Have a safe tailgating experience
Source:  Gregg Rentfrow, extension meats specialist

The air is getting cooler and the leaves are changing color, signaling the beginning of fall and the start of football season in Kentucky.  With football comes tailgating.  

Football fans love to gather in the stadium parking lot and set up the grill to cook and eat while discussing football strategies to win that big game.

However, the excitement of the game is no excuse for forgetting about proper food handling procedures.  

Before you go, make of list of things you will need.  Most parking lots don’t have access to running water so bring a jug of clean, potable water to wash utensils and cutting boards between grilling raw and cooked foods to avoid cross-contamination.

Pack a thermometer to monitor the internal temperature of ground meats such as hamburgers or bratwurst sausage. The safe internal temperature is 160 degrees Fahrenheit.

Remember to keep hot foods hot and cold foods cold .Bring plenty of ice and some small plastic bags in case you need some cold packs to put around your cold food. 

Wet wipes are handy for cleaning hands, sopping up messes and spills, and general cleaning.

Don’t forget the oven mitts, brushes, napkins, tongs, trash bags, soap, first aid kit, knives and cups.

Use clean plates for food off the grill, not ones that held the raw meat.  Protect foods from insects and debris by using lids and covers.

When it’s time to close the tailgate and head to the game, discard perishable food.  Use the rule, “when in doubt, throw it out.”  

A little extra care will make your tailgating experience a good one so you can cheer the team on to victory.

For more tips on safe grilling and cooking, contact (YOUR COUNTY) Cooperative Extension Service.
Educational programs of the Kentucky Cooperative Extension serve all people regardless of race, color, age, sex, religion, disability, or national origin.
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