
Good morning, 

With Memorial Day approaching and the unofficial start of summer, it is a great time to talk 
about Summer Grilling Safety. Michael Seager, Greater Boroughs Partnership for Health’s 
regional health agent compiled important food safety tips for the summer. Follow the below 
rules to keep your summer outing safe and healthy for you, your family, and your guests. 
  
Keep the Grill (and you) Safe:  

• Make sure grills are on a level surface more than ten feet away from the house or 
other structures.  

• Keep children and pets away, as well as overhanging branches.  
• Grills should not be used on a balcony or under an overhang.  
• Avoid placing grills too close to combustible deck rails.  
• Never use a grill in a garage, vehicle, tent, or other enclosed space, even if 

ventilated, due to the risk of harmful carbon monoxide buildup. 
  
Keep the Food (for family and friends) Safe- from the refrigerator/freezer, all the way to 
the picnic table.   

• Wash your hands with warm, soapy water before handling food and after using the 
bathroom, changing diapers, and handling pets.  

• Don’t cross-contaminate. Be sure to keep raw meat, poultry, and seafood securely 
wrapped. This keeps their juices from contaminating prepared/cooked foods or 
foods that will be eaten raw, such as fruits and vegetables.  

• Wash plates, utensils, and cutting boards that hold the raw meat or poultry before 
using them again for cooked food.  

• When it’s time to cook the food, have your food thermometer ready. Always use it 
to be sure your food is cooked thoroughly.  

• Keep cold food cold. Place cold food in a cooler with ice or frozen gel packs. Cold 
food should be stored at 40 °F or below to prevent bacterial growth. Meat, poultry, 
and seafood may be packed while still frozen so that they stay colder longer.  

• Wash your produce. 
 

Pages 2 and 3 have two fliers about summer food safety. For more informa�on, visit these links: 

htps://www.cdc.gov/foodsafety/communica�on/bbq-iq.html 

htps://www.usda.gov/media/blog/2022/06/30/your-top-10-food-safety-�ps-summer-grilling 

Have a wonderful Memorial Day weekend! 

https://www.cdc.gov/foodsafety/communication/bbq-iq.html
https://www.usda.gov/media/blog/2022/06/30/your-top-10-food-safety-tips-summer-grilling


 



 


