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'Tis the season for home cooked meals
enjoyed in the company of family and friends.
Yet, even exceptional holiday feasts are
vulnerable to foodborne germs if food safety
guidelines are not followed. A cooked dish not
heated to the proper internal temperature or
left out too long on the buffet table can
produce germs, such as E. coli or Salmonella,
that make you and your guests sick.
Additionally, sharing meals in close quarters
with large groups of people enhances the risk

of picking up and passing bacterial infections.

Learn how to pass the figgy pudding - not food
poisoning - by following along as we share 12

seasonal tips for #HolidayFoodSafety.
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