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Safe food is everyone’s responsibility from the
farm to the home.  Our stores follow rigid
quality assurance and sanitation procedures to

assure that you always receive wholesome products.  

In the home, consumers need to take care when
handling, preparing and storing perishable foods,
especially meats, poultry, seafood, dairy products
and eggs.  Most food poisoning or food-borne
illness is caused by bacteria and their toxins.  But
you have the power to Fight BAC and to keep your
food safe from harmful bacteria.

CLEAN: Wash hands and surfaces often.
•  Wash your hands with hot soapy water
before handling food and after using the
bathroom, changing diapers and 

handling pets.
•  Bacteria can “loiter” in the towels, cloths and

sponges you reuse, so keep them clean.  Do not
reuse a dishcloth or sponge used to clean up meat
or poultry juices without washing it first.  Consider
using paper towels to clean up kitchen surfaces.
Clean sponges and wiping cloths in a mild 
bleach solution1.

•  Wash your cutting boards, dishes, utensils and
counter tops with hot soapy water after preparing
each food item and before you go on to the 
next food.

•  Use plastic or other non-porous cutting boards.
These boards should be run through the dishwasher
- or washed in hot soapy water -  after use.

SEPARATE: Don’t cross-contaminate.
Bacteria can be spread from one food to
another (cross-contaminate).  It is
important to keep raw meat,  poultry, and 

seafood separate and away from ready-to-eat foods.
•  Separate raw meat, poultry and seafood from

other foods in your grocery shopping cart and in
your refrigerator.

1. 1/2 tsp. bleach to a quart of water

•  After handling raw products and before continuing
food preparation, wash everything you’ve used
including dishes, knives, cutting boards and your
hands with hot, soapy water.

•  If possible, use a separate cutting board for raw
meat products.  Non-porous cutting boards like
plastic are recommended over wooden ones
because wood can absorb juices from raw products.

• Never place cooked food on a plate which
previously held raw meat, poultry and seafood.

COOK: Cook to proper temperatures.
Foods are properly cooked when they are
heated for a long enough  time and at a
high enough temperature to kill the 

harmful bacteria that cause food-borne illness.
•  Use a clean thermometer, which measures the

internal temperature of cooked foods, to make
sure meat, poultry, casseroles and other foods are
cooked all the way through.

•  Cook roasts and steaks to at least 145º F.  Whole
poultry should be cooked to 180º F. for doneness.

•  Don’t interrupt cooking time.  Partial cooking may
encourage bacterial growth.

•  Cook ground beef, where bacteria can spread
during processing, to at least 160º F.

•  Reheat leftovers thoroughly to at least 165º F.
Bring gravies and soups to a boil for one minute
before serving.

•  Stuffed poultry must be treated with special care.
It is recommended that stuffing be cooked in a
separate dish.  If you do stuff the bird, to prevent
bacterial growth, stuff right before cooking.  Stuff
loosely (no more than 2/3 full) and remove
immediately after cooking.

•  Cook eggs until the yolk and white are firm.  Don’t
use recipes in which eggs remain raw or only
partially cooked, unless using pasteurized eggs or
egg substitute.

•  Fish should be opaque and flake easily with a fork.
Cook to at least145º F.

•  Allow frozen food more time to cook, generally 
11/2 times the period required for food that has
been thawed.

•  When cooking in a microwave oven, make sure
there are no cold spots in food where bacteria can
survive.  For best results, cover food, stir and
rotate for even cooking.  If there is no turntable,
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rotate the dish by hand once or twice during
cooking.  Follow recommended standing times to
allow heat to distribute throughout the food.

CHILL: Refrigerate promptly.
Refrigerate foods quickly because cold
temperatures keep harmful bacteria
from growing and multiplying.  Set your

refrigerator no higher than 40º F. and the freezer at
0º F.
•  After shopping, get perishables home and into

the refrigerator or freezer as soon as possible.
•  Store fresh meat, poultry and seafood in the

coldest part of the refrigerator.  Freeze these
foods if you’re not going to use them in a day or
two.  

•  Don’t leave perishable foods out of the
refrigerator for more than two hours.

•  Don’t defrost food at room temperature (on a
kitchen counter).  Thaw food in the refrigerator,
under cold running water or use the defrost
setting on your microwave and cook immediately.
Marinate foods in the refrigerator.

•  After cooking, transfer food to shallow containers.
You don’t have to let food cool before
refrigerating.  Leftovers should be refrigerated or
frozen immediately.

PLAYING IT SAFE WITH EGGS
Fresh eggs may contain bacteria that can cause an
intestinal infection.  Most healthy people recover
from these infections within 4 to 7 days but they can
lead to severe and even fatal illness, especially for
those most vulnerable to food-borne illness –
children, the elderly, and persons with weakened
immune systems.  You can avoid illness from eggs
by knowing how to buy, store, handle and cook
them – or foods that contain them – safely.  For
added safety consider using pasteurized eggs.

STORAGE

Use grade AA and A eggs with clean, uncracked
shells.  Store them under refrigeration.

Refrigerate eggs in their original carton, at a
temperature no higher than 40º F.  They do not need
to be washed before storing or using.

Use raw shell eggs within 5 weeks and hard-cooking
eggs (in the shell or peeled) within one week.  Use
leftover yolks and whites within 4 days.

Avoid keeping eggs out of the refrigerator for more
than 2 hours, including time for preparing and serving.
If you hide hard-cooked eggs for an egg hunt, either
follow the 2-hour rule or do not eat the eggs.

KEEP CLEAN AND DON’T CROSS-CONTAMINATE

Wash hand, utensils, equipment, and work areas
with hot, soapy water before and after they come in
contact with eggs and egg-containing foods.

COOK THOROUGHLY

Salmonella bacteria are killed by thorough cooking.
Also, pasteurization will kill salmonella.  The only
way to eat foods in which eggs are not thoroughly
cooked is by using egg products that have been
pasteurized.  New technology can pasteurize eggs in
the shell.  These eggs cost only a bit more than non-
pasteurized eggs and are very similar in taste and
cooking characteristics to regular eggs.  Egg
substitutes are also pasteurized.  Dried egg whites
are pasteurized and can be stored in the pantry
without refrigeration.

For regular (non-pasteurized) eggs in the shell,
follow these rules:
•  Cook eggs until both the yolk and the white are firm.
•  Scrambled eggs should not be runny.
•  Casseroles and other dishes containing eggs

should be cooked to 160º F.
•  Avoid eating raw unpasteurized eggs and foods

containing raw, unpasteurized eggs: Homemade
Caesar salad and Hollandaise sauce, for example.
Products such as homemade ice cream,
homemade eggnog, and homemade mayonnaise
should be made with pasteurized eggs or
avoided.  Commercial forms of these products 
are safe to eat since they are made with
pasteurized eggs.

Eating lightly cooked foods containing unpasteurized
eggs, such as soft custards, meringues, and French
toast, is also risky.
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Serve cooked eggs and egg-rich foods immediately
after cooking, or refrigerate at once for serving later.
Reheat to 165º F.

When refrigerating a large amount of a hot egg-rich
dish or leftover, divide it into several shallow
containers so it will cool quickly.

GROUND MEAT 
& GROUND POULTRY SAFETY

When a piece of meat is ground, the bacteria that
was on the surface of the meat can end up on the
inside of the burger or meatloaf.  Therefore, it is
important to cook ground meats thoroughly to a safe
temperature.

SAFE HANDLING
Choose ground meat packages that are cold and
tightly wrapped.  The meat surface exposed to air
will be red, interior of fresh meat will be dark.

Place ground meat and ground poultry in the
refrigerator or freezer immediately.

Defrost frozen meats in the refrigerator - never on
the counter top.  If microwave defrosting, cook
immediately.

SAFE STORAGE
Uncooked ground meat and ground poultry can be
kept in the refrigerator for 1 to 2 days.

Cooked meat and poultry can be stored in the
refrigerator for use within 3 or 4 days.  It can also be
frozen.

SAFE COOKING
Ground beef, pork and veal need to be thoroughly
cooked to an internal temperature of 160º F.
Ground poultry to 165º F.

Color is not an indicator of doneness.  Ground meat
that is cooked brown might be underdone and
ground meat that is pink inside could be done.
Many factors affect the color of meat, including age
of the animal and added seasonings.  The only way

to know for sure if ground meat is cooked
thoroughly is to use a quick response thermometer
or disposable T-stick (for hamburgers).  

During broiling, grilling, or cooking on the stove,
turn meats over at least once.

When baking, set oven to no lower than 325º F.

If microwaving, cover meats.  Midway through
cooking, turn patties over and rotate the dish; rotate
a meat loaf; and stir ground meats once or twice.
Let microwaved meats stand to complete cooking
process.  Check to be sure thermometer reads 160º F.
in several spots.

Don’t Put It On
The Bun Until

It’s Done!
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THE DANGER ZONE

°F

212° Cooking temperatures destroy
most bacteria. Time required
to kill bacteria decreases as
temperature is increased.

165° Warming temperatures prevent
growth but allow survival of
some bacteria.

140° DANGER ZONE
Temperatures in this zone
allow for rapid growth of
bacteria and production
of toxins by some
bacteria which cause
food borne illness.

40° Cold temperatures permit slow
growth of some bacteria that
cause spoilage.

32° Freezing temperatures stop
growth of bacteria, but may

0° allow bacteria to survive.

TEMPERATURE OF FOOD FOR 
CONTROL OF BACTERIA

MEET THERMY
Thermy® says: “It’s Safe to Bite
When The Temperature is Right!”

Using a food thermometer will:
•  Keep your family safe - using a food

thermometer is the only sure way of
knowing if your food has reached a high
enough temperature to destroy food-
borne illness bacteria.

•  Let you be a better cook - using a food
thermometer prevents overcooking.  Food will be
juicier and tastier when not overcooked.

What type of food thermometer?
•  Dial Oven-Safe thermometers:  are best used in

thick foods, roasts, whole birds, casseroles and
soups.  They are not appropriate for thin foods.
They can remain in food while it is cooking.

•  Digital and Dial Instant-Read thermometers: can
measure the temperature in thin and thick foods.
They are not designed to remain in food while it’s
cooking.  Check the internal temperature of food
near the end of cooking time by inserting at least
1/2 inch deep for digital and 2-2 1/2 inches deep
for dial.  Digital will take at least 10 seconds; dial
15-20 seconds to stabilize.  Dial thermometers
will need to be inserted into thin foods sideways.

•  Disposable T-sticks and temperature probes: are
designed for one-time use.  They are designed for
specific temperature ranges and should be used
with food for which they are intended.
Temperature-
sensitive material changes color when the desired
temperature is reached.  For example, T-sticks for
ground beef patties turn color at 160º F.  Follow
manufacturer’s directions.
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