightbac.org/sign-up/
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PFSE Contributing Partners

Academy of Nutrition and Dietetics 

American Frozen Food Institute 

Ardent Mills

Association of Food and Drug Officials 

Big Y Foods, Inc

Boar’s Head Provisions Co. 

Costco Wholesale Corporation

FMI Foundation

Groundswell Strategy

HelloFresh

H-E-B

Instacart

International Association for Food Protection

International Food Information Council

Publix Super Markets Charities, Inc.

Refrigerated Foods Association 

SmartLabel by Consumer Brands 

Southeast Produce Council

Sysco Corporation

Tyson Foods, Inc. 

Uber Eats

Wakefern Food Corp. 

Walmart

Wayne-Sanderson Farms

Wegmans
Whole Foods Market

International Fresh Produce Association

JBS

Kroger Company

Meijer, Inc. 

National Association of Convenience Stores

National Chicken Council 

National Consumers League 

National Frozen & Refrigerated Foods Association

National Grocers Association

National Turkey Federation 

North American Millers’ Association

NSF

Pork Checkoff

Provision Analytics Inc. 

Federal Liaisons

Centers for Disease Control and Prevention

U.S. Food and Drug Administration, CFSAN
U.S. Department of Agriculture, FSIS / NIFA



Continuing Education Units

One-hour CEU from NCHEC & ANFP and Certificate of 
Completion available for other CEU-eligible organizations

• Follow-up email

• Download at fightbac.org under “Free Resources” tab and 
“Recorded Webinars”

• Educators seeking NCHEC must complete online questionnaire by 
Friday, December 12

**FINAL REMINDER**

https://www.fightbac.org/


Thank You for Joining Us! 

Katie Weston
Program Manager

Partnership for Food Safety Education 

Candice Christian, MPH

Extension Associate, Safe Plates Home 

and Community Program Manager

NC State Extension

fightbac.org

https://fightbac.org/
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