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10 Dangerous Food 
Safety Mistakes 
 
We all want to keep 
our families safe and 
healthy. But sometimes 

a simple mistake in the way we handle and prepare 
food can lead to serious sickness. You can protect 
your family by avoiding these common food safety 
mistakes. 
Mistake #1: Eating risky foods if you are more likely 
to get food poisoning 
Why It’s a Mistake: Anyone can get food poisoning. 
But some people are more likely to get sick and to 
have a more serious illness. This includes:  Adults 
aged 65 and older, children younger than 5 years,  
pregnant women, people who have health problems 
or who take medicines that lower the body’s ability 
to fight germs and sickness.  
Solution: People who are more likely to get food 
poisoning should not eat the following: 
Undercooked or raw animal products (such as meat, 
chicken, turkey, eggs, or seafood); raw or lightly 
cooked sprouts; unpasteurized (raw) milk and juices; 
soft cheese unless it is labeled as made with 
pasteurized milk. 
Mistake #2: Not washing your hands 
Why It’s a Mistake: Germs on your hands can get on 
food and make it unsafe. 
Solution: Wash hands the right way—for 20 seconds 
with soap and running water. Wash hands before, 
during, and after preparing food. 
Mistake #3: Washing meat, chicken, or turkey 
Why It’s a Mistake: Washing raw meat, chicken, 
turkey, or eggs can spread germs to your sink, 
countertops, and other surfaces in your kitchen.  
Solution: Don’t wash meat, chicken, turkey, or eggs. 
Cooking them thoroughly will kill harmful germs. 
Mistake #4: Peeling fruits and vegetables without 
washing them first 
Why It’s a Mistake: Fruits and vegetables may have 
germs on their peeling or skin. It’s easy to transfer  
 

 
 
 
 
 
 
those germs to the inside of fruits and vegetables 
when you cut or peel them. 
Solution: Wash all fruits and vegetables under 
running water even if you’re going to peel them.  
Mistake #5: Putting cooked meat back on a plate 
that held raw meat 
Why It’s a Mistake: Germs from the raw meat can 
spread to the cooked meat. 
Solution: Always use separate plates for raw meat 
and cooked meat.  
Mistake #6: Not cooking meat, chicken, turkey, 
seafood, or eggs thoroughly 
Why It’s a Mistake: Cooked food is safe only after 
it’s been cooked to a high enough temperature to 
kill germs. 
Solution: Use a food thermometer to make sure you 
cook food to a safe internal temperature. 
If you won’t be serving hot food right away, keep it 
hot (at 140°F or above) until serving. 
Mistake #7: Eating raw batter or dough, including 
cookie dough, and other foods with uncooked eggs 
or uncooked flour 
Why It’s a Mistake: Flour and uncooked eggs may 
contain Escherichia coli (E. coli), Salmonella, or other 
harmful bacteria. 
Solution: Cook or bake flour and eggs thoroughly. 
Don’t eat foods that contain raw or undercooked 
eggs. Don’t eat raw (uncooked) dough or batter that 
contains either flour or eggs. Keep raw dough away 
from children. Wash hands, work surfaces, and 
utensils after contact with flour and raw dough. 
Mistake #8: Tasting or smelling food to see if it’s 
still good 
Why It’s a Mistake: You can’t taste, smell, or see the 
germs that cause food poisoning. Tasting only a tiny 
amount can make you very sick. 
Solution: Check the storage times to see how long 
you can store food safely.  
Mistake #9: Thawing or marinating food on the 
counter 
Why It’s a Mistake: Harmful germs can multiply very 
quickly at room temperature. 

https://www.cdc.gov/handwashing/when-how-handwashing.html
https://www.cdc.gov/ecoli/
https://www.cdc.gov/salmonella/


Solution:  You can thaw it: In the refrigerator, In cold 
water, or In the microwave. Always marinate food in 
the refrigerator. 
Mistake #10: Leaving food out too long before 
putting it in the fridge 
Why It’s a Mistake: Harmful germs can grow in 
perishable foods (including meat, chicken, turkey, 
seafood, eggs, cut fruit, cooked rice, and leftovers) if 
you leave them out of the refrigerator 2 hours or 
longer. 
Solution: Put perishable foods in the refrigerator 
within 2 hours. Divide roasts and large portions of 
food, such as pots of stew or chili, into smaller 
containers so they will chill quickly.  
https://www.cdc.gov/foodsafety/ten-dangerous-
mistakes.html?deliveryName=USCDC_485 
 

Your Clothing may be Dangerous to Your 
Health 
From the Thirdhand Smoke Resource Center: 
Thirdhand smoke researchers from Europe and the 
US reviewed the scientific evidence about the effects 
of wearing clothes contaminated with thirdhand 
smoke. They found that when people wear clothes 
full of thirdhand smoke residue, toxic chemicals can 
be absorbed into their bodies. These researchers 
suggest that sweat may speed up release of 
thirdhand smoke from clothing and discourage 
wearing contaminated clothing while exercising. 
What is Thirdhand Smoke? 
Thirdhand smoke is the tobacco pollution that 
persists in the air and on surfaces after smoking has 
stopped. Thirdhand smoke refers to the secondhand 
smoke gases and particles that stick to and become 
embedded in materials and objects, like carpet, 
walls, furniture, blankets, and toys. Thirdhand smoke 
is not strictly smoke, but chemicals that adhere to 
objects from which they can release back into the air 
or accumulate in house dust. Thirdhand smoke can 
linger indoors for a long time – months to years. 
People can be exposed to thirdhand smoke by 
touching contaminated surfaces (absorption through 
the skin), by eating contaminated objects or dust, 
and by breathing in air and re-suspended thirdhand 
smoke components. 
https://thirdhandsmoke.org/your-clothing-may-be-dangerous-
to-your-
health/?utm_source=Thirdhand+Smoke+Resource+Center&ut
m_campaign=1b78648d3c-
THS+Monthly+Newsletter&utm_medium=email&utm_term=0_
17b13f2219-1b78648d3c-307357573 
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NNYOU DON’T 
HAVE TO STOP 
SMOKING 
IN ONE DAY. 
START WITH 
DAY ONE. 

 
 
 
 

  
 
 

 
 
 

  

 

Happy Thanksgiving! 
 

 
 

Public Health & Home Health Care 
Serving Pennington & Red Lake Counties 
218-681-0876 TRF or 218-253-4378 RLF 

www.intercountynursingservice.com 
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