These days, many people eat out or take home ready-made meals. Eating in a
restaurant, cafeteria, or a fast-food place can be safe and fun. But you should
take steps to be sure your food is safe. Follow these simple rules for food safety.

If you leave food out for more than 2 hours, throw it away.
Germs that make food go bad can grow if you don't keep food at the right
temperature. Store food in the fridge or freezer or in the oven/stove.

* Keep hot foods in the oven/stove at 145 degrees F or higher.
* Keep cold foods at 40 degrees F or lower in the fridge or freezer.

What are the safety rules for hot food?

When you buy hot cooked food, eat it within 2 hours or keep it heating in the

oven at 165 degrees F or higher.That will keep germs from growing. :
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What are the safety rules for cold food? P

oy £
Cold food should also be eaten within two hours or put in the fridge or freezer }5’ ;
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How should | reheat a meal?

Follow these rules for meals you buy hot or cold.
* Heat food until it is hot and steaming (at least to 165 degrees F).
* Bring gravy to a rolling boil.

* When reheating food in a microwave, cover the food and stir it for even
cooking. Turn the dish by hand once or twice while cooking. Cold spots let
germs live and can make you sick.

What if I'm eating at a restaurant?
* See if a restaurant looks clean before you even sit down. If the restaurant does
not look clean to you, you should eat somewhere else.

* Always order your food fully cooked, especially meat, poultry, fish, and eggs.
That’s what kills germs. When your hot meal comes, make sure it's very hot anq,
thoroughly cooked before you eat it. If it's not, send it back.

* Don't eat eggs that are raw or not fully cooked. These can hide in Caesar salads, N :
custards, and some sauces.

* Don't eat raw oysters.



