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Food Safety
Checking Temperature of Foods

1. Thermometers with larger than 2° F increments are hard to read accurately.

2. Do not allow the thermometer probe to touch a bone or the bottom of the pan.  This will alter the temperature.
3. Insert thermometer midway into the thickest part of food item (thigh in whole chicken, stuffing in meat items)

4. Clean thermometer between testing each food item.  This reduces cross-contamination.

5. Refer to Safe Cooking Temperatures chart to insure food is thoroughly cooked.
Resources needed for Food Safety presentation:

· Flipchart with markers

· Computer with PowerPoint and projector

· Instant Read Thermometer (1 per food item)
· Food Safety Handout

· Fight Bac! Brochure

· You Can Help Prevent Choking handout

· Food Items: carton of milk, frozen casserole, brick of tofu

