Five Steps to Food Safety at Home 

The comments presented here are intended to help you utilize the Five Steps to Food Safety at Home presentation with an educated audience.  The content can be adjusted to fit the needs of a variety of audiences. These Suggested Comments are not meant to be a script, but can be used to help you prepare for an extemporaneous talk, using your own personal style. I hope you find them useful. 

[Bracketed comments in bold are my notes to you, the educator.]

(Parenthetical comments in italics provide more in-depth information, and may be useful for more educated or interested groups.)
	Slide
	Suggested Comments

	1

Title
	[It is up to you to introduce the topic and yourself as appropriate]

The focus of this presentation is on strategies that you can use to enhance your food safety skills at home and apply them in everyday life to reduce the risk of contracting a foodborne illness. 

	2
Overview
	During this presentation I will cover the prevalence of foodborne illness in the U.S., who’s at risk for foodborne illness, how aging plays a role in food safety, and review some basic food safety principles that can be implemented at home. At the end, I’ll share a list of resources that you may find useful.  

I’d like this to be a discussion and not a lecture so please feel free to ask questions and participate during the slide presentation.

First let’s talk about the food supply… Does anyone know or care to guess at what government agencies monitor the U.S.’s food supply? Food production and distribution are monitored at the national, state, and local levels to achieve a high degree of food safety. 

	3

Foodborne Illness in the U.S.


	Here are the specific federal agencies that are involved in keeping the food supply safe:

1. The CDC investigates, monitors, researches, and works to prevent foodborne disease outbreaks.
2. The FDA oversees much of the domestic and imported food sold in interstate commerce, including produce and seafood, but not eggs, poultry, or meat. (Shellfish is within the seafood category. The FDA oversees imported seafood as well as seafood sold in interstate commerce. Shell eggs are under USDA/FSIS. http://www.fsis.usda.gov/Fact_Sheets/Focus_on_Shell_Eggs/index.asp http://www.fsis.usda.gov/Regulations_&_Policies/Egg_Products_Inspection_Act/index.asp)
3. The USDA’s Food Safety and Inspection Service oversees the wholesomeness of domestic and imported poultry and meat, poultry/meat products, and processed egg products. 

4. The EPA oversees the safety of drinking water. 
In addition, state and local agencies monitor food safety/consumer/sanitation issues within their geographical boundaries. This includes inspection of grocery stores and other food shops. Safety regulations dominate the food industry from production to point of purchase. Once food is taken home, however, food safety becomes the consumer’s responsibility. 

	4

Foodborne Illness in the U.S.
	Fortunately, as a result of these different levels of monitoring, the United States’ food supply is reasonably safe. But, no system is perfect; foodborne and waterborne diseases and illnesses are still a concern. Once food is at home, many things can happen including the growth and multiplication of bacteria on the food or the contamination of food with potentially harmful bacteria that cause foodborne illness. 

	5

Foodborne Illness in the U.S.
	Here is a look at what happens, on average per year, in the United States…
[Review statistics] (1)
Does anyone know or want to guess who the most at risk populations are for contracting foodborne illness?

	6

Who’s at Risk?


	Certain groups of people are particularly susceptible to foodborne illness.  Infants, pregnant women, and older adults have a higher risk of infection. Infants have an underdeveloped immune system while pregnant women and older adults become immunocompromised (meaning they are more susceptible to illness and infections). 
Oddly, rates of infection are probably highest for children under 10 and relatively low for older adults; however, older adults are likely to experience more severe consequences as a result of foodborne illness. 

Persons over age 65 are at increased risk due to age-related changes such as chronic illness and/or use of multiple medications [polypharmacy] and a decline in immune function, which can make safe food handling difficult.  
Here again, foodborne illness can affect anyone at any age; however, the severity of infections and complications tend to be greater among older adults and the very young (2).

How many of you have experienced a foodborne illness? Can you describe your experience? Do you think it could have been prevented? How?

	7

Age-Related Changes
	Now let’s break down each individual topic affecting older adults and food safety starting with age-related changes.

Older adults may undergo changes in eating habits and the ability to perform daily living tasks that may impact food safety. For instance: 
1. Decreased desire for food due to alterations in taste, smell, and/or hunger; surgeries, illness, medications; inability to fix meals; the loss of a significant other and eating alone; etc., can lead to a decrease in food intake. When this happens, the intake of vitamins, minerals, and protein is decreased leading to suboptimal nutritional status. This can impair immune function and leave older adults more susceptible to infection. 

2.   When dexterity declines it makes it difficult to peel or cut away spoiled areas on food. Strength and balance play a role in the ability of some older adults to cook foods properly. If you don’t have good balance or have difficulty standing on your own, how likely are you to stand in the kitchen to prepare a meal? When your vision declines, so does your visual acuity. This may lead to food hazards, such as dirt or hardened food on utensils or dishes, going unnoticed.   

	8

Immune-Related Changes 
	With aging, immune-related changes often occur. First, there is something to be thankful for…today’s older adults form a diverse population that is healthier, better educated, more financially secure, and more active than in previous generations; however, as age increases, the ability to fight infections can decrease. All of these changes [review slide] place older adults at risk for infection and illness by foodborne contaminants. 

To get a better understanding of what is really happening in your body let’s take a closer look at physiological and functional changes.

	9

GI Disorders
	One of the body’s primary methods of fighting pathogens is through gastric acid in the GI tract. As we age, many adults suffer from a decrease in gastric acid and digestive juices, which can increase the survival rate of ingested bacteria or other foreign bodies. This change also can decrease absorption of certain nutrients which affects overall nutritional status and health.

	10

Decreased Absorptive Capacity
	[Self-explanatory]

	11

Slowed Intestinal Motility
	[Self-explanatory]

	12

Consequences of Foodborne Illnesses
	Once again, rates of infection are probably highest for children under 10 and relatively low for older adults. But despite low infection rates, those older adults who do become sick are likely to experience consequences such as [review slide] 

(Dehydration is a condition in which your body does not have as much water as it should for body functions. It is caused by losing too much fluid, not drinking enough, or both. Vomiting and diarrhea, which are typically associated with foodborne illness, are common causes of dehydration. Guillian-Barré syndrome is a serious disorder that occurs when the body’s immune system mistakenly attacks part of the nervous system. This can lead to nerve inflammation that causes progressive muscle weakness that can cause irreparable nerve damage (3). Gastroenteritis is an inflammation of the stomach and intestines caused by bacteria or foodborne illness that typically results in diarrhea and can be fatal.) 

	13


	Eventually, all of us need to accept that we are getting older so we can adjust to the changes that are taking place. It may not be easy, but everyone can take small steps on a daily basis that can make a big difference in their health risks.

To avoid food borne illnesses, older adults (healthy and compromised) must adopt a conscientious approach to safe food handling. Can anyone of you describe some ideas or practices that you implement at home to ensure food safety?

	14
Safe Food Handling Basics
	The most effective food safety behaviors include… [describe behaviors]

	15
Safe Food Handling Basics
	[Continued…describe behaviors]

Eggs should never be stored on the refrigerator door due to temperature changes. The door is exposed to constant opening and closing, which means it is exposed to room air temperature that is significantly warmer than the refrigerator temperature.

	16

Safe Food Handling Basics
	[Continued…describe behaviors]

Wash produce with cold water before it is prepared or eaten. Firm produce such as melons or potatoes should be scrubbed with a vegetable brush. Drying produce with a clean cloth or paper towel may further reduce the amount of bacteria. (Consumer and Retail Food Service Guide to Washing Ready-to-Eat Salad Presentations.) 
Cross contamination occurs when a contaminated food comes into contact with another food, particularly one that will not be cooked, such as a salad ingredient. Always use separate cutting boards for high risk raw foods and low risk foods like fresh fruits and vegetables. To avoid cross contamination, do not wash meat or poultry purchased from the store. Cooking is the most effective way to get rid of the harmful bacteria.
So what are high risk foods? Can anyone take a guess as to what that means or list some high-risk foods?

	17

High-Risk Foods
	Always be cautious when purchasing these foods… [review food items]. Some foods, like unpasteurized dairy foods are NOT recommended. These foods also are a danger when not heated/reheated to steaming hot (165°F).
Our food supply is changing and our knowledge regarding food safety issues is advancing. In response to the need for food safety education, the government developed recommendations for food safety and handling techniques in a campaign called “Fight BAC!” Has anyone heard of this before?

	18
“Fight BAC!” Campaign
	“Fight BAC!” is a public-private partnership involving industry, government, and consumer groups designed to reduce foodborne illness. Fight BAC! conveys science-based food safety messages packaged as practical tips to help consumers reduce their risk of foodborne illness. (4)

	19
“Fight BAC!” Principles
	Research has shown that the most effective food safety behaviors include keeping foods at safe temperatures, using a thermometer to determine adequate cooking of foods, keeping hands and kitchens clean, preventing cross-contamination, and avoiding high-risk foods. (5, 6)
The “Fight BAC!” campaign organizes these issues as four key principles [review principles]. In addition to the four food safety principles in “Fight BAC!,” a fifth step to food safety is to use safe water and raw materials. This includes selecting fresh and wholesome foods and using pasteurized products. 

(These principles are equally important and fundamentally interrelated. For example, 

1. Unclean counter tops could host a variety of harmful microorganisms. Used as a food preparation surface, these counter tops could cross-contaminate appropriately cooked or ready-to-eat food items.

2. Food that has not been properly cooked encourages growth of harmful microorganisms. If left at room temperature for too long, the food item becomes contaminated and could cross-contaminate adjacent foods.

3. Refrigeration slows but does not destroy harmful microorganisms.  If not completely reheated, even previously cooked and properly refrigerated foods/leftovers can be contaminated.)

Now let’s talk about each principle in more detail!

	20
CLEAN
	[Review slide]

	21
Five Steps to Safe Food Handling: 
CLEAN
	[Bullet 1]…from everything they come in contact with, such as other hands, animals, door handles, keys, pens/pencils, banisters, mail, money, coughs, sneezes, shopping carts, and foods. In addition to proper hand washing, microbial counts are positively correlated with fingernail length so it’s useful to clean under fingernails and/or maintain short fingernails. The CDC estimates that proper hand washing prior to preparing food at home could… [bullet 3] (7) 

	22
Five Steps to Safe Food Handling: 
CLEAN
	[Review slide – emphasize warm/hot water with soap for 20 seconds]

Wash hands like this before preparing food and during preparation if working with meats/poultry/fish, after changing a diaper, using the bathroom, touching pets, or getting side-tracked by a non-food activity. Hand washing should take about 20 seconds, which is about as long as it takes you to sing your ABC’s! If soap and water are not available, using hand sanitizer may kill some bacteria on the skin; however, hand sanitizers may not be as effective as soap and water.
Counter tops, cutting boards, utensils, and dish towel/sponges also harbor microorganisms and can act as a germ transfer point from its surface to hands or food. They should be washed in hot soapy water and sanitized between uses (especially when they have been in contact with raw meat, poultry, or seafood).  Rinsing is vital to the removal of surface bacteria.   

	23
CLEAN
	[Self-explanatory – emphasize that using a safe/clean water source is crucial for these purposes]

	24
Five Steps to Safe Food Handling: 
SEPARATE
	Cross-contamination is the spread of bacteria from one product or item to another. This becomes a concern in particular when working with raw meat, poultry, and/or seafood and their juices – cross contamination might occur when blood from raw meat drips onto ready-to-eat foods such as cheese or fruits. Contaminants also might be transferred from hands, cuts, dishtowels, work surfaces, meat packaging, trash bins, or clothing. 

	25
Five Steps to Safe Food Handling: 
SEPARATE
	In the refrigerator, store the raw/undercooked foods (which should be wrapped and on a plate) on the bottom shelves and work your way up with other cooked/ready-to-eat foods. This is done to prevent juices from seeping through the cracks/containers/wires in your refrigerator to other ready-to-eat or prepared foods below – therefore, avoiding potentially harmful bacteria from transferring to ‘safe’ foods.

	26
Five Steps to Safe Food Handling: 
SEPARATE
	[Bullet 1]…this minimizes the spread of bacteria to ‘safe’ foods if the cutting board is not properly washed between uses – a good preventive measure. For example, you could use a red cutting board for meats and a green cutting board for produce and other food items (like bread).

	27
SEPARATE
	[Self-explanatory]

	28
SEPARATE
	[Self-explanatory – don’t want to spread the sickness/infection]

	29
Five Steps to Safe Food Handling: 
SEPARATE
	[Read bullet point]…pets can harbor and transfer harmful bacteria that can make humans sick. One very unpleasant finding could be finding excrement on the counter top!

	30
COOK
	[Read bullet points]…foods of animal origin and leftovers are of greatest concern.  

	31
Five Steps to Safe Food Handling: 
COOK
	In general, microbes grow slowly at low temperatures, flourish at mid-range temperatures, and are destroyed at high temperatures. 
Bacteria tend to accumulate on the outer surface of intact meats (steaks, roasts, or chickens). They are killed by a sufficient temperature during cooking.  However, when beef or poultry are ground, surface bacteria become distributed throughout the product. These items must be heated to a higher temperature. 

	32
Five Steps to Safe Food Handling: 
COOK
	[Read bullet points]…according to the USDA, one out of every four hamburgers turns brown in the middle prior to reaching a sufficiently high internal temperature. (8)



	33
Five Steps to Safe Food Handling: 
COOK
	Now you may be thinking what kind of thermometer should I use or if the one you use at home is right for the job. Well, let’s break it down… (8) [You may want to have examples of each to show]
1. Dial – basically a temperature gauge face attached to a long metal probe. Some are designed to remain in the food during the entire cooking process. Some are designed for use as a check at the purported end of cooking time. The metal probe senses heat across ~2 inches of product. This type of thermometer is best for large items such as roasts and whole poultry.

2. Digital – or thermistors, are designed for checking temperature at the purported end of cooking time; they are not oven safe. These are well suited for thinner foods such as hamburgers, fish, or casseroles.  Digital thermometers are powered by batteries, which need to be replaced periodically. 

3. Disposable – are designed to turn color when the food reaches a safe temperature near the end of the cooking time. 

4. Pop-up – are frequently embedded in commercially processed turkey and other poultry, but can be purchased for other meats. When the temperature surrounding the pop-up mechanism melts a thermosensing-restraining device – it pops up indicating that the meat is done. However, another method of temperature checking should be done in other spots of the food product. 

            5.   Oven cord – is designed to provide a continuous temperature
                  display without the need to open the oven or remove the food.  

	34
Five Steps to Safe Food Handling: 
COOK
	[Go through the temperatures]

Although times will vary due to oven variations or size and shape of the food item, the target temperatures will not. Food should reach the minimum temperature to be deemed safe. Even if leftovers are heated in the microwave, 165°F should still be reached. All these temperatures should be verified with a meat thermometer. 

	35
Five Steps to Safe Food Handling: 
COOK
	[Go through the table] 

Eggs should not be eaten raw or undercooked – even as a part of a food product – because Salmonella can grow in fresh, unbroken eggs. For example, Salmonella can be found in uncooked cookie dough or brownie mixes – don’t lick the bowl!

	36
Five Steps to Safe Food Handling: 
CHILL
	[Read bullet points]…this is because cold temperatures slow the growth rate of most harmful bacteria. 

Just think; when you are cold, how fast do you move? 

	37
Five Steps to Safe Food Handling: 
CHILL
	[Read bullet points]…Some foods are processed and sealed, dehydrated, or turned into a powder to prevent spoilage by lowering the moisture content, which slows the growth of microorganisms. Foods that are processed in this fashion are not considered readily perishable.  
FDA defines perishable foods as those that have not been heat-treated, frozen, or otherwise preserved in a manner to prevent the quality of the food from being adversely affected if held longer than seven calendar days under normal shipping and storage conditions. Foods that fall into this category are foods that are made from milk or milk products, eggs, meat, poultry, fish, shellfish, or other ingredients such as fresh cut or minimally process produce capable of supporting rapid and progressive growth of infectious or toxigenic microorganisms. (9)


	39
Five Steps to Safe Food Handling: 
CHILL
	To store food safely at home, implement these two practices that are commonly followed in commercial food safety. Both refer to the quality of the food: 

1. First in, first out means that the first item of many that you put in the refrigerator, freezer, or pantry should be the first to be used. For example, if you notice that you are running low on potatoes, go to the store to buy more – use the last ones out of the first bag before using potatoes from the new bag.

2. When in doubt, throw it out means that if you are unsure about the safety of the food item, see mold, or can’t remember how long it has been in storage, you should throw it out to avoid the chance of contracting a food borne illness. 

[Please refer to the attached table for the recommended maximum periods for cold storage for a variety of foods.]  

	39
Five Steps to Safe Food Handling: 
CHILL
	[Emphasize the importance of keeping appliance temperatures at 40 and 0°F]. Having an appliance thermometer is helpful to check these temperatures, especially during a power outage. 

Some helpful tips to store food safely: 

1. Large quantities of food should be divided into smaller portions and placed in shallow containers for quicker cooling – this increases the surface area that is exposed to the cooler temperatures. 

2. Use shallow dishes to spread out produce, again exposing more surface area to cool temperatures for faster cooling.

	40
Five Steps to Safe Food Handling: 
CHILL
	Now that your food is in appropriately sized containers and in appropriate portion sizes, you want to keep foods out of the danger zone to slow the rate of growth of harmful bacteria. [Review danger zone temperature range]. Here again, this is why perishable foods should be refrigerated within two hours.
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Five Steps to Safe Food Handling: 
CHILL
	[Review bullet points]...Thawing foods in the refrigerator or microwave allows the food to defrost but not in the danger zone temperature range.  Placing food under running water to defrost is an active way to defrost out of the danger zone that constantly moves bacteria from the food; never use stagnant water. 

Keep in mind, if a product becomes moldy or if its wholesomeness becomes doubtful, throw it out!

	42
USE SAFE WATER AND RAW MATERIALS
	The fifth food safety recommendation is to use safe water and raw materials…[discuss bullet points]




	43
USE SAFE WATER AND RAW MATERIALS
	[Self-explanatory – especially if in an emergency situation or having to use well water]



	44
Summary
	[Self-explanatory – You also could ask the audience if they feel the principles described in this presentation were attainable in their everyday lives] 



	45
Questions
	[Encourage time for the audience to ask questions]

	46
Helpful Resources
	This list is not comprehensive, but it a great starting place to find more information about food safety and foodborne illnesses [also continued on the next slide]

	47
Helpful Resources
	[Self-explanatory] 

	48
Prepared By
	Jenny Hill is a graduate student at the University of Florida in Gainesville. She developed this presentation for county Extension faculty in Florida to use in programs for mature adults concerning food safety.

[This slide presentation was developed at the University of Florida, May 2007. Please direct questions to Dr. Karla Shelnutt at kpagan@ufl.edu; 352.392.1895 x240, Dr. Linda Bobroff at Bobroff@ufl.edu; 352.392.1895 x305, or Dr. Amy Simonne at asim@ufl.edu; 352-392-1895 x 232. This presentation is copyrighted by the University of Florida, and may be used for educational purposes only, with full acknowledgement of authorship. Feel free to add your name and affiliation on the first slide.]
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