Food Safety Bingo

Do not eat
raw or undercooked
ground meat

Before grilling, Reserve unused
remove visible fat marinades for
to limit flare-ups basting cooked food

"IT'S SAFE
TOBITE
WHEN THE
TEMPERATURE
I5 RIGHTI"

Use the
refrigerator to fKe?jp EO'E[
thaw foods safely , 0ods ho
|
Use a meat Reheat foods Wash hands
thermometer properly before

handling food
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Food Safety Bingo

Immediately cook
foods thawed in
the microwave

properly to 165°F

Before grilling
food have the
grill/coals hot

"IT'S SAFE
TOBITE
WHEN THE
TEMPERATURE
IS5 RIGHT"

Wash hands
before
handling food

Food Safety and
Inspection Service, USDA

When in doubt
throw it out

Refrigerate Keep coolers
leftovers promptly in the shade
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Food Safety Bingo

Wash hands .
before When in doubt Refrigerate
handling food throw it out leftovers promptly
C\}h ermy TTS SAFE
Q TEMPERATURE

I5 RIGHTI"

Keep coolers Never partially

in the shade cook food
| I
Never thaw food Serve hot Chlorine bleach
at room grilled food is a good
temperature immediately sanitizer
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Food Safety Bingo

i Keep coolers .
Refrigerate in trl?e shade Never partially
leftovers promptly cook food
Qh ermy TTS SAFE
Q TEWAERA TURE
Never thaw food Serve hot
at room grilled food
temperature immediately
| S G -,
Chlorine bleach Keep foods
is a good out of the Cook ground
sanitizer “Danger Zone” beef to 160° F
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Food Safety Bingo

Keep food out
of the
“Danger Zone”

Cook ground beef
to 160 ° F

Throw away
worn
cutting boards

Most foodborne
ilIness begins
at home

"IT'S SAFE
TO BITE
WHEN THE
TEMPERA TURE
IS RIGHTI"

Food Safety and
Inspection Service, USDA

Marinate food
in the
refrigerator

Bacteria
can be
anywhere

During summer

months the risk

of foodborne
illness rises

Keep cold
foods cold
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Food Safety Bingo

Serve hot Chlorine bleach Keep foods
grilled food Is a good out of the
immediately sanitizer “Danger Zone”

Qh ermy TS SAFE
Q TEMPERATURE
i Use clean
Cook ground beef utensils and
to 160°F plates with
cooked food
:; Foqd Safety and
& Inspection Service, USDA
Throw away Most foodborne Put leftovers
worn illness begins in small
cutting boards at home containers
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Food Safety Bingo

Use separate

During summer Keep cold
months the risk coolers for foo d'i cold
of foodborne beverages
iliness rises and food
(Gh ermy "IT'S SAFE
TO BITE
Q TEMPERATURE

Keep everything
clean when
preparing food

I5 RIGHTI"

Do not eat raw
or undercooked
ground beef

Food Safety and
Inspection Service, USDA

Before grilling,
remove visible fat
to limit flare-ups

Reheat leftovers Reserve unused
to 165° F marinades for

basting cooked food
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Food Safety Bingo

Keep everything Do not eat raw Reheat leftovers
clean when or undercooked
_ to 165° F
preparing food ground beef
Therny” rrsze
Q TEMPERATURE

I5 RIGHTI"

Use the
refrigerator to
thaw foods safely

Reserve unused
marinades for
basting cooked food

Food Safety and
Inspection Service, USDA

Keep hot Use a meat Reheat foods
foods hot thermometer properly
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Food Safety Bingo

Keep cold Keep everything Do not eat raw
Foods cold clean when or undercooked
preparing food ground beef

“IT'S SAFE
TO BITE

WHEN THE
TEMPERATURE
IS RIGHTI"

Before grilling,
remove visible fat

Reheat leftovers

to limit flare-ups t0165° F
i Foo_d Safety_ and
& Inspection Service, USDA
Reserve unused Use the Most foodborne
marinades for refrigerator to illness can be
basting cooked foods thaw foods safely prevented
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Food Safety Bingo

Before grilling,
remove visible fat Rehfoatll(ie;ol\:/ers R;Z?ifxzdlégufzerd
limit flare- _
o trare-ups basting cooked foods

"IT'S SAFE
TOBITE

WHEN THE
TEMPERATURE
IS RIGHTI"

Use the
refrigerator to

Most foodborne
illness can be

thaw foods safel
) prevented
;: Foqd Safety and
] Inspection Service, USDA
Keep hot Use a meat Immediately cook
foods hot thermometer foods thawed in

the microwave
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Food Safety Bingo

Reheat leftovers Reserve unused Use the
to 165° F _marinades for refrigerator to
basting cooked foods thaw foods safely
Qh ermy TTS SAFE
Q TEMPERATURE

I5 RIGHTI"

Most foodborne K hot
ilIness can be f egp hot
Prevented _ 00ds No

: Fogd Safety and
?: Inspection Service, USDA
Use a meat Immediately cook Reheat foods
thermometer foods thawed in properly

the microwave
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Food Safety Bingo

Use the
refrigerator to
thaw foods safely

Most foodborne
illness can be
prevented

Keep hot
foods hot

Use a meat
thermometer

"IT'S SAFE
TOBITE
WHEN THE
TEMPERATURE
IS RIGHTI"

Food Safety and
Inspection Service, USDA

Immediately cook
foods thawed in
the microwave

Reheat foods
properly

Cook poultry
to 165°F

Before grilling
food have the
grill/coals hot
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Food Safety Bingo

Keep coolers _
in the shade Never partially Nevc;rt trl;a(l)vr\:]food
cook food
temperature
(Gh ermy "IT'S SAFE
Q WL%\‘?%EE
TEMPERATURE
IS RIGHTI"

Chlorine bleach

Serve hot ) d
grilled food _ 'S a.%.oo
immediately sanitizer

| istsseans
Keep foods Cook ground beef Use clean
out of the to 160° F utensils and plates
“Danger Zone” with cooked food
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Food Safety Bingo

Never partially Never thaw food Serve hot
cook food at room :
temperature grilled food
immediately
Thermy” L r<ore
¢ TEWAERA TURE
Chlorine bleach Keep foods
is a good out of the
sanitizer “Danger Zone”

Food Safety and

Inspection Service, USDA

Cook ground beef
to 160° F

Use clean
utensils and plates
with cooked food

Immediately
cook foods thawed
in the microwave
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Food Safety Bingo

Cook poultry Before grilling
to 165° F food have the WabS:fgse”dS
grill/coals hot handling food

Qh ermy "IT'S SAFE
TO BITE
Q WHEN THE
TEMPERA TURE

I5 RIGHTI"

Refrigerate

When in doubt
leftovers promptly

throw it out
‘ Food Safety and
fll  Inspection Service, USDA
Kﬁiﬁecggggs Never partially Never thaw food
' cook food at room

temperature
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Food Safety Bingo

Refrigerate
leftovers promptly

Keep foods
out of the
“Danger Zone

Keep coolers
in the shade

Use separate
coolers for
beverages and food

"IT'S SAFE
TOBITE
WHEN THE
TEMPERATURE
I5 RIGHTI"

Serve hot
grilled food
immediately

Food Safety and
Inspection Service, USDA

Before grilling
food have the
grill/coals hot

Before grilling,
Cook ground beef remove visible fat
to 160° F to limit flare-ups
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Food Safety Bingo

Bacteria %’g'&%;;ﬂg“irk Use separate
can be of foodborne coolers for
anywhere lness rises beverages
and food
C\:\;h ermy “IT'S SAFE
TOBITE
Q rEPER TURE
IS RIGHTI"
Keep everything
gg%g (égllg clean when
preparing food
I’ Food Safety and
¥l inspection Service, USDA
Do not eat Before grilling,
raw or undercooked remove visible Reheat leftovers
ground beef fat to limit to 165° F
flare-ups
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Food Safety Bingo

Marinate food

Food Safety and
Inspection Service, USDA

Most foodborne Put leftovers
ilIness begins in small in the
at home containers refrigerator
th ermy “IT'S SAFE
TOBITE
Q WHEN THE
TEMPERATURE
IS5 RIGHTI"
Bacteria During summer
can be months the risk
anywhere of foodborne
ilIness rises

Use separate
coolers for
beverages

and food

Keep cold
foods cold

Keep everything
clean when
preparing food
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Food Safety Bingo

Use clean Throw away
Cook ground beef utensils and worn
to 160°F plates with cutting boards
cooked food
Qh ermy TTS SAFE
Q TEWAERA TURE
Most foodborne Put leftovers
ilIness begins in small
at home containers

Food Safety and
Inspection Service, USDA

Marinate food
in the
refrigerator

Bacteria
can be
anywhere

During summer
months the risk
of foodborne
illness rises
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Food Safety Bingo

Put leftovers

Use clean
utensils and Thrsvv;ra:]way Most foodborne
i . illness begins
plates with cutting boards h g
cooked food at home
C\?h ermy "IT'S SAFE
TO BITE
Q TEMPERATURE
ISRIGHTI"

Marinate food

in small |
containers in the
refrigerator
; Food Safety and
i Inspection Service, USDA
Bacteria During summer Reheat food
can be months the risk properly
anywhere of foodborne
illness rises
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