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The issue of Food Poisoning seems to be more
prevalent than ever, especially with temperatures
climbing higher and higher. Bacteria thrive in
warmer weather and multiply very quickly
between the temperatures of 40-140 degrees
Fahrenheit. Picnics can be a breeding ground
for organisms that cause a variety of food-
borne illnesses such as E. coli and Salmonella.
Both of these conditions are associated with
unpleasant symptoms like diarrhea and vomiting.
Follow these tips to keep your family safe while
injoylng the fun of picnicking. J

= —

ciean SEParate (99K CHill

sh hands with Keep raw meats ke an accurate Keep cold fo /
‘é\(’)aapy water. from other foods?way Eaermometer- be'OI:Iv 40F, ods Q\f April showe:Z
Pack disposable, Clean items used to Know the specific Replace ice often | DYing May flowers,
disinfectant handle raw meats. safe internal in coolers, what dobﬂ“g?
towels. Sanitize work surfacas temperature. Don’t keep May flowers gt
Ensure a safe before and during prep. Use thermometer  leftovers; A: Pilgrims:
water source is in the thickest Throw out!
available. area of meat.

Source: The Partnership for Food Safety Education
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Thank the staff at your school for making a difference in your student’s success at school!
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Look back through the
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ﬂngredients: >

3 slices of deli meat
3 slices of cheese

Y cup iceberg lettuce
2 Tbsp mayonnaise

1, 10 inch tortilla

Rescue with:

3 slices of 98% Fat-free deli meat
3 slices of tomato

%2 cup baby spinach leaves
2Tbsp light ranch dressing

1, 10inch whole grain tortilla
Directions: Spread dressing on tortilla. Layer meat and tomato slices on top of

tortilla. Sprinkle with spinach. Fold up bottom edge of tortilla, fold in sides, and
Qoll. Wrap in plastic wrap, and refrigerate until ready to serve.
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ACROSS: — — |

1. popsicles —
are a great snack

2. Usea___ totellif meatis safe to eat

DOWN:

3. ____hands before eating

4. Use_____ before going outside

5. Apply sunscreen ___ minutes before exposure

6. __raw meat from other foods
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http://www.hcbe.net/nutrition/

For more information, please contact us or visit our website.

Jeannine Hill, Director, jeannine.hill@hcbe.net « Meredith Potter, Dietitian, meredith.potter@hche.net




