Safe Food Handling A Must At Tailgating Parties
Source: Sandra Bastin, Extension Specialist in Food and Nutrition

If it’s fall, it must be football season. And if it’s football season, it must be time for that pregame ritual called tailgating.

These parking lot picnics are synonymous with good food and good times. But when safe food handling practices aren’t followed, they also go hand-in-hand with serious foodborne illnesses, such as E. coli infection and salmonellosis. 
Disease-causing bacteria found in many traditional tailgating foods are the usual culprits.  Most often these bacteria spread when proper hand-washing techniques are not used and when hot foods are not kept hot and cold foods are not kept cold.

To serve up good memories instead of a case of foodborne illness at your next tailgating party, make safe food handling a top priority. These tips will help:

· Hand washing is the single most effective action in preventing the spread of disease-causing bacteria. Wash your hands before handling food and as you handle different foods, using soap and water. Scrub for at least 30 seconds, even if you use disposable towelettes or antibacterial hand gels. Remember: Hand gels kill the bacteria; they do not remove dirt and dead bacteria.
· A hand washing site can be set up at your tailgating party by placing water in an unplugged coffee urn or a large insulated drink container with a spigot. Include a container to catch the waste water, and provide liquid soap and paper towels.  

· Perishable foods such as meat, poultry, fish, eggs, dairy products, sandwiches with mayonnaise, and salads must be kept on ice or in a refrigerator. Once foods are cooked, they should be kept hot with some type of heat source. 

· Use only sturdy, insulated coolers or a thermos, and pack cold food with plenty of ice or frozen gel packs. To avoid cross-contamination, wrap foods well, and store raw foods separately from ready-to-eat foods. 

· Remember: Perishable foods should not be kept at temperatures above 40 degrees Fahrenheit for more than two hours. When the outside temperature is 80 degrees Fahrenheit or higher, food should be left out for no longer than one hour.

· Cover coolers with blankets and place them in the shade to help hold in the cold temperature. 

· Hot food should be kept at 140 degrees Fahrenheit or hotter until served. A thoroughly cooked casserole will usually stay warm if you insulate it well. Try several layers of aluminum wrap, followed by newspapers and a towel. Place the wrapped casserole in the bottom of a cardboard box, fitting other items around it. Serve upon reaching your destination.

· If takeout foods such as fried chicken are on the menu, make sure they are eaten within two hours of pickup. Or buy the food ahead of time, allow it to chill, then pack it in a cooler.

· Cook foods thoroughly to destroy bacteria that might be present. Cook ground meats and poultry to 165 degrees Fahrenheit. Poultry should be free of pink color and the juices should run clear. (Use a thermometer so you won’t have to guess.)
· Cover all food with plastic wrap, aluminum foil or lids, or keep foods and supplies in their original packaging to prevent contamination.
· Make sure garbage cans – with plastic liners and lids – are available.

· Once you return home, wash, rinse and sanitize all equipment, grills and utensils. Use 2 tablespoons of bleach per gallon of warm water to sanitize. The sanitizing solution can be stored in a spray bottle for use on food preparation surfaces. 

For more information, contact your (County Name) Cooperative Extension Service. Educational programs of the Cooperative Extension Service serve all people regardless of race, color, age, sex, religion, disability or national origin.
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