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USDA TEAMS UP WITH WYNONNA JUDD TO HELP PREVENT 

FOODBORNE ILLNESS 

 

            NASHVILLE, April 16, 2003-Agriculture Secretary Ann M. Veneman, Under Secretary for Food Safety Dr. Elsa Murano and country music superstar Wynonna Judd today teamed up to deliver important food safety lessons to first grade students and their parents to help reduce foodborne illness. 

 

During an event at the University School of Nashville, Secretary Veneman, Dr. Murano and Wynonna Judd demonstrated good food handling and safety techniques with the assistance of Peter D'Andrea, executive chef of the Gaylord Opryland Resort & Convention Center. 

 

"Food safety is a top priority for this Administration and teaching safe food handling practices is vital to our goal of reducing foodborne illness," said Veneman. "We have made progress in reducing the rates of foodborne illness.  Educating parents and children about how to properly handle and cook food is one important way to continue this positive trend."

            The event also featured the first Tennessee appearance of USDA's Food Safety Mobile, a 35-foot recreational-style vehicle emblazoned with bold, eye-catching graphics and prominent food safety messages. The Mobile depicts BAC! - the notorious foodborne bacteria character that provides consumers a memorable message about the four critical steps they must take to keep their food safe: Clean, Separate, Cook and Chill.  The children were greeted by ThermyTM and BAC! costumed characters. 

Veneman, Murano and Judd explained the proper food handling techniques by reading to the children from the colorfully illustrated Fight BAC! ® Book. 

The Food Safety Mobile set off on a nationwide tour to educate and reinforce to consumers the importance of handling food safely on March 19, after being christened by Secretary Veneman.  The Food Safety Mobile will travel throughout the country appearing at state and county fairs, schools, libraries, grocery stores, community events, parades and festivals to reach million of consumers about the importance of safe food handling and cooking.   

Important food safety messages that all consumers should remember include: 

·        Clean. Wash hands and surfaces often.

·        Separate. Separate raw meat, poultry and egg products from cooked foods to avoid cross-contamination.
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·        Cook. Raw meat, poultry and egg products need to be cooked thoroughly. Use a food thermometer to ensure foods have reached a high enough temperature to kill any harmful bacteria that may be present.

·        Chill. Refrigerate or freeze within two hours or after one hour at temperatures above 

90 °F.

  

            If your spring holiday plans call for an egg hunt using real hard-cooked eggs then be sure to follow safe practices to if you plan to eat the eggs after the hunt. Be sure that eggs are hidden in places that are protected from dirt, pets and other potential sources of bacteria. To prevent bacteria growth, don't let eggs sit in hiding places for more than two hours. After the hunt, discard any eggs that were cracked, dirty or that children didn't find within two hours. Return the eggs to the refrigerator until it's time to eat them. Hard-cooked eggs will be safe to eat for up to one week if refrigerated.

 

A variety of seasonal goodies may contain raw eggs or lightly cooked eggs.  Some puddings, pies and homemade ice cream contain raw eggs. Look for recipes that use cooked egg mixtures instead of uncooked eggs.

 

Be sure to also use caution when preparing foods to be cooked. 

 

"As tempting as it is, do not let your child eat raw cookie dough or lick the beaters after mixing cake batter," observed Dr. Murano. "Remember that if the dough or batter contains raw eggs, it could also contain Salmonella-a leading cause of foodborne illness." 

 

USDA's Food Safety and Inspection Service offers a publication to help consumers safely plan and serve food for group gatherings. Single copies of the Cooking for Groups: A Volunteer's Guide to Food Safety are available free by writing: Federal Citizen Information Center, Item #604 H, Pueblo, CO 81009. The Cooking for Groups Web page can be found at http://www.fsis.usda.gov/oa/pubs/cfg/cfg.htm.
 

For additional food safety information about meat, poultry or egg products in English or Spanish, call the toll-free USDA Meat and Poultry Hotline at 1-888-MPHotline (1-888-674-6854); for the hearing impaired (TTY) 1 (800) 256-7072. The hotline is staffed by food safety experts from 10 a.m. to 4 p.m. Eastern time. Food safety recordings can be heard 24 hours a day using a touch-tone phone. E-mail the hotline at mphotline.fsis@usda.gov/.

 

Food safety information is available on the FSIS Web site at http://www.fsis.usda.gov.
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