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Summer act iv i t ies take us and 

our food outdoors ,  so i t  i s 

important  to  fo l low some s imple 

food safe ty guide l ines to prevent 

harmful  bacter ia f rom rapid ly  

mult ip ly ing in the warm weather 

and caus ing foodborne i l lness .  

Come & get it! 

In hot weather (85°F and above), 

food should not sit out for more 

than one hour. 

Serving dishes should contain 

smaller portions. If necessary,  

replenish portions using clean 

dishes. 

Serve food quickly from the 

cooler and put it back in the 

cooler as soon as possible. 

Put perishable foods back in the 

cooler immediately after eating. 

Perishable foods left out over two 

hours (or over one hour in hot 

weather) may not be safe and 

should be discarded. 

If perishables were kept on ice 

(except during cooking & serving), 

and the event was no longer than 

four or five hours, you should be 

able to save the leftovers if there 

is still enough ice (or if your gel 

packs or other cooling devices are 

still cold). 

Taking it home 

From the store to home 

When shopping, get your refrigerated and frozen 

items last, right before checkout. 

Separate raw meat and poultry from other food 

in your shopping cart. 

Use plastic bags for raw meat & poultry. 

Plan to drive directly home from the grocery 

store. 

Refrigerate perishable food within two hours 

(one hour in hot weather). 

Consider taking a cooler with ice or gel packs if 

you have a long drive. 

Once home, place meat and poultry in the      

refrigerator immediately. Freeze meat and     

poultry that will not be used in a day or two. 



Packing for a picnic 

Always use an insulated cooler. 

Provide a cold source in the cooler such as: block 

ice, frozen gel packs or plastic containers filled with 

frozen water or juice. 

Start with cold food, pack directly from the           

refrigerator or freezer and pack in reverse order of 

use (foods packed first should be used last). 

Securely wrap or bag foods that may drip or leak, 

particularly raw meat, poultry & fish. This will pre-

vent raw juices from touching ready-to-eat foods. 

You should have two coolers - one for food and   

another for beverages and extra ice. 

To keep hot foods hot (135°F or above), pack 

them in a thermos or insulated dish. 

Picnic Menu Planning 

Clean preparation is essential. 

Wash hands, work area and utensils 

before preparing food. 

Do not thaw meats on the counter. 

Thaw in the refrigerator or           

submersed in cold running  water 

Raw food products are to be       

marinated in the refrigerator, not on 

the counter. 

If marinade will be used for a sauce, 

reserve some before putting raw meat 

in it, or 

bring it 

to a full 

boil to      

destroy 

harmful 

bacteria. 

In the Kitchen 

On the Road 

Store the cooler in the passenger area 

of the car. 

Once at the picnic site, keep the 

cooler in the shade, cover it with a 

blanket and avoid opening the lid   

frequently. 

Replenish 

the ice as it 

begins to 

melt. 

Plan to take only the amount of food you will use. 

With an insulated cooler and ice, most foods are 

safe for short periods. 

Salads with store-bought mayonnaise can be safe if 

kept cold (41°F or below). Avoid custard-like 

foods. 

If a cooler is not an option, take fresh fruits, fresh 

vegetables, hard cheese, canned or dried meats/fish, 

peanut butter, breads, crackers or dried cereal. 

Heat and Eat 

Keep food cold until the grill is hot. 

Get out that meat thermometer! 

Cook beef, veal & lamb steaks and 

chops to 145°F. Cook hamburgers to 

160°F. Cook pork to 160°F, and cook 

poultry to 165°. 

Be careful that raw meat juices not 

touch other foods. 

Use a clean plate and utensils for    

serving foods. 


