To support you in protecting your family and your child
care, the Partnership for Food Safety Education shares
the most popular food safety myths and facts.
Please share this information with your child care
families and friends.
Sources:
The Partnership for Food Safety Education; www.fightbac.org
USDA Food Safety and Inspection Service
Academy of Nutrition and Dietetics—www.homefoodsafety.org

MYTH:
“Cross contamination doesn’t happen in
the refrigerator...it is too cold in there
for germs to survive!”

FACT:

Some bacteria can survive
and even grow in cool,
moist environments like a
refrigerator!

In fact, Listeria Monocytogenes grows at temperatures as low as
35.6° F! A recent study from the National Sanitation Foundation
(NFS) revealed that the refrigerator produce compartment was one
of the “germiest” places in the kitchen, containing both Listeria and
Salmonella bacteria.


Keep fresh fruits and vegetables separate from raw meat, poultry,
seafood, and eggs.

Clean your refrigerator regularly with hot water and soap. Clean up
food and beverage spills immediately to reduce the risk of crosscontamination.

Remove and clean produce and other bins in your refrigerator
often with hot water and liquid soap. Rinse thoroughly and dry
outside of refrigerator.

Don’t forget to clean refrigerator walls and the undersides of
shelves!
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MYTH:
“I know my refrigerator is cold enough-I
can feel it when I open in! And, I have a
dial to adjust the temperature.”

FACT:

Unless you have thermometers in
your fingers, you need to keep and
check a thermometer in your
refrigerator to ensure the
temperature is at or below 40° F.

Almost half of home refrigerators have been found to be at
temperatures above 40° F.


Refrigerated foods held at above 40° F. put foods in the “danger
zone’ where harmful bacteria can mulitply and grow putting your
family and child care children at risk.

The danger zone for perishable foods is between 40—140° F.
Perishable foods should not be left in this temperature zone for
more than 1-2 hours.


Refrigerator temperature should be between 35-40° F to slow the
growth of bacteria.


Cold temperatures do not kill bacteria.
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MYTH:
I don’t need to rinse and dry fruits like
melon that I don’t eat the rind. I only
eat the part on the inside

FACT:

Sure you’re not eating the rind of
the melon, but there are many
ways for pathogens on the outside
of the melon to contaminate the
edible portion.

A knife or peeler passing through the rind can carry pathogens from
the outside into the flesh of the fruit. The rind also touches the
edible portion when the fruit is arranged or stacked for serving.


Play it save and rinse all your fruits/vegetables just before serving.

Even bananas should be rinsed before peeling.

Rinse under running tap water while rubbing by hand or scrubbing
with a clean brush.


Drying fruits and vegetables with a clean cloth or paper towel is an
important step.


Research has found that the drying step further reduces the level
of harmful bacteria on the surface of fresh produce.
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MYTH:
“I eat a vegetarian diet, I don’t need to
worry about food poisoning.”

FACT:

Like any food, fruits and
vegetables may carry the risk of
foodborne illness due to handling
and cross-contamination.

Food poisoning is not only associated with meats and meat products.
High risk non-meat foods include rice, tofu, lentils, lettuce and other
vegetables, coconuts, soft fruits, and herbs. All these foods have been
part of food poisoning outbreaks.


Foods that require little or no cooking can provide a perfect
breeding environment for bacterial growth.


Always rinse all produce under running tap water just prior to
serving.


Do not use detergent or bleach to wash fresh fruits or vegetables
as these products are not intended for consumption and may leave
harmful residue on foods.
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MYTH:
“Leftovers are safe to eat until they
smell bad.”

FACT:

Smell is not an indication of
whether a food is safe to eat!

There are many different types of bacteria...some that cause illness in
people and some that don’t. The types of bacteria that cause

foodborne illness do not affect the taste, smell, or appearance of
food!


Properly store and date leftovers.

Freeze or throw away refrigerated leftovers within 3-4 days even
if they smell and look fine.


If you’re not sure how long leftovers have been in the refrigerator,
toss them out.


If you don’t know how old your leftovers are, remember: when in
doubt, throw them out!
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MYTH:
“Freezing food kills harmful bacteria
that can cause food poisoning.”

FACT:

Bacteria can survive freezing
temperature. Freezing is not
a method for making food
safe to eat

Freezing food renders any bacteria present inactive, but doesn’t kill
any bacteria. When food is thawed, bacteria will still be present and
may begin to multiply. You must handle defrosted foods with the same
care as any perishable food.


Always defrost food safely. Defrost in the refrigerator, microwave
oven, or in a cold water bath (water must be changed frequently).


Foods defrosted in the microwave or cold water method should be
cooked immediately after thawing.


Cooking food to the proper internal temperature is the best way to
kill harmful bacteria.


Always read and follow the package cooking instructions.

Use a thermometer to measure the internal temperature of cooked
foods.
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MYTH:
“If I microwave food, the microwaves
kill the bacteria so the food is safe.”

FACT:

Microwaves aren’t what kill
bacteria– it’s the heat
generated by the microwaves
that kills bacteria in foods.

Microwave ovens are great time-savers and will kill bacteria in foods
when heated to a safe internal temperature. However, foods can cook
unevenly because the food may have an irregular shape or vary in
thickness. Even microwave ovens using a turntable can cook unevenly and
leave cold spots where harmful bacteria can survive.


Be sure to follow the package instructions and rotate and stir foods
during the cooking process, if the instructions call for it.


Or arrange food evenly in a covered dish and add some liquid if
needed. The moist heat that is created will help kill bacteria and
ensure a more even cooking.


Observe any stand times as called for in the directions.

To be safe, check the temperature of microwaved foods with a food
thermometer in several spots.
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MYTH:
“Once a hamburger turns brown in the
middle, it is cooked to a safe internal
temperature.”

You cannot use visual cues to
determine whether a food has
been cooked to a safe minimum
internal temperature.

FACT:

The ONLY way to know that food has been cooked to a safe minimum
internal temperature is to use a food thermometer.


Any cooked, uncured red meats – including pork – can be pink, even
when the meat has reached a safe internal temperature.


There

are

three

important

temperatures

to

remember

when cooking meat or eggs at home: Eggs and all ground meats must
be

cooked

to

160°F;

poultry

and

fowl

to

165°F;

and

fresh meat steaks, chops and roasts to 145°F.


After you remove meat from a grill, oven, or other heat source,
allow it to rest for 3-5 minutes. During the rest time, its
temperature remains constant or continues to rise.

8

MYTH:
“Putting chicken in a colander and rinsing
it with water will remove bacteria like
Salmonella.”

FACT:

Rinsing chicken in a
colander or in your kitchen
sink will not remove
bacteria.

In fact, it can spread raw juices around your sink, onto your
countertops, and onto ready-to-eat foods! Bacteria in raw meat and
poultry can only be killed when cooked to a safe minimum internal
temperature as measured by a food thermometer.


Save yourself the messiness of rinsing raw poultry. It is not a safety
step and can cause cross-contamination.


You can wipe raw poultry with paper towels, being careful to dispose
of the paper towels right away.


You can still marinate your poultry, but remember, the marinade or
whatever liquid you use will be contaminated with the same bacteria
present on the poultry.


Cook poultry to a safe minimum internal temperature of 165° F as
measured by a food thermometer.
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MYTH:
“It is OK to wash bagged salad greens if
I want to. There’s no harm.”

FACT:

Rinsing greens labeled “ready-to
-eat” or “triple washed” will not
enhance safety, in fact, it
increases the potential for
cross-contamination.

Pathogens that may be on your hands or on your kitchen surfaces
could find their way into your greens. Triple-washed or ready’-to-eat
greens have been washed in controlled environments that you cannot
replicate. Some thoughts on purchasing leafy green vegetables:


At the store, select packages that are refrigerated, have the
latest “use by” dates, and show no signs of damage, spoilage,
wetness, or slime on the leaves. The leaves should look dry and
crisp.


Don’t assume packaged organic greens are safer.

At home, keep them refrigerated, and eat them as soon as
possible.
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FY 2018

Required Food Safety
And Sanitation

This is a required training for 2 hours of
Child and Adult Care Food Program (CACFP)
Training credit.
Successful completion of Food Safety Mythbusters meets your
Food Safety/Sanitation training requirement for fiscal year 2018.
Complete all the home study questions
and submit to the YFCI office within 2 weeks of receipt.
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