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CDPH Reminds Californians about Safe Food Handling  
During Summer Season 

 
SACRAMENTO – The California Department of Public Health (CDPH) is reminding 
Californians about the importance of safe food handling to prevent foodborne illness 
while enjoying picnics, barbecues and other outdoor activities during the summer 
season. 
 
Salmonella, E. coli and Campylobacter are bacteria most commonly recognized for 
causing foodborne illness in the United States each year. Most of these cases are mild 
and cause symptoms for only a day or two, but some cases are more serious. However, 
there are some easy and effective steps you can take to help lessen your chance of 
contracting a foodborne illness. 
 
“You can protect yourself, your family and your friends from foodborne illness by 
following simple safety tips for properly preparing and handling food,” said Dr. Smith.  
 
Following these four “C’s” can prevent foodborne illnesses: 
 
Chill:  

 Keep hot foods hot and cold foods cold. Bacteria can grow in foods kept in the 
temperature “danger zone” (41°F-135°F) / (5 °C-58 °C) for an extended period of 
time.  

 Refrigerate leftovers to less than 41°F / 5 °C as soon as possible, but definitely 
within 2 hours.  

 Use shallow pans and loosely cover while in the refrigerator to allow warm air to 
escape and facilitate cooling.  

 Select cold foods at the grocery store last and put them away first when you get 
home to keep them cold.  

 Refrigerated foods packaged in hermetically sealed or vacuum packaged 
containers should always be stored in the refrigerator. Storing these types of 
vacuum packaged products at room temperature could allow the production of 
Botulism toxin.  

 Follow package instructions, especially when it comes to keeping foods 
refrigerated. 
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 Thaw frozen foods in the refrigerator or in a microwave immediately prior to 
cooking. Never thaw frozen foods on the counter. 

 
Clean: 

 Wash your hands with warm, soapy water for at least 20 seconds before and 
after handling food. Humming “happy birthday” twice while washing hands is a 
good way to ensure you are washing long enough.  

 Scrub cutting boards with hot, soapy water after preparing each item and before 
moving on to the next food. If your cutting board has deep grooves or cut marks, 
which make it difficult to clean, consider replacing it.  

 Wash and thoroughly rinse utensils and cutting boards with soap and water. 
Thoroughly cleaning them with a bleach solution (made of one tablespoon of 
unscented liquid bleach diluted in one gallon of water) will provide effective 
sanitation action.  

 Cover any cuts or skin abrasions on your hands to avoid contaminating the food.  

 Keep pets and household chemicals away from food preparation areas.  
 
Prevent Cross Contamination:  

 Keep raw and cooked foods separate.  

 Use separate cutting boards and knives for chopping ready-to-eat produce and 
raw meats.  

 Never rinse raw poultry because it spreads germs around the kitchen sink, which 
can serve as a source of contamination for other foods.  

 Discard used marinades.  

 Use clean utensils and plates to remove cooked foods from grills and pans. 
Never place cooked foods back into the dish that held the raw or uncooked 
foods.  

 Separate raw and uncooked meats from ready-to-eat items when shopping at the 
grocery store. Place raw meats in disposable, plastic bags away from other 
foods. 

 If you use reusable shopping bags for groceries, designate specific bags for 
meats to avoid cross-contamination. Wash and dry bags as they become soiled.  

 Store bags used for groceries at home in a manner which protects them from 
other sources of contamination such as pets, children, and chemicals. 

 Thaw frozen foods in the refrigerator in water-tight containers to prevent juices 
from leaking onto ready-to-eat and cooked foods.  

 
Cook:  

 Use an accurate thermometer to measure the final internal temperature of meat 
and meat products. Color is an inaccurate way to determine if meat is sufficiently 
cooked.  

 Measure the temperature in the thickest part of the food, ensuring the 
thermometer does not touch bone or the cooking pan which can give you an 
inaccurate reading.  

 Wash thermometers after each use. 



 Wait until foods are completely cooked before taste testing. 

 When using a microwave to cook or reheat food, be sure to rotate or stir the food 
to facilitate thorough heating. Additionally, some labels recommend a “resting 
time” for the food after cooking before it should be served. Those instructions 
should be followed in order to allow the heat to evenly distribute.  

 
Visit CDPH’s Cooking Raw Meats webpage for additional information.  
 

www.cdph.ca.gov 
 

https://www.cdph.ca.gov/Programs/CEH/DFDCS/CDPH%20Document%20Library/FDB/FoodSafetyProgram/CookingRawMeats.pdf
http://www.cdph.ca.gov/Pages/DEFAULT.aspx
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COOKING RAW MEATS
  

Cooking raw meats thoroughly is an important step in safe food handling.  Raw meats 
and meat products may carry harmful microorganisms which cause foodborne illnesses.  
Follow the guidelines below to ensure foods are cooked to sufficient temperatures to 
destroy those harmful bacteria. 

•	 Always use a clean, probe thermometer to measure cooking temperatures. 
•	 Insert the probe into the thickest portion of the meat which will be the last to cook. 
•	 To avoid inaccurate readings, do not allow the tip of the 

probe to touch the bone or to the cooking pan. 
•	 Before taking any measurements, verify the accuracy of your 

thermometer by placing it in a cup of ice water.  It should read 
32 °F (0 °C).  Follow the manufacturer’s instructions for 
calibration or replace the thermometer if it is inaccurate. 

The chart below lists the minimum, internal cooking temperatures for specific products. 

Category Food Description Minimum Internal Temperature (listed with 
rest times, if applicable) 

Beef, Pork, Veal, Lamb 

Steaks, roasts, chops, whole 
muscle portions 

145 °F (62.8 °C); allow to rest at least 3 
minutes after measuring temperature 

before slicing and serving 
Hamburger, ground meats, and 
tenderized portions 160 °F (71.1 °C) 

Poultry (e.g. chicken, 
turkey, duck, goose) 

Whole, parts, stuffing cooked 
alone or in bird, ground poultry 165 °F (73.9 °C) 

Ham 
Uncooked (fresh or smoked) 

145 °F (62.8 °C); allow to rest at least 3 
minutes after measuring temperature 

before slicing and serving 

Fully cooked 140 °F (60 °C) 

Eggs Whole eggs, soufflés, egg 
dishes 160 °F (71.1 °C) 

Seafood Fin fish, shell fish, shrimp, crab, 
lobsters, etc. 145 °F (62.8 °C) 

Leftovers Products fully cooked at home, 
then reheated 165 °F (73.9 °C) 
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