Clean Sweep -Food Safety Tips

The biggest pary crasher at summer pichic and camp outs is food borne bacteriz. You
can't seg them, you can't taste them - but you sure can feal them if illnass occurs hours or

days later.

Each year about one in every ten Americans has an iiiness caused by food. Most of these
sases result in simpie stomachaches or diarrhea. It you prepare and then store foods

properly, they wili never Teave thair calling card behind. Ws up to you to select, sfore,
prepare, and then serve safe foods for you and your family. The most important steps to

keep thesa uninvited quesis away are very easy to do.

The Gnlden Rnles Of Faod Safaty

ALWAYS WASH YOUR HAMDE BEFORE AMND AFTER HANDGLING FOOD,
ALWAYS WASH YOUR HANDS AFTER USING THE REST ROOM, stc.

Vwhaon preparing food, kecp aurfaocs ond utoncile clecan. Uoo onc ouiting bhoard for raw

meats, ancther for frults and vegetables that won't be cocked. WASH YOUR HANDS
BEETWEEM EACH TASK!

Kooping a olcon kitehon arco savec on olvaning up aftor the meal and keopa food relatsd
illnesses at a minimum. A clean haavy plastic sheet can declare kichen boundarnes.
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Read the preparation directions twice before beginning.
« WASH YOUR HANDS

Pick up trash as you create it.
Enak pnte and nang after neing, Savea nn that shiel on faod mees aftar the maal,
A simple frick is to fill dishpans with hot, sudsy water. This serves two purposes for

me&

Whean praparing foned, yoir ran fass the didy dishes inta tha hint water to coak while
you cook. This makes for easier cleanup.

As you cook, stick your hands in the water to clean.
¢ Krap nald fand cald and hnt fond hot.
140 degrees F or above and 40 degrees F or below. Do not leave food at rocom
temperatire lnnger than 2 honrs (1 hoor whan anmmer ronm temperatiiras are hot).
Thaw foods in the refrigerator, not on the counter. Also make sure that meat juices
ean't drip nntn nther fnada T stare hot fonrds, refriperste immedistely in shallow
sontainers to cool them more quickly.
Kerp chicken and chicken prodicta, jlines awsy frnm othar fands
Clean cutting hoards behween each use.
RBe considerate of the cleaning reew while nooking, votir next on tha ity metar
lean the dishes with scap, sanitize, rize all the soap off.
Put wtensils and pots back in the nght places.
Keep dry items dry, Don't place wet towels in with the dry goods. .

" % &

« WASH YOUR HANDS

ALWAYS SERVE FOOD ON CLEAN PLATTERS. Now, you are probably thinking - "I
know thatl Why are they saying that o me?" But think? Hawve you svery tokan raw moat to

the barbecue on a plate and then put the cooked meat back on the same plate to serve?
Don't de this unless yvou have washed the digh in betveen, Raw meat hae bacteria that

will spread to the cooked meat.

IF IN BoUBT, THROW IT QUT! if you have any question in your mind abou! the
freshness or safaty of coting o food preduct, throw it out. It is better te be safe than comy!

Cank all the Food. Laftover raw msats spail faster than eoaokad rmaat.

Why i= this more of a problem in camping?

Did you pack the refrigerator? Temperalures are harder {o control in the out-of-doors. Too
Hul i1 Too Guid @i whal lhe caunpens say, Bul nul yow fvod, Gamping temperaiuras
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usually rangs in the ideai temperatures for bacteria growth. Also Bugs and Dirt are
naturally af home at the campsite.

Salmonella and Food Safety

Chicken, turkey, pork, beef, and other meat and poultry products are important sources of
pruleiee and ol nabrienls. Unforlunabzly, dees oods - Tihe sguys, caw ik, and ai iaw

foods of animal origin — may also carry salmonella and cther bacteria. The good news is
gl these Lacleiia duifl have o cause dllness. Ruuline foud salely can destoy

salmonelia and other bacteria.

Hamburger and any ground meat has increased surface area and a increased risk
[t conlaminalion.

YWhal s salmuwreslla®

The salmonella family includes abbof 2,000 different strains of bactera, but only 10
=baine vause nusl iepuiisd salimsiglla ifleclivis, Shains lhal nay vause no syinploms
in animals can make people sick, and vice versa. A salmonella bacterium is a one-celled
wrganngirn thal van'l by soen, ouchied, w {asled. The Lacvleia ang sainrmon i e inleslital
fracts and waste of ivestock, poultry, dogs, caig, rats, and other wamm-blooded animals.

What is salmonellosis?

Galmencllosis, or a salmenella infeution, is ihe illneas that can cvour if live salinuicita
bacteria enter the body — usually through food. Most repored outhreaks of food-bomn
ihneas are cawacd by bacteria, and salmonellosia ja the most commuon baclerial fuwd-

bome illngss. Saimonellosis is usually preventable.

How can salmonella bacteria on raw meat, poultry make people sick?

[irst, "food abuse” allows bacheria to survive and ofien to multiply. For esanple, il lhe
meat knife is used to cut the salad lettuce without first being washed, the leftuce can be
sontaminated by any bacsteria on the meat. The person whe eats the salad then also eats

the bactena.

Mext, If the hacteria survive the stomach acid, they reproduce themselves in the small
inteatine, One cefll Boosomea twe, two beoome four, four become sidecn and 3o on. When
there are "encugh” bactena, they cause a salmanella infection.

How many bacteriz tdoeas it fake ta make people sick?
Thera is ne exact number, but the more hastera consumed, the more likely m peraoniste
get sick. Healthy adults have eaten food containing millions of bacteria without getting

giclt. Othor poople hove gotten aick from oo fow oo 10 bacterio in the foed,

What arc tho eymptoma of salmoncllosic?
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Accarding to the Centers for Dissase Contral, stomach pain cecurs within & 10 48 hours
atter the tood was eaten. Most people get diarinea, and many people have upset
stomachs, chills, fever or headache. Most people feel better within 3 to & days. Many
persong with salmonellosis may belleve they have tha 1l and may never see a dostor,

How many people get sick trom salmonellosis?

Al least 40,000 salmenelia infections are reported every year, but expere believe that
belwean SUDULU and 4 mikicn persohs each year actually cantract saimonellosis.

How does the doctor Khow a person has salmonellosist
The only way to tell for sure is to conduct 1aboratory test on the stools of the person who
got SICK, @ process that takes several days.

How many people dig from salmonegliosis?
Salmonella infections can be life-threatening for the very young, the very old and for
persons aready weakened by othar serpus diseases, such 4z AlUs. Reports show about

2 deaths for every 1,000 known cases of salmenellosis, but experts believe that about
UL persons each year actually die torm saimoneilla infections,

Whal foods are most likely 10 make people SICKY

Foods don't make pecple sick — bactena de. Any raw food of animal origin -- meat,
pOUltry, raw milk, Nsh, and snellfish -- may cary salmonetize. The oactena can survive to
sause linass if these specific foods are nof thotoeghly cooked. the bacieria can also
cause liness IT ey conlaminate any oiher 1ood thal COmes in contact with the raw 100d,

either directly or by way of difty hands or difty equipment. Salmonellosis is a world- wide,
Tood-chaln proclem thaf cant oe "RHamead” on any oneg 1o0d.

Anil-Saimonella Straegy

Eactena on raw fonds of animai orgln do not have 10 cavse Hiness. Investigatons of
actual cutbreaks reparted to the Cenlers for Disease Control show that:

hacleria + food safoly mistakes can = ifiness.

Emors during food shopping, transpor, preparation, serving, or storage can enable
hacterla [ grow of 2ven Just survive. IT Tonds are preparad @ day or morg anead of time
and faod handlers make mistakes, the chance of llness can increase, because bacteria
Nave more lime o mulliply. in outbreaks traced 1o bacteni= ur hier organisms I meart or
poultry. one or more of the following elght food handling mistakes enabled bacteria on
Faw pruducs 10 survive and cacse food-poine ithess.,

ulirgnoper couling ulinpruper ol slvrage of cooked Tuods oUndarcooked oCross-

contamination of cooked foods by raw foods olnadquate cleaning of equipment olnfected
persun wushing oeuked foud vEaling rew gal o poullly oliadeguate reheaong of

cooked and chilled foods
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Therefore, the key to preventing ifhess -- at home, it a restaurant, at a church pichic,
anywhere — is to destray the bactena. Below are some hints, based on information from
actual outbreaks, that can destroy or stop growth of salmonella bacteria and othet
bacteria that can cause illhess.

CLEANIT.

salmoneglla kacteria can survive in water, soil, and on the kifchen counter, o sanitation
can make a big difference -- especially in preventing bacteria that could be on raw
preducts from contaminating ofher foods, { 1his 1S called cross-contamtination.)

" Wash your hands frequently with SOAP and water for at least 20 scconds — after

you use the bathroorm, before you start food preparation, before you start working with a
new food or a new tool, when you finish food preparation, and before you serve food.

™ Provent cross-contamination. Never lgt raw meat and poultry, or their juices, comea
into contact with cocked meat or any other food -- raw or cocked.

* If you usa a disheloth for cleaning kitchen surfaces, switch to a elean one after
you work with raw meat or poultry. Choose a type that wil stand up to a laundering in
how water and bleach. Otherwise, use paper towels and throw away after use.

* Cut raw meat or poultry on an acrvlic ciuting board that [= thoroughly cleaned
aner each use. Use that favonte {pbut porous) wooden ohe obly for cutiing bread or

vegetables.

* Wash cutting boards, knives, counter, and other implements with detergent and
hot water immedlately afer you use them with raw meat and poultry.

~ Afler washing and nnsing equipment and counter, proressional tood service

workers also sanitize and rinse them. Consumers who want to sanitize implements
aner washing can use a solutlon of Z v 3 1@aspoons househoid Pieacn w1 quart of

water, followed by a cold water ninse. (Note: Sanitizing doesn't work on difty surfaces, so
Clean theam first.)

* Berve cooked meat and poultry on clean plaes. When you replenish the banquet,
replenish the serving plates, Don't put grilled meat or pouliry back on the plate with raw
julces.,

* Keep pets and other animals away from food, and dawdy DN Cooking and eating
surfaces and equipment. Stjuirrels and mice contaminate, as do insects.

COOK IT.

12




Troop 928 Trail Recipes 1997

Salmonsliae -~ however many there are — dn not aurvive when heef or pork ie cooked to
an internal temperature of at least 160 degrees F, or when poultry is coocked to 185
degrees F. (Some experts believe that this country's passinn for rare baef explaine why
beef -- which carries very low levels of salmonella bacteria - is involved in more reparted
salmnnalinsia anthreaks than pouliry ) Always enok meat and paultry thoraughly, and be
just as careful when micro waving as when using traditional ovens.

* Using a meat thermometer to check "doneness." If meat is too thin for a thermometer,
frllow tha reripa and ennk fill the jnices are claar

* Never inferrupt conking — it's a "half-haked idea" that can make you sick. After
thawing foods in the microwave, cook them immediately

* If reheating leftovers, cover and reheat thoroughly to 165°F just in case bacteria
survived in the fnod during refrigeration of freezing | et saures and gravies reach a rolling
bot!

* Don't store the latecomer's cooked meat and poultry dinner in an off or warm
oven Hold the fond ahove 140°F (But, within 2 hours after conking, refrigerate the food. )

COOLIT.
Refrigeration and aven freering do not %ill 2 salmonella or other bacteria, bt nroper
cooling can usually prevent salmonellae from multiplying

* Refrigerate raw meat and poultry as soon as possible after you take it out of the
grocery meat case. lce it down in the camp coaler

* Refrigerate food containing cooked meat or poultry within 2 hours after cooking.

* Refrigerate or freeze cooked meat or poultry casseroles in covered shallow pans
rather than deep pots. leave space around the containers to let cold air circulate.

* Never thaw frozen meat and poultry on the kitchen counter. Thaw it in the
refrigerator or. if vou are in a hurrv, in a bag under cold running water. It will thaw in a
cooler

* Remember that refrigeration or freezing cannot be counted on to kill many
salmonella bacteria. it can't "fix" a mistake such as leaving cocked turkev at room
temperature for more than 2 hours - it can only postpone the risk of iliness. If in doubt,
throw food out.

Do vou have other questions about meat and poultry food safety or
labeling?




Cleanup

A sooe ma L Fier wn phuve b learesl ul ool FRHE JHIL UL At L1}
walsr Ja heat for washing. Afier the meal. the cleanyp crew goss i
" werk Pour half 1he water inko & second pot and use one or washing.
the ather bor elnging. While rany campers ind thet ot water algne §o
both scologicaly sgund and effective for most dishwashing tasks, a
Litle Bigdegradable snap i e e pok wil Beip cul geease, and In 1he
second pot & fow drops af risse agent such aa liquid Bleach will kill any
garra lha heat dowen't dectron Each Scout wipes oat his cup, bowl, and
plake wWith beavey, pine naeedles, o7 s, washes his fear, and lads 3 air
dry Then the cieanup crew washes the utensils and sconrs the pats and
pana with & sorube pad o sand.

Dispase of dishwater by sprinkling it ower a wice area far fram camp
and any augrees b waker, Hexi, e e ool wres, 38 Qe neeh
are tasty and the amount of food you've prepared | o [ne with the
oumber of neaple m wowr paivol. every ot il be Leled clean. Hawever.
you may have a bitle gavbage auch as apple cores and bahana pech
Ieft cvar. Thase can be fad 2 bew ai & time iolo 2 hot camplire. though
ATAIUOE Lhal Wil ned bukn oy Oe Carfled Dome 10 & rean DRE. 0
ot bury any parbage, even L the Tatelne.

Finally, rensseinhle tha cool Lit aned stara il with the akensile indar
the dning Oy
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