Food Summer Safety

To start summer, here are some useful tips
to ensure food safety during the warmer
months:

2.

3.

Completely defrost meat before grilling so it
cooks more evenly. Use the refrigerator for
slow, safe thawing or thaw sealed packages
in cold water.You can microwave defrost if
the food will be placed immediately on the
barbecue grill. When defrosting food in the
refrigerator, keep it in a sealed food storage
container to avoid cross contamination.
When carrying food to another location,
keep it cold to minimize bacterial growth.
Use an insulated cooler with sufficient ice or
blue ice packs to keep the food at 5 C or
below. Pack food right from the refrigerator
into the cooler immediately before leaving
home. Keep the cooler in the coolest part of
the car.

Cook food to a safe internal temperature to
destroy harmful bacteria. Meat and poultry
cooked on a barbecue grill often browns
very fast on the outside.
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4. Refrigerate any leftovers promptly in

shallow food storage containers. Discard
any food left out more than 2 hours.

Use different cutting boards and knifes for
raw and cooked food.

Wash dirty hands thoroughly to stop the
spread of bacteria.

Fruits and vegetables:

Along with an abundance of fresh fruits and
vegetables, summertime always brings concern
over their safety.

Tips for safely handling fruits and
vegetables:

Purchase fresh-looking product. Don’t buy
any that is bruised, shriveled, moldy or slimy.
Buy only what you can use within a few
days.

Clean out your refrigerator crisper bin
once a week and discard any moldy, slimy
items.

It’s nice to choose pineapple or a citrus
fruit when making a mixed-fruit salad.
Some other fruits brown very quickly. If
you do use other fruits, sprinkle them with
fresh lemon juice to give the salad a fresh
appearance for a longer time.
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