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 Tie long hair back when preparing 
food. 

 Have someone else prepare and 
serve food if you have been sick, 
vomited or had diarrhea in the past 
24 hours. 

 Cover up jewelry, and false nails 
while working with food. 

 Pack plenty of paper towels and  
disinfectant spray for cleaning hands 
and surfaces. 

 

Now kick back and enjoy! 
 

“How to have 
a safe BBQ” 



Before You Cook 
 Wash hands and forearms thor-

oughly before preparing or serving 
food.  Use warm water and soap for 
at least 20 seconds. 

 

While You Cook 
 Cook meats to the proper tempera-

ture to assure safety.  E-coli and sal-
monella may be present in under-
cooked meats. 

 Check temperature with a clean 
meat thermometer.  Foods that 
reaches temperatures listed below 
or higher are fully cooked. 

 
 
 
 
 
 
 
 
 
 
 Insert thermometer into the thick-

est part of the meat. 
 Wash hands after touching raw 

meat! 
 Handle cooked meat with clean 

utensils and place on a clean plate.  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
While You Serve Food 
 Eat food before it drops under 140 F and 

within four hours.  Cold foods need to be 
stored in coolers with ice or refrigerated 
at 41 F until ready to eat. 

 Wash hands thoroughly before serving.  
Avoid touching food such as rolls, bread, 
etc. with bare hands.  Wash hands after 
touching raw or undercooked foods. 

 Serve with clean utensils. 
 Refrigerate any leftovers immediately!  

Food should not be left at room tempera-
ture for more than four hours. 

When Working With Food 
 Leave the food preparation area if 

you are going to smoke, eat, or drink. 
 Wash hands after any contact with 

unclean surfaces, handling raw foods, 
or smoking. 

 
A Few More Tips 
 Wipe surfaces often, especially after 

food preparation to avoid transfer of 
bacteria from meats to vegetables. 

 Marinate food in refrigerator.  Dis-
card marinade after use. 

 
 
 

 Cover trash containers and food to keep 
flies away. 

 Store food containers in the shade 
when serving. 

 Cover plates, cups, utensils and food 
until ready to use. 

 Wash plates used to hold raw meats be-
fore re-using them.  

 Use separate cutting board or surface 
for non cooked foods. 

Chicken 
Hamburger 
Pork 
Hot Dogs 
Leftovers 
Eggs 
Other foods 

165 F 
160 F 
145 F 
140 F 
165 F 
145 F 
140 F 


