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Reduce Risk of Foodborne Illness in Summer:  4 Simple Tips  

As the summer months progress and the weather gets warmer, more and more people head outside 

for picnics, cook-outs, and parties.  Unfortunately, people are not the only ones who enjoy the 

summer sun.  Bacteria such as Salmonella and E. coli thrive in the warm temperatures and moist 

environment that the summer months often provide.  While people can’t see these harmful 

microorganisms, they can certainly experience their adverse effects.  Many foods can contain these 

bacteria, and the end result could be foodborne illness in those who unknowingly consume them.  

In order to keep summer outings fun-filled and absent of illness, it is important to keep in mind just 

a few key food safety tips.   

 

1. Separation during Preparation 

When grilling or preparing for a barbecue, it is important to keep raw meats separate from 

cooked meats or other ready-to-eat foods to prevent contamination.  The bacteria that can 

often be present in raw meats are killed in the cooking process, so use a clean plate for the 

meat once it has been cooked.  Also be sure to wash utensils and cutting boards often with 

hot water and soap.  When packing a cooler, wrap raw meats well and try to keep them 

separated from anything that will not be cooked before being eaten.   

 

 

 



2.  Hot-Hot; Cold-Cold 

Keep hot foods hot and cold foods cold!  This rule is easy enough to remember, but if not 

followed, it can be a major cause of foodborne illness.  Don’t leave foods out for longer than 

2 hours.  Refrigerate or cool leftovers as soon as possible after eating them in order to 

prevent bacterial growth.  Many people think only about egg products or raw meat when 

thinking about foods that can lead to foodborne illness.  Fruits and vegetables, however, can 

just as easily contain harmful bacteria.  Make sure to rinse fruits and vegetables well before 

eating, and keep them in a cool place. 

   

3.  Safe Source 

Another important tip that many people often fail to consider is drinking water.  When 

going camping or having a picnic, make sure that there is a safe source of drinking water 

nearby.  If you can’t verify that a source is safe, or if there is no safe source of drinking 

water, make sure to pack clean water.  This can become even more important if an outbreak 

of foodborne illness occurs.  If you experience symptoms such as nausea, vomiting, cramps, 

or diarrhea, it is very important to stay hydrated and seek medical attention. 

 

4.  20-Second Wash 

Finally, probably the most important thing to remember is to wash hands well and wash 

them often.  While it may seem simple, this step can be the most crucial in preventing the 

spread of bacteria and disease.  Use hot water and soap and scrub hands for at least 20 

seconds to make sure that they are clean.   

 

Summertime is a time for fun in the sun, and food poisoning could put a serious damper on 

otherwise enjoyable outings.  Food safety is very important during the summer months, when 

outbreaks of foodborne illness have been known to be significantly more prevalent.  For more 

information on food safety, visit www.cmdhd.org.   

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

the residents of Arenac, Clare, Gladwin, Isabella, Osceola and Roscommon Counties. 
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