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The scoop on 
Hand Sanitizers 

 
 Use when 

handwashing facilities 
are not available or 
are inconvenient 
(picnics, sporting 
events, work, or 
shopping) 
 

 Ensure sanitizers have 
a 60-90% alcohol 
content 
 

 Apply 1-2 pumps and 
vigorously rub hands 
all over for 30-60 
seconds 
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Wash hands . . .1 

 
Before: 
 

 Handling or preparing 
food 

 Eating meals or feeding 
children 
 

During: 
 Food preparation tasks 

 
After: 
 

 Preparing foods 
 Touching raw foods or 

food packages, 
especially meats and 
eggs 

 Using the restroom or 
changing diapers 

 Sneezing, coughing, or 
blowing your nose 

 Handling garbage or 
dirty dishes 

 Smoking cigarettes 
 Petting animals 
 Touching face, hair, 

body, other people, or a 
cut or sore 

 Cleaning or touching 
dirty laundry 

 Using phone or 
computer  

Use warm 
water to wet 
hands 

Scrub with soap 
and water for  
20 seconds 

Rinse well 
with warm 
water 

Air dry hands 
or dry with 
single-use 
towels 

Handwashing steps: 

  Food Safety for 
       Boomers and Beyond 
 

Source:  1American Dietetic Association, Home Food Safety . . . It’s in Your Hands 

  

“Proper hand washing 
may eliminate nearly 

half of all cases of 
foodborne illness and 

significantly reduce the 
spread of the common 

cold and flu”1 
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How clean is your 

shopping cart? 
 Shopping areas and 

carts are covered 
with germs from 
hands, shoes, leaky 
meat packages, and 
leaky diapers 

 Be safe and sanitize 
the cart before using 

 Wash your hands 
after shopping and 
before storing items 
 

 
 
 

Should I reuse 
plastic shopping 

bags? 

 NO, used bags may 
be contaminated 
with juices from 
leaky food or meat 
packages; dispose of 
all bags that held 
raw meat 

 Launder reusable 
cloth bags after use 
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  Food Safety for 
       Boomers and Beyond 
 

Source:  1U.S.Dept. of Agriculture, Be Food Safe 

  

Food safety  
begins when food is 
purchased, so plan 

your shopping trip to 
prevent foodborne 

illnesses 

At the store: 

 Buy non-perishable food first 
and cold or frozen foods last 

 Separate foods in the cart 
 place all meat items in a 

disposable plastic bag before 
placing in your cart 

 keep raw meat, poultry, or seafood 
juices away from other foods 

 separate food products  
from cleaning products 

 

 

 Read the product dates 
 do not buy foods past the  

use by date 

 Inspect packaging 
 do not buy products with torn  

or leaky packaging 
 ensure food is refrigerated and/or 

frozen 

 Buy clean eggs free from cracks 

 Inspect fruits and vegetables 
 avoid fruits and vegetables that 

are bruised or damaged 
 only buy cut or prepared fruits and 

vegetables from a refrigerated 
case, especially cut melons 

Go straight home and put 
food away: 
 

 Refrigerate perishable 
foods within 2 hours 

 If outdoor temperatures 
are >90°F, refrigerate 
perishables within 1 hour 

 Use coolers or insulated 
bags to hold foods cold 
longer 

Did you know— 
The number of 
bacteria can 

double in as little 
as 20 minutes, 
given the right 

conditions1 

While shopping beware 
of cans or jars that are— 

 

 leaking, bulging, cracked, 
or dented 

 loose or bulging lids 

 giving off foul odors 



All food contact surfaces 
(counters, cutting boards, and 

utensils) should be washed with 
hot, soapy water and rinsed well 

before and after food 
preparation.  Also, surfaces 

should be cleaned between food 
types to prevent cross-

contamination.  

12/11/2009 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
• - 

•  

Homemade 
Sanitizer Solution2 

 
Add 1 tablespoon 

bleach to a gallon of 
water 

 
 
 
 
 
 
 
 
 
 
 
 
 

 

 
 
 
 
 
 

 
 
Cross Contamination 

 

Unintentional transfer of 
microorganisms from one 

surface to another 
 

 
 
 

How often do you 
clean these items in 

your kitchen? 
 

• cupboard handles and 
knobs  

• refrigerator and stove 
handles and knobs 

• microwave entry pad 
• soap dispenser 
• faucet handle 

These surfaces can easily 
be contaminated and 
should be frequently 

washed 
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  Food Safety for 
       Boomers and Beyond 
 

Source:  1U.S. Dept. of Agriculture, Be Food Safe 

  

Germs or microorganisms 
are present throughout 
the kitchen; however, 

maintaining a clean and 
sanitized food 

preparation area and 
washing hands often will 

reduce your risk of 
contracting a foodborne 

illness (FBI) 

Cleaning Tips1: 
 

Refrigerator or Freezer: 
 Wipe spills as they happen 
  Deep clean (remove shelves  

 and bins) every three months 
  Defrost ice build-up as needed 

Microwave and Oven: 
 As needed; especially if 

something boils over or spills 

Dish Cloths and Towels: 
 Change daily or use disposable 
 Launder in hot water 

Scouring pads and sponges: 
 Daily and replace often--wash 

in the dishwasher or allow to 
soak in a sanitizer solution 

Other Things to 
Consider: 

 

 Clean kitchen surfaces 
with disposable paper 
towels 

 Designate cutting boards 
for a specific use— 

 red = meat 
 green = vegetables 

 Sanitize cutting boards 
often 

 Replace well used 
cutting boards—boards 
with grooves harbor 
bacteria  
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Did you know? 
 Changes in meats’ 

color, texture, or 
consistency are not 
reliable food safety 
indicators  
 

 Why is the cooking 
temperature for  
ground meats higher 
than roasts or 
steaks? 

 

 During the grinding 
process, there is a 
greater chance of 
introducing 
bacteria  
 

 The center of 
whole meats have 
not had bacteria 
introduced 
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  Food Safety for 
       Boomers and Beyond 
 

Source:  1U.S.Dept. of Agriculture, Be Food Safe 

  

Placing a 
Thermometer: 

 

 Insert stem dimple 
into the thickest 
part of the food  
  

 Do not touch fat, 
bone, or pan 
 

 Read when 
thermometer 
stabilizes 

 

Why should I use a food 
thermometer? 

 Saves money and easy to do 

 Improves the quality of food 

 Avoid foodborne illnesses 

 
Determine if meat is safely 
cooked 

  

 
End Point Cooking 

Temperatures1 

Food °F 

Beef, Veal, or Lamb 145 
Ground Meat  
beef, pork, veal, lamb 
turkey, chicken 

160 
165 

Injected/Tenderized/ 
Marinated meats  
Cubed steak, ham 160 

Poultry 165 

Pork 160 
Eggs or Egg dishes 
*all eggs cooked until yolk and 
whites are firm 160 
 

Types of Food 
Thermometers1: 

Dial (Oven–Safe):   
 Reads in 1 to 2 minutes 
 Place 2-2½ inches 
 Use in roasts, whole poultry, 

casseroles and soups 

Digital (Instant Read): 
 Reads in 10 seconds 
 Place at least ½ inch deep 
 Use in thin and thick foods 

Dial (Instant-Read): 
 Reads in 15-20 seconds 
 Place 2-2½ inches deep 

 
Thermometer Fork: 
 Reads in 2-10 seconds 
 Place ½ inch deep 
 Use in thin and thick foods 

Pop-Up: 
 Commonly used in turkeys, 

but not reliable 
 Check final temperature 

with another thermometer  
to ensure safety 

 saety 
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Did You Know? 
 

• Foodborne illness 
affects 76 million 
Americans each year1 
 

• Restaurants are 
associated with about 
59% of the reported 
foodborne illness1,2  
 

• Improper 
thermometer usage 
for cooking and 
holding, poor personal 
hygiene, and cross 
contamination are 
identified as the most 
likely causes of 
foodborne illnesses3 
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  Food Safety for 
       Boomers and Beyond 
 

Source:  1Centers for Disease Control; 2Jones T, Angulo F (2006); and 3Food and Drug Admin. 
National Retail Food Team 

  

Eating out can be fun, 
but be cautious in this 

environment.  
  

Be aware and notice 
cleanliness of the 

restaurant and staff.  
Food should be served 

at correct 
temperatures.  

Notice these items when eating out—  
 
Before entering the restaurant: 

 Does the facility appear clean and tidy from the outside? 
 

After entering the restaurant: 
 Does the inside of the facility appear clean and orderly? 

 Have the tables been cleaned? 

 Is staff clean—aprons and hair pulled back? 
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Food dates 
and what they 

mean 
 

Sell by: 
Store should sell 
product by this 
date 

 
 
Best if used 
by:   
Consumer should 
use the product 
by this date—
best flavor, 
quality and safe 
to eat 

 
 
Expiration:  
Products should 
be discarded 
after this date- 
not safe to eat 
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  Food Safety for 
       Boomers and Beyond 
 

Source:  1Canadian Partnership for Consumer Food Safety Education, Food Safety for Older Adults 

  

 Refrigerator 
(<40° F) 

__________ 

days 

Freezer 
(<0° F) 

__________ 

months 

 Refrigerator 
(<40° F) 

__________ 

days 

Freezer 
(<0° F) 

__________ 

months 
Fresh Meat   Eggs   

Beef  
Pork 
Lamb 
Ground 

2-4 
2-4 
2-4 
1-2 

10-12 
8-12 
8-12 
2-3 

Fresh, in shell 21-28 Don’t freeze 
Fresh, out of shell 2-4 4 
Hard cooked 7 Don’t freeze 
Egg substitutes 10 Don’t freeze 

Fresh Poultry Opened 3 12 
Whole 
Pieces 

2-3 
2-3 

12 
6 

Dairy Products   
Milk Check date 1 ½ 

Fresh Fish  Opened 3 Don’t freeze 
Salmon, cod 
Shellfish (crab, lobster) 
Scallops, shrimp 

3-4 
1 

1-2 

2-6 
2-4 
2-4 

Cottage cheese Check date Don’t freeze 
Opened 3 Don’t freeze 

Yogurt Check date 1-2 
Ham   Opened 3 Don’t freeze 

Canned 
Fully cooked 

6-9 mos 
3-4  

Don’t freeze 

2-3 
Cheese   

Soft 7 Don’t freeze 
Bacon and Sausage   Semi-soft 14-21 2 

Bacon 
Sausage, raw 
Precooked sausage 

7 
1-2 
7 

1 
1-2 
1-2 

Firm 35 3 
Hard 10 mos 12 
Processed 2-3 mos 3 

Leftovers   Opened 24-30 Don’t freeze 
Cooked meats, stews,  

egg, or veg dishes 
Gravy & meat broth 
Poultry or fish 
Soups 

 
3-4 
1-2 
3-4 
2-3 

 
2-3 
2-3 
4-6 
4 

Butter   
Salted 40 12 
Unsalted 40 3 
Opened 21 Don’t freeze 

   
Hot Dogs / Lunch Meats      

Hotdogs 
Opened 

Lunch meats 
Opened 

14 
7 

14 
3-5 

1-2 
1-2 
1-2 
1-2 

   
   
   
   

 

Check the dates on 
foods before buying 

and be aware how long 
foods are stored.  

Storing Canned Foods: 
 Store in cool, clean, dry place  

 Date canned goods, and consume in 
1 year or before expiration date 

 Never use or purchase cans with 
dents, rust or bulging 

 Never use or purchase jars with 
loose or bulging lids 

 The only acceptable way to thaw frozen food is 
in the refrigerator, under running water, or in a 
microwave if the food will be cooked immediately 
or as part of the cooking process!  Be smart, 
thaw safely! 
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