Summer Food Safety
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· Spring and summer are the times when people fire up their grills and host backyard barbecues and picnics.  

· Pay extra attention to food preparation during the summer months to help protect you from E. coli and other illnesses caused by improper food handling and/or storage.

· E. coli bacterium is blamed for some 73,000 infections and 61 deaths in the United States each year.

· Most people infected with E. coli suffer from diarrhea, which is sometimes bloody, and abdominal (stomach) cramps.  The illness generally clears up in 5 to 10 days.

· Remember to:

· Wash your hands thoroughly before eating, preparing food and after contact with animals.

· Wash fruits and vegetables well.

· Only eat meat that has been cooked thoroughly.

· Use separate plates and utensils for raw meat and cooked meat.
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Visit our website at: www.vaprevention.com

