Family Resource

Lesson 5


Dear Family:

Your middle school student has had several lessons related to food safety.  Essentially, food safety is everyone's responsibility—everyone involved in growing, processing, transporting, and handling our food along all the points in our complex food distribution system.  Food safety is a serious issue that affects the well being of every individual.  We all must eat so we are all at risk of becoming ill if our food becomes contaminated.  Below are some tips for cooking safely, especially poultry.

Health experts have long recognized that Campylobacter causes disease in animals, conclusive proof that the bacteria also causes human disease emerged in the 1970s, and by 1996, Campylobacter was sitting atop the bacterial as the number one cause of all domestic foodborne illness.

Eating contaminated undercooked poultry or meat, drinking raw milk or drinking contaminated water may cause Campylobacter infection.

While researchers, regulatory agencies, and scientists grapple with Campylobacter, what can you do to protect yourself?  "Consumers go to the supermarket thinking everything [there] is clean, and that is just not true," says Donald H. Burr, Ph.D., a research microbiologist in FDA's Center for Food Safety and Applied Nutrition.  "Consumers have a responsibility in food safety."

Those responsibilities include prompt refrigeration, thorough cooking, avoiding cross-contamination, and washing hands and surfaces often.  In addition:

· Don't let raw foods, such as uncooked poultry, touch other food since bacteria can spread.

· Thaw raw poultry on a bottom shelf in the refrigerator so that blood juices don't drip on to other foods.

· Don't reuse marinades from raw meat or poultry.

· Wash your hands frequently, especially after handling raw meat and poultry.

· Wash kitchen surfaces and cutting boards often, especially after they have come in contact with raw meat or poultry.

· When your middle-schooler cooks for you, be sure they know food safety rules.
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