11 FOOD SAFETY TIPS 

In the wake of recent outbreaks of consumer illness connected with food contamination 

and poisoning, reviewing good food handling practices in the home is essential for good 

health. Whether contamination begins in commercial food preparation zones or in home 

kitchens, food borne illnesses affect an estimated 76 million persons, according to the 

Center for Disease Control. Improper handling of food is the major cause of these illnesses. 


There are many food preparation practices that should be observed in the home. 

According to Amy Houts, author of "Cooking Around the Calendar With Kids - Holiday 

and Seasonal Food and Fun", the first step to good food handling practices is to work 

with clean hands. 


“Foods are easily contaminated by careless handling and needless exposure to germs. 

Requiring children to wash hands with soap and hot water before cooking is an important 

first step. Hands should be washed before eating or preparing a snack or meal. As soon 

as items not related to food are handled, hands need to be washed again and dried on paper 

towels. Plastic gloves should be used if there is an open sore or cut on the hands.” Houts 

goes on the say, “Germs that can make people ill can be spread by such seemingly harmless 

actions as answering the phone.” 


Other food safety practices important for children or anyone working with food include: 


Always use a separate spoon when tasting foods. Teach children not to lick the mixing 

spoon, or fingers, no matter how tempting! 


To prevent the transfer of bacteria, use separate cutting boards and utensils for raw and 

cooked meats and vegetables. Cooked foods should not be placed on the same plate that 

held raw meat, poultry, or fish. Avoid cross contamination by wiping down countertops 

and other surfaces with hot water and detergent or bleach after preparing any type of raw meat. 


Keep work areas free from dirt or bacteria. 


Be aware that cutting boards with porous surfaces can harbor germs. 


Be sure to wash fruits and vegetables with cold water before eating them. When appropriate, 

scrub with a brush. Experts at the University of California-Berkeley report that this removes 

nearly all insects and dirt, as well as bacteria and some pesticide residues. Neither the USDA 

nor the FDA recommends washing fruits and vegetables with anything other than cold, drinkable 

water. 


Keep HOT foods HOT —above 140 degrees F and COLD foods COLD —below 40 

degrees F. A thermos or ice pack will help when packing a lunch or picnic or use a cooler 

or insulated lunch box or bag. Be especially careful about keeping these foods cold: 

sandwiches or salads made with eggs, meat, poultry, and fish 
foods that contain mayonnaise, such as tuna and egg salads and sandwiches 
milk and yogurt 
opened cans of pudding 


Refrigerate custards, meringue, and cream pies and foods filled with custard mixtures as 

soon as they have cooled slightly. 


Promptly refrigerate meats, eggs, lunch meats, yogurt, and milk. Don’t leave them out 

on the counter. 


Defrost foods in the refrigerator, microwave, or under running water. Never defrost food 

on the kitchen counter. 


Keep backpacks, books, and purses off the kitchen table or counter. 


If you are in doubt about the taste or safety of any food that looks or smells questionable, 

throw it out. 


You can prevent many of the food born illnesses by following good sanitation and 

safety principles. 

### 

Excerpts taken from "Cooking Around the Calendar With Kids — Holiday and 
Seasonal Food and Fun" by Amy Houts (121 pages, 7” x 9”, hardcover $24.95) 
available from Snaptail Press, Division of Images Unlimited, P.O. Box 305, Maryville, 
MO 64468 or through their website http://www.imagesunlimitedpub.com Young 
readers can receive a FREE Chef Krombie (the little character in the cookbook) 
recipe and coloring page by sending an email to info@imagesunlimitedpub.com and 
placing “coloring page” in the subject line. 








