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Keeping Food Safe at Home

When cooking burgers, ribs, pork and other meat, 
use these tips to ensure your family's food is safe and delicious
Springfield, IL, September 26, 2010 – “Consumers today are concerned about whether the food they purchase is safe,” says Hope Danielson, Health and Wellness Advisor for County Market Grocery. “And while there are a number of federal, state and retail programs in place to ensure food bought at the grocery store is safe, consumers have a role to play in keeping food safe once they take it home.” 

“Recent news reports of the nationwide egg recall have consumers wondering what can be done to ensure they are feeding their family food that is safe to eat,” says Tim Maiers, IPPA Director of Public Relations.   “We know that everyone from farmer to consumer makes safe food a priority.   Proper handling, storing and preparation of food at home is an important element in food safety and we are pleased to share what Hope Danielson recommends for consumers.”
Danielson suggests that washing hands with soap and water is a very easy way to minimize contamination. In addition, she recommends the following food safety tips for consumers to minimize the risk of food borne illness:
· Check the expiration date of food products. If food cannot be consumed prior to the expiration date, it should be frozen.
· Make sure food is stored properly in the refrigerator. “Meat and dairy should never be stored in the door,” says Danielson. “You want to keep cold foods at a consistent temperature of 40° or below to inhibit bacterial growth; food stored in the door will not maintain that temperature.”
· Wash produce, even if it is bagged. Place produce in a strainer and give it a thorough rinse.
· Clean food prep surfaces. “Many people come home and put their keys and wallets on the same counter they use to prepare their food,” says Danielson. She suggests using sanitizing wipes or an antibacterial spray and clean paper towel on the counter as a good way to clean any bacteria that may transfer from these items.
· Sterilize kitchen sponges regularly as they harbor bacteria. Sterilize your sponge in the dishwasher or microwave your wet sponge on high for two minutes. Be careful removing the sponge from the microwave as it will be hot. 
· Use separate cutting boards for cooked and raw food. Danielson suggests acrylic for meat and poultry as it sanitizes better than wood. “The best way to wash your acrylic cutting board is in the dishwasher,” says Danielson. “You can use sanitizing wipes as well.”
· Do not use the same plate for raw and cooked food. “A lot of people don’t think about it, but they take their raw chops out to the grill and use the same plate for serving the cooked chops.” Make sure to use a clean plate for cooked food.

· Always use a meat thermometer to ensure proper temperature. Pork should be cooked to an internal temperature of 160°.
· When thawing meat, use the refrigerator. Meat thawed on the counter or on the porch can breed bacteria. “My mom used to thaw food on the counter and many consumers still do,” says Danielson. “Meat should be thawed overnight in the refrigerator to minimize the potential for bacteria growth.”

Knowing what to do to keep food safe once you leave the grocery store is important, but the Illinois Pork Producers Association (IPPA) also feels that Illinois farmers have an obligation to use responsible production methods that provide safe food to consumers. 

“As a mother and a veterinarian, I know how important it is to have access to safe food. That’s why I am committed to doing what I can to help farmers ensure that the pork on our plates is as safe as possible," said Dr. Sarah Probst-Miller, a swine veterinarian with Carthage Veterinary Service. 

Speaking about the food she produces, Pam Janssen, a pork producer from Minonk said, "My family eats the same pork that we offer our consumers, so it's a real focus to make sure we implement processes to ensure safe food. Whether grilling chops, ribs or another favorite pork cut, I want consumers to feel as confident as I do, that producing safe pork is a priority for Illinois hog producers. My family knows that doing what’s right on the farm means that we can provide the safe, wholesome and delicious pork that today’s consumers demand.”
The National Pork Board (NPB), an organization that focuses on pork promotion, research and consumer information programs, recommends chops, tenderloin and ground pork for grilling. In addition, consumers can access a comprehensive guide to buying, storing and handling pork at www.theotherwhitemeat.com. 
“Helping consumers make the most of each meal is something that we are excited to do as food producers,” says Erin Cleary, IPPA Director of Marketing and Education. “Consumers want useful information that helps them enjoy safe, nutritious and delicious meals—whether or not they choose pork.” 

Starting this week, IPPA is excited to begin sharing food and kitchen tips on the IPPA Facebook page. 

"We want to be a resource to consumers when it comes to making good food choices and look forward to the opportunity to share our food knowledge. We invite consumers to visit us online today for additional food safety tips, to ask questions, find recipes (like the one below) and to share tips about creating healthy meals for your family and friends,” said Cleary. 

Producer Pam Janssen recommends the following for a lean and delicious 30-minute meal from the grill:

Honey Pork Tenderloin Kabobs 



Ingredients: 

1/2 cup bourbon (optional) OR 2 tablespoons cider vinegar
1/2 cup honey
1/2 cup mustard
1 teaspoon dried tarragon
3-4 sweet potatoes, cut into 24 one-inch cubes
1 1/2 pounds pork tenderloin, cut into 24 one-inch cubes
4 medium ripe peaches, unpeeled, pitted and quartered
4 green peppers, each cut into 8 two-inch pieces
8 yellow onion, each cut into 4 two-inch pieces
olive oil, for grilling

Cooking Directions:

Mix first four ingredients in a bowl; stir well and set glaze aside. Steam or boil sweet potatoes until crisp-tender. Thread 3 sweet potato cubes, 3 pork cubes, 2 peach quarters, 4 green pepper pieces and 4 onion pieces alternately onto each of eight 10-inch skewers. Brush kabobs with honey glaze mixture. Lightly oil grill. Grill over medium-hot coals 5 minutes on each side or until thoroughly heated, basting occasionally with glaze.
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The Illinois Pork Producers Association (IPPA) is an agricultural trade association representing more than 2,900 pork producers throughout Illinois and the Illinois pork industry, which contributes more than $1.7 billion and more than 7,800 jobs to the State’s economy. IPPA is comprised of county pork producer groups in approximately 20 counties throughout IL. IPPA is an affiliate of the National Pork Producers Council and the National Pork Board.

