
WHAT YOU CAN DO:

Find local America’s 250th
Potluck events in your
community. 
Contact event organizers
and share food safety
resources before the event.
Encourage attendees to
wash their hands before
preparing and serving food.
Remind participants to keep
hot foods hot and cold foods
cold.
Provide food safety
handouts, posters, or social
media graphics that
organizers can share.

GUIDE FOR INCORPORATING
FOOD SAFETY INTO 

AMERICA’S 250TH POTLUCK

WHY IS THIS IMPORTANT TO PREVENTING FOOD POISONING

RESOURCES THAT ARE
READY-TO-GO FOR YOU:

BUFFETS & PARTIES SAFETY: 

GRIILLING SAFETY:

SALMONELLA SAFETY:

SUMMER FOOD SAFETY:

VISIT FIGHTBAC.ORG FOR MORE

Potlucks bring together food prepared by many different people, which
can increase the risk of foodborne illness if food is not handled safely.

Keeping food at safe temperatures, preventing cross-contamination, and
practicing good hygiene can help protect everyone attending the event.


	GUIDE FOR INCORPORATING FOOD SAFETY INTO  AMERICA’S 250TH POTLUCK
	WHY IS THIS IMPORTANT TO PREVENTING FOOD POISONING
	Potlucks bring together food prepared by many different people, which can increase the risk of foodborne illness if food is not handled safely. Keeping food at safe temperatures, preventing cross-contamination, and practicing good hygiene can help protect everyone attending the event.


	WHAT YOU CAN DO:
	Find local America’s 250th Potluck events in your community.
	Contact event organizers and share food safety resources before the event.
	Encourage attendees to wash their hands before preparing and serving food.
	Remind participants to keep hot foods hot and cold foods cold.
	Provide food safety handouts, posters, or social media graphics that organizers can share.
	RESOURCES THAT ARE READY-TO-GO FOR YOU:
	VISIT FIGHTBAC.ORG FOR MORE




