Contact: Mandy Gross | FAPC Communications | 405-744-0442 | mandy.gross@okstate.edu
Kylee Willard | FAPC Communications | 405-744-3217 | kyleew@okstate.edu

Christmas food safety tips from the FAPC

(Stillwater, Okla. — Dec. 20, 2011) Christmas is among us, and many will be gathering around the
dinner table to celebrate the holiday season.

Oklahoma State University’s Robert M. Kerr Food & Agricultural Products Center wants to make sure
you keep food safety tips in mind when you are preparing holiday meals.

“The Centers for Disease Control and Prevention estimates that each year about 1 in 6 Americans get
sick from foodborne diseases,” said Peter Muriana, FAPC food microbiologist. “While the U.S. food
supply is one of the safest in the world, food safety during the holidays is a must in order to prevent
bacteria from growing and causing illness.”

Here are some suggestions to ensure your holiday meal is not only delicious, but also as safe as
possible.

1. Shop for holiday foods safely. Buy your meat preferably 1-2 days before you cook it, and keep
the meat separated from the fresh produce when bagging. Avoid buying fresh, stuffed turkeys.
Pick up the meat, dairy, eggnog and eggs just before checking out.

2. Develop a master plan. Take in consideration your refrigerator, freezer and oven space to keep
hot foods at 140 degrees Fahrenheit or higher and cold foods at 40 degrees Fahrenheit or
below. If you use coolers, make sure you have plenty of clean ice and check it frequently to
make sure the ice has not melted.

3. Wash hands often. Wash hands before, during and after food preparation to minimize bacterial
contamination. Wash with hot water and soap up to your wrists and between your fingers for
approximately 20 seconds.

4. Separate to avoid cross contamination. Use two cutting boards: one for preparing raw meat,
poultry and fish, and the other for cutting fruits and vegetables, cooked food or preparing
salads.

5. Wash all fresh produce. Rinse fruits and vegetables thoroughly under cool running water and
use a produce brush to remove surface dirt. Even wash prepackaged greens to minimize
bacterial contamination.

6. Thaw frozen meats safety. Defrost meats in the refrigerator approximately 24 hours,
depending on size, or submerge meat in its original package in a pan of cold water enough to
cover the meat and allow 30 minutes for every pound.



7.

10.

Cook to proper temperature. Use a thermometer to make sure food has been cooked enough
to kill bacteria. Turkey, stuffing, side dishes and all leftovers should be cooked to at least 165
degrees Fahrenheit.

Keep guests out of the kitchen. Holidays occur during cold and flu season, and preventing
guests from sampling the food while it is being prepared, limits the amount of germs getting on
the food. Serve appetizers to give guests something to nibble on until the meal is ready.
Refrigerate leftovers. Leftovers should be divided into smaller portions, stored in several
shallow containers and refrigerated within two hours after cooking. Leftovers should be eaten
within three to four days. If large amounts are left, consider freezing leftovers for later use.
Eating leftovers. Reheat leftovers to 165 degrees Fahrenheit throughout or until steaming hot.
Soups, sauces and gravies should be brought to a rolling boil for at least one minute. Never
taste leftover food that looks or smells strange. When in doubt, throw it out.

The FAPC wishes you and your family a Merry Christmas and Happy New Year. For more information
about the FAPC, visit www.fapc.biz or call 405-744-6071.
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Oklahoma State University is a modern land-grant system of interdisciplinary programs that prepares
students for success. As Oklahoma’s only university with a statewide presence, OSU improves the lives
of people in Oklahoma, the nation, and the world through integrated, high-quality teaching, research,
and outreach. OSU has more than 35,000 students across its five-campus system and more than 23,000
on its Stillwater campus, with students from all 50 states and 118 nations. Established in 1890, OSU has
graduated more than 235,000 students to serve the state of Oklahoma, the nation and the world.



