
 

County & State 4-H Food Events  
Quick Food Safety Tips 

 

Hey 4-H Foodies, as you gear up to participate in your next 4-H food event, keep Healthy Living in mind. Food 
safety is a part of healthy living and when followed correctly, can be as easy as 1, 2, 3... 

Let’s revisit a few simple food safety steps you should follow to make your next County & State 4-H Food Event a 
success! 

 

 

 

 

 

 

 

 

 

 

Remember 4-H Foodies, when it’s time to share your delicious creations, make sure guests and taste-testers: 

 Only touch food they are consuming 
 Know that hand sanitizers are available (if hand sanitizers are available) 
 Have testing spoons/forks available when necessary to avoid double-dipping 
 Do not cough and sneeze over food 
 Do not leave any leftover food near the vending/serving area 
 BOW DOWN TO YOU, CULINARY GENIUS 

HAPPY COOKING! 
Prepared by Courtenay Simmons, Food Safety Field Specialist for 4-H Healthy Living Program.  2/2019. 

1. Clean your work area and utensils  
2. Wash your hands thoroughly with soap and water before handling food 
3. Be careful not to cross-contaminate (spread germs across surfaces and food)  
4. Thaw all food appropriately according to the USDA’s recommendations  
5. Cook food thoroughly to the minimum internal temperature   
6. Never handle cooked food with your bare hands; wear gloves or use spatulas, tongs, 

or deli tissue 
7. When holding and serving food, be sure to keep cold food 40°F or below and hot 

food 140°F or above 
8. Quickly cool food before storing it in the refrigerator 
9. Minimize leaving food in the Temperature Danger Zone of 40°F to 140°F during 

defrosting, cooking, and cooling 
10. Don’t forget to fill your cooler with ice and grab a clean thermometer 

 

 

https://www.fsis.usda.gov/wps/portal/fsis/topics/food-safety-education/get-answers/food-safety-fact-sheets/safe-food-handling/the-big-thaw-safe-defrosting-methods-for-consumers/bigthaw2
https://www.fsis.usda.gov/wps/portal/fsis/topics/food-safety-education/get-answers/food-safety-fact-sheets/safe-food-handling/keep-food-safe-food-safety-basics/ct_index/!ut/p/a1/jZHRToMwFIafhsvSInNh3hESs6EDl0XXcbMUOJRGaElbRX16u5kYZzZde9Vzvi-n_YsLTHEh2avgzAolWbc_F9MdWZFpMEtIms-CW7LInlb5XZKQaH3tgO0fQBZe6J9ZMfnPTy8YcKWXyZLjYmC2RUI2ClMOFjFpRtAG00apGhnWgH1HDassMi2AdY19DR26LZN1JyTH9BlgQN8G-umWzIjKaZXdCVnDG97g4vh6JHB7kYXryTzNQpJPfgMn8vsCzgfkEuCdKg-ftY1lGUbuqRoa0KD9F-3KrbWDufGIR8Zx9LlSvAO_Ur1HTimtMhbTYxIP_SP9uI_nRDz0m8jEn4FHm-E!/#5

