Chances are you worry more about whether your
children will eat the food in their lunch boxes than
about whether that food will be safe to eat. But
children are the most vulnerable to food poisoning,

so it makes sense to take extra precautions when
preparing the lunches they take to school.
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If the lunch contains
Use one cutting board Cook foods to the right perishable food items like
for fresh produce and a temperature using a luncheon meats, eggs, and
separate one for meat food thermometer. yogurt, make sure to pack it
and poultry. with at least two cold
| sources (e.g., freezer packs
and frozen water bottles).

to wash your hands and

use clean cutting boards, ¥

utensils and countertops. RS
Making lunch on the same surfaces
you used to prepare raw meat or poultr§
for dinner may result in cross-contamination
and lead to salmonella-related illness.

Send your kids back to school with safe and
satisfying lunches by following these simple tips:
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Frozen juice boxes can Perishable food can be Children should wash If possible, your child’s lunch should If you're packing a hot lunch, like soup, After lunch, discard all
also be used as freezer unsafe to eat by lunchtime their hands for 20 seconds be stored in a refrigerator. But leave chili or stew, use an insulated container to leftover food, used food
packs. By lunchtime, the if packed in a paper bag. with warm soapy water the lid of the lunchbox or an insulated, keep it hot. Fill the container with boiling packaging, and paper bags.
juice should be thawed Use an insulated box or before eating. Have them soft-sided bag open in the fridge so water, let stand for a few minutes, empty, Do not reuse packaging
and ready to drink! bag instead. sing the ABCs twice while that cold air can circulate and keep and then put in the piping hot food. Tell because it could contaminate
washing if they sometimes the food cold. your child to keep the insulated container other food.
finish early. closed until lunchtime to keep the food
hot — 140°F or above.

For more Back to School F d s f
Food Safety Tipsgoto oo a ety-gov_
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