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Food Safety in the Summer time 
  

Summer is here! It’s the time of sun, friends and family getting together and spending their time 

outside. Spending time on the boat, beaches, and at barbeques is the summer thrill. With warmer 

weather approaching, the perfect environment is provided for bacteria and other pathogens to grow 

in food and cause food borne illnesses. Taking extra precautions and practicing safe food handling 

will prevent this from happening. When packing up for the day, food safety needs to be considered.  

Here are some important tips for food safety in the Summer time: 

 Wash your hands 

Consistently wash your hands before and after handling food. Washing with warm water and 

soap for 15 seconds is recommended, but when this is not available, instant hand sanitizer 

should be packed. Pay close attention to washing hands especially after dealing with meat.   

 Keep items clean  

When packing food, be sure the storage items are clean. When cooking food, make sure all 

utensils are cleaned before and after use. Cross-contamination is a concern when cooking 

with different foods. Make sure the utensils and items are clean in-between food transfers.  

 Make sure food is at appropriate temperatures 

Food is safely cooked when it is heated long enough at high temperatures to kill harmful 

bacteria. Cooking at 165 degrees F is the ideal temperature. Temperatures below 40F and 



above 140F are considered the “Danger Zone”, where most bacteria is likely to grow. After 

food is cooked, pack it over ice or frozen gel packs.  By keeping cold food on ice, the 

temperature is not likely to reach the “Danger Zone”. Perishable foods such as meats, 

chicken, potato or pasta salads are important to keep cold.  

 Stay hydrated 

Drinking plenty of water throughout the day is already a recommendation, but with higher 

temperatures in the summer, there is a greater chance of becoming dehydrated. Warning 

signs of dehydration include dizziness, headache and fatigue, dry eyes and mouth, and loss of 

appetite. In order to prevent this from happening, drink plenty of water.  

By following these important food safety tips, summer will be a healthy, fun, and enjoyable time.  

Safety is a cheap and effective insurance policy.  Prepare and prevent, don't repair and repent. 

This article has been brought to you by Central Michigan District Health Department, which serves 

the counties of Arenac, Clare, Gladwin, Isabella, Osceola and Roscommon. Visit our website at 

www.cmdhd.org or join us (Central Michigan District Health Department) on Facebook. 
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