
Teach handwashing from an early age. Use warm soapy water to scrub before eating or touching food.
Singing the ABCs is just about the right amount of time (20-30 seconds). 
Plates, please!  Always serve food onto a clean plate or napkin. 
Avoid the “5 Second Rule.” Contrary to popular belief, food that touches the floor (where people and pets
put their feet!) needs to be thrown away, not put in your mouth.
Familiarize children with what rotten, moldy, or wilted fruits and veggies look like. If produce is
discolored, wrinkly, or squishy it should be thrown away. 
Teach children the difference between raw and cooked meat. Hamburger or chicken that is pink and
cold or frozen is unsafe and needs further cooking. 
Speak up. Make sure your children know that if food or water looks yucky it’s okay to say something.  
Cafeteria workers not wearing gloves or hairnets, dirty water in the drinking fountain, or bugs or rodents at
school or in a restaurant are potential health hazards, and should be reported to a trusted adult ASAP.

Packing a safe lunch is just as important as packing one that is healthy and delicious. 

Children represent half of all hospitalizations for foodborne illness in the United States each year,
and may be less aware of what food should look, smell or taste like. Use the tips below to teach your

child about food safety, and make sure your family is engaging in best practices to minimize risk.

Teach Kids Food Safety Basics

Remember the Three “T’s” of Lunch Safety

*www.fns.usda.gov/sites/default/files/Food-Safe-Schools-Action-Guide.pdf

Food Type | Food Temperature | Food Timing

Many foods (crackers, peanut butter, granola, and trail mix) are safe at room temperature. However, be sure
that cold foods are kept cold (cold cuts, yogurt, eggs) and hot foods kept hot (soups) until lunch or snack
time. Put reusable icepacks in insulated lunchboxes to ensure sandwiches with deli meat and cheese stay
below 40°F until they are ready to be eaten. 

Foods left out at room temperature for 2 hours or more can be a breeding ground for harmful bacteria
like E. coli and Salmonella.

Educate Yourself
The USDA’s FREE Food-Safe Schools Action Guide* is a great
place to start. It’s an excellent resource for families, parents and
the larger school community.  This guide brings together
specific aspects of food safety that need to be considered when
serving food in schools and how to take action for change.

https://www.fns.usda.gov/sites/default/files/food-safe-schools-action-guide.pdf


Just like us, pets are at risk of food poisoning.

Minimizing Risk:

Staying Informed:

Symptoms to Watch For

Protecting Yourself

If Your Pet is Sick

http://bit.ly/petfoodrecalls

https://www.safetyreporting.hhs.gov/

www.stopfoodborneillness.org/awareness/to-do-if-youre-sick/

https://bit.ly/petfoodrecalls
https://www.safetyreporting.hhs.gov/
https://www.stopfoodborneillness.org/awareness/to-do-if-youre-sick/

