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Eating Outdoors

During the summer months many people enjoy eating outdoors at barbeques, picnics, school trips and camping trips etc. Food prepared for such events can sometimes pose a risk to health if it has not been properly stored or cooked.  Remember to follow the following tips to ensure that food is safe to eat;

· Don’t take food out of the fridge until the last minute

· Use a cool bag to keep food chilled until you are ready to eat it

· You could use a frozen drink as an ice pack for school lunch boxes

· Ensure that meat, poultry and cream desserts are kept chilled

· If travelling with a cool bag, try to keep it in the shade or away from direct sunlight

· Separate raw and cooked foods – use separate cool bags

· Use separate utensils  for raw and cooked foods i.e. cutlery and plates

· Do as much preparation as possible at home e.g. wash all fruit and vegetables

· Remember to wash your hands before eating. If this is not possible use antiseptic wipes

· Try to keep food covered to protect it from contamination by insects, birds or pets

· If you are having a barbeque, make sure meat is cooked thoroughly until it is piping hot all the way through and there is no pink meat left

· Do not use water from rivers as it could be contaminated. Only drink tap water or bottled water

· When having a barbeque remember;

· Wait until charcoal is glowing red with a powdery grey surface before you start to cook

· Make sure frozen food is properly thawed before you cook it

· Turn the food regularly, and move it around the barbeque to cook it evenly

· Check the centre of the food is piping hot

