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FOOD SAFETY—STEPS YOU CAN TAKE TO PREVENT FOOD POISONING 

Foodborne illness, sometimes called foodborne diseases, foodborne infection, or food poisoning is 

common, costly, and preventable.  The Centers for Disease Control and Prevention estimates that 1 in 6 

Americans get sick annually from eating contaminated food.  Food can be contaminated with a variety 

of germs including bacteria, viruses, or parasites or toxic substances including chemical toxins or natural 

toxins.  During Food Safety Education Month, the Jackson County Department of Public Health 

encourages the community to take steps to prevent yourself from food poisoning. 

Start by following four simple steps at home to keep food safe—clean, separate, cook, and chill. 

 Clean: Wash your hands and surfaces often.  Make sure to wash your hands for 20 seconds with 

soap and water before, during, and after preparing food and before eating.  Wash your utensils, 

cutting boards, and countertops with hot, soapy water as well. 

 Separate: Don’t cross-contaminate your food.  Raw meat, poultry, seafood, and eggs can spread 

germs to ready-to-eat foods unless you keep them separate.  Do so by using separate cutting 

boards, keeping these items separate in the grocery cart, and keeping these items separate in 

the fridge. 

 Cook:  Food is safely cooked when the internal temperature gets high enough to kill the germs 

that make you sick.  Use a food thermometer to ensure foods are cooked to a safe internal 

temperature.  Visit https://www.foodsafety.gov/keep/charts/mintemp.html for a detailed list of 

foods and temperatures. 

 Chill: Bacteria can multiply rapidly if left at room temperature.  Never leave perishable food out 

for more than 2 hours (or 1 hour if it is hotter than 90 degrees F outside).   

When not eating at home, take time to check the inspection scores of restaurants, markets, and other 

establishments.  Registered Environmental Health Specialists are required to inspect these 

establishments, working to reduce the risk of foodborne illness. 

If you or someone you know needs to report a possible food illness from a restaurant or other 

establishment in Jackson County, call 828-587-8279 to speak with the Communicable Disease Nurse.  To 

report a problem at a particular restaurant or other establishment in Jackson County, call the 

Environmental Health Section at 828-587-8250 or -8253. 
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