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v’ Cottage Food

v Chronic Disease
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v Food is Medicine







SEPARATE

Four Steps
to Keep

Food Safe
Outdoors




CLEAN

* Rinse produce before packing in
coolers. Do not wash meat.

* Outdoor handwashing

* Pack a water jug, soap, and paper
towels & wash 20 seconds
OR

* Moist towelettes (60% alcohol)

picnic tables to keep food safe

* Clean grills before use



SEPARATE

Keep raw meat separate from
ready-to-eat foods.

*Use two coolers if possible.
‘Wrap raw meat tightly to prevent leaks.

*One cooler? Store raw meat in a sealed bag
on the bottom.

‘Use separate plates and utensils for:
‘Raw meat
*Cooked food




FOOD SAFETY & MARINADES

Completely Cover Meat or Vegetables
* Turnfood over occasionally to

ensure it is fully coated v’ Sealable
plastic bag

Marinate in the refrigerator

v" Glass container with lid

Never reuse a marinade unless v Food-safe
boiled first plastic container

How Much: 2> cup marinade per pound of meat
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Color is not an indicator of safety

Ground beeft, pork, veal,

and lamb=160"F

Remember
Me!
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CLURRINCRIN .

e Use a foil packet or wire fish basket for
more tender fillets

* Lightly spray the grill grate with cooking oil
* Grill fish over medium to medium-low heat

* Turn the fish only once What temperature  145°F

should you cook
fish to?




GRILLING BURGERS

Handle the meat as little What should ground
as possible beef be cooked to?
If you’re adding salt, do it early or 160°F

do it late...not immediately before
you start cooking

Resist the urge to press burgers
with a spatula




CHILL

Avoid leaving perishable foods (fruits,
veggies, meat, dairy) out above 40°F for
more than 2 hours (1 hour above 90°F)

Ideas to keep food cool:

Cooler with ice packs or ice and a refrigeratBr thermometer

Put the cooler in the passenger seat where it’s cool

Use frozen bottles of water to keep the cooler cool
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Thank you!
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