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Enjoying meals with friends and family is part of many holiday
celebrations. Follow these tips to avoid foodborne illnesses or food
poisoning during the holiday season.

Tip 1: Keep foods separated. 
Keep raw meats separated from other food during all stages of the
buying and cooking process. Always use separate cutting boards when
preparing raw meats and other foods.

165   -Duck, Turkey, Goose, Chicken 
160   -Ground Beef 
145   -Veal, Pork, Lamb, Steak 

Tip 2:  Use a food thermometer.
Always use a food thermometer to ensure that meat has been cooked to
the right internal temperature. The thermometer should be placed into
the thickest portion of meat, avoiding fat and bone. 

Tip 3: Keep foods out of the danger zone.
Bacteria can grow rapidly between the temperatures of 40°F and 140°F.
Keep hot food hot and cold food cold. If you are traveling use coolers
and ice packs for cold food and insulation bags or towels and newspaper
for warm food. 

Tip 4: Refrigerate or freeze any perishable food within 2 hours.
Put meat, seafood, eggs, milk, fruits, vegetables, and other perishables in
the refrigerator or freezer within 2 hours.

Tip 5: Use pasteurized eggs for holiday favorites containing raw eggs.  
Salmonella and other harmful germs can live on both the outside and
inside of normal-looking eggs. Many holiday favorites contain raw eggs,
including eggnog, tiramisu, hollandaise sauce, and caesar dressing.
Always use pasteurized eggs when making food dishes made with raw
eggs.  

 
 
 
 

Don’t forget to wash your hands many times before, during and after the
cooking process! 

 
Source: cdc.gov/foodsafety 

https://www.cdc.gov/foodsafety/communication/salmonella-and-eggs.html

