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SEPTEMBER IS NATIONAL FOOD SAFETY EDUCATION MONTH 
 
National Food Safety Education Month was created in 1994 to heighten awareness of food safety 

education.  During this month, and all months, the Jackson County Department of Public Health 

encourages the community to learn more about food safety and take steps to reduce the risk of 

foodborne illness.  Remember to clean, separate, cool, and chill. 

Bacteria can be spread throughout the kitchen and get onto hands, cutting boards, utensils, and more. 

To prevent the spread of germs, make sure to wash your hands and surfaces often.  Wash your hands 

with warm water and soap for at least 20 seconds before and after handling food.  Take steps to wash 

your cutting board, utensils, and countertops with hot soapy water after food preparation and before 

you go on to the next food.   

Cross-contamination is how bacteria can be spread.  This often happens through improper handling of 

raw meat, poultry, seafood, and eggs.  Make sure to separate these items from other foods in your 

grocery cart, grocery bags, and refrigerator.  Use one cutting board for produce and a separate board for 

raw meat, poultry, and seafood. 

Food is safely cooked when it reaches a high enough internal temperature to kill the bacteria that causes 

foodborne illness.  Using a food thermometer is the best way to measure the internal temperature of 

cooked foods.  Learn more about the safe minimum cooking temperatures here: 

https://www.foodsafety.gov/keep/charts/mintemp.html.  

Refrigerate foods quickly because cold temperatures slow the growth of harmful bacteria.  Keeping a 

constant refrigerator temperature of 36 ° F or below is one of the most effective ways to reduce the risk 

of foodborne illness.  Further, the freezer temperature should be kept at 0 ° F or below. 

For more information, call Geraldine Riouff with the Environmental Health Section at 828-587-8276 or 

visit https://www.cdc.gov/foodsafety/.  
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