Food Safety-To-Go
It is important to remember that whether the food is hot or cold, most of it is perishable.  Perishable foods can cause illness when mishandled.  To keep hot foods safe, keep them 
at 140 °F or above.  Cold foods must be kept at 40 °F or below.  
· Harmful bacteria can grow rapidly in the “temperature danger zone” (between 40°F & 140°F). The United States Department of Agriculture suggests the 2-hour rule. 
· [image: image1.wmf]The foods you take home should not be in the temperature danger zone
for more than two hours. 

 Meals Picked-Up or Delivered Hot 
· Once food is cooked, it must be held hot, at an internal temperature of 140 °F or above.  If eating within two hours, pick up or receive the food hot, keep it hot & enjoy eating…within two hours. 

· [image: image2.wmf]If food will not be eaten immediately, but will be eaten within two hours, you can keep it hot by placing it in a hot oven.  Set your oven temperature high enough to keep the food at 140 °F or above.  Check the internal temperature of food with a meat or instant-read thermometer.  Cover the food with foil to help keep it moist.  Remember to refrigerate the cold portion of the meal! 
· If food will be eaten much later, refrigerate immediately.  When reheating, make sure the food reaches an internal temperature of 165 °F.  Reheating in slow cookers and chafing dishes is NOT recommended because foods may stay in the "temperature danger zone" (between 40 and 140 °F) too long.  When reheating food in the microwave oven, cover and rotate food for even heating.  Do not reheat in Styrofoam & plastic containers!
· Some containers are very good “insulators” & the food inside may not cool down as quickly as it would in another type of container.  To cool food quickly, make sure the food is no more than two inches deep. Open the container slightly to allow the cold air to get inside. 
[image: image3.wmf]Dining Site Leftovers
· [image: image4.wmf]Time is a consideration in keeping meal site leftovers safe.  You should take leftovers only if you are going home right after you eat.  Be sure to take the food home in clean containers specifically designed for leftovers…empty margarine or Cool Whip containers are not suggested.  
· Also, be sure to take the food home in a cooler with an ice pack.

· Discard all perishable foods such as meat, poultry, eggs, and casseroles, left at room temperature longer than 2 hours.  If air temperatures are above 90 °F, food should be discarded after one hour!  This includes leftovers taken home from the dining site.  Some exceptions to this rule are foods such as cookies, crackers, bread, and whole fruits. 




· [image: image5.wmf]WHEN IN DOUBT, THROW IT OUT!  The cost of a trip to the doctor’s office is going to be much more than the cost of the food you discard!













· If the food is not safe for you to eat, don’t give it to your pet. Again, the expense of a visit to the veterinarian is going to be much more than the cost of the food you discard. 
	For more information about food safety, 
contact your local Cooperative Extension Center 
or check out the following resources: 
· USDA Meat and Poultry Hotline: 1-800-535-4555, 
10 a.m. – 4 p.m. EST, Monday through Friday 

· Meat and Poultry Hotline e-mail: mphotline.fsis@usda.gov 

· Consumer information about food safety from USDA: www.fsis.usda.gov/oa/consedu.htm 
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