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CAPTION

Follow the two basic rules for safe holiday meals: cook hot, store cold! Bacteria lives in the “danger
zone” of 40°F to 140°F. See temperatures for safely cooking different foods. Keep family and friends
safe with more holiday meal tips: health.ny.gov/foodsafety
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Safe Holiday Meals
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CAPTION

Never thaw food on the counter because bacteria multiply quickly in the parts of the food that reach
room temperature. Thaw frozen food safely in the refrigerator, in cold running water in the microwave,
or as part of the cooking process. See more tips for preparing safe holiday meals:
health.ny.gov/foodsafety



https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.health.ny.gov%2Fenvironmental%2Findoors%2Ffood_safety%2Fconsumer_guidance.htm&data=05%7C02%7Cthomas.allocco%40health.ny.gov%7C6b458be34b144db88c5a08de04f1896d%7Cf46cb8ea79004d108ceb80e8c1c81ee7%7C0%7C0%7C638953632715243343%7CUnknown%7CTWFpbGZsb3d8eyJFbXB0eU1hcGkiOnRydWUsIlYiOiIwLjAuMDAwMCIsIlAiOiJXaW4zMiIsIkFOIjoiTWFpbCIsIldUIjoyfQ%3D%3D%7C0%7C%7C%7C&sdata=CVIY2N3IpTHGB8X7m6%2FrFr9h6dBeNzH1CzFurBkmq3g%3D&reserved=0
https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.health.ny.gov%2Fenvironmental%2Findoors%2Ffood_safety%2Fconsumer_guidance.htm&data=05%7C02%7Cthomas.allocco%40health.ny.gov%7C6b458be34b144db88c5a08de04f1896d%7Cf46cb8ea79004d108ceb80e8c1c81ee7%7C0%7C0%7C638953632715243343%7CUnknown%7CTWFpbGZsb3d8eyJFbXB0eU1hcGkiOnRydWUsIlYiOiIwLjAuMDAwMCIsIlAiOiJXaW4zMiIsIkFOIjoiTWFpbCIsIldUIjoyfQ%3D%3D%7C0%7C%7C%7C&sdata=CVIY2N3IpTHGB8X7m6%2FrFr9h6dBeNzH1CzFurBkmq3g%3D&reserved=0
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CAPTION
Keep raw meat—Ilike turkey—separate from other foods. That means using separate cooking utensils,
too. The juices from raw meat may contain bacteria that make people sick. health.ny.gov/foodsafety
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CAPTION
Wash your hands before preparing food, and wash utensils, cutting boards, and countertops with hot,
soapy water after preparing each food item. Learn more: health.ny.gov/foodsafety



https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.health.ny.gov%2Fenvironmental%2Findoors%2Ffood_safety%2Fconsumer_guidance.htm&data=05%7C02%7Cthomas.allocco%40health.ny.gov%7C6b458be34b144db88c5a08de04f1896d%7Cf46cb8ea79004d108ceb80e8c1c81ee7%7C0%7C0%7C638953632715243343%7CUnknown%7CTWFpbGZsb3d8eyJFbXB0eU1hcGkiOnRydWUsIlYiOiIwLjAuMDAwMCIsIlAiOiJXaW4zMiIsIkFOIjoiTWFpbCIsIldUIjoyfQ%3D%3D%7C0%7C%7C%7C&sdata=CVIY2N3IpTHGB8X7m6%2FrFr9h6dBeNzH1CzFurBkmq3g%3D&reserved=0
https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.health.ny.gov%2Fenvironmental%2Findoors%2Ffood_safety%2Fconsumer_guidance.htm&data=05%7C02%7Cthomas.allocco%40health.ny.gov%7C6b458be34b144db88c5a08de04f1896d%7Cf46cb8ea79004d108ceb80e8c1c81ee7%7C0%7C0%7C638953632715254175%7CUnknown%7CTWFpbGZsb3d8eyJFbXB0eU1hcGkiOnRydWUsIlYiOiIwLjAuMDAwMCIsIlAiOiJXaW4zMiIsIkFOIjoiTWFpbCIsIldUIjoyfQ%3D%3D%7C0%7C%7C%7C&sdata=LzGQfnihOpBpGj7jlfZ3ik7orLX8mTX%2Fz0qovWLtAas%3D&reserved=0
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CAPTION

Cook food thoroughly. Color is not a reliable indicator of doneness. Use a food thermometer to make
sure meat, chicken, turkey, seafood, and eggs have been cooked to a safe intemnal temperature to kill
germs. Learn more: health.ny.gov/foodsafety
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CAPTION

Bacteria can grow in food at room temperature and can make you sick. Refrigerate leftovers within 2
hours to prevent bacteria from growing. Learn more: health.ny.gov/foodsafety



https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.foodsafety.gov%2Ffood-safety-charts%2Fsafe-minimum-internal-temperatures&data=05%7C02%7Cthomas.allocco%40health.ny.gov%7C6b458be34b144db88c5a08de04f1896d%7Cf46cb8ea79004d108ceb80e8c1c81ee7%7C0%7C0%7C638953632715277485%7CUnknown%7CTWFpbGZsb3d8eyJFbXB0eU1hcGkiOnRydWUsIlYiOiIwLjAuMDAwMCIsIlAiOiJXaW4zMiIsIkFOIjoiTWFpbCIsIldUIjoyfQ%3D%3D%7C0%7C%7C%7C&sdata=%2BEnjbNqALSYi3Ht7h8KBVT%2Fk3%2BorPW5ArHIoEtUxWAA%3D&reserved=0
https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.health.ny.gov%2Fenvironmental%2Findoors%2Ffood_safety%2Fconsumer_guidance.htm&data=05%7C02%7Cthomas.allocco%40health.ny.gov%7C6b458be34b144db88c5a08de04f1896d%7Cf46cb8ea79004d108ceb80e8c1c81ee7%7C0%7C0%7C638953632715294536%7CUnknown%7CTWFpbGZsb3d8eyJFbXB0eU1hcGkiOnRydWUsIlYiOiIwLjAuMDAwMCIsIlAiOiJXaW4zMiIsIkFOIjoiTWFpbCIsIldUIjoyfQ%3D%3D%7C0%7C%7C%7C&sdata=UVws9R8r7WSHIDNbkWH1XOYu%2BG0EvboFEKCZSdBnx5s%3D&reserved=0
https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.health.ny.gov%2Fenvironmental%2Findoors%2Ffood_safety%2Fconsumer_guidance.htm&data=05%7C02%7Cthomas.allocco%40health.ny.gov%7C6b458be34b144db88c5a08de04f1896d%7Cf46cb8ea79004d108ceb80e8c1c81ee7%7C0%7C0%7C638953632715306798%7CUnknown%7CTWFpbGZsb3d8eyJFbXB0eU1hcGkiOnRydWUsIlYiOiIwLjAuMDAwMCIsIlAiOiJXaW4zMiIsIkFOIjoiTWFpbCIsIldUIjoyfQ%3D%3D%7C0%7C%7C%7C&sdata=973%2BMHRZ65K3p7GK4anQbO2tk3iW%2BN%2F%2F00ll%2FJEH3I0%3D&reserved=0

