Healthy Kansas Minute Radio Interview — Summer Food Safety

This is the Healthy Kansas Minute. I’m Dr. Gail Hansen, State Epidemiologist with the Kansas
Department of Health and Environment.

Summer is almost here, and so are those great summer cookouts. However, it is important to pay
close attention to food safety to prevent foodborne illnesses.

Wash your hands thoroughly and keep hot foods hot and cold foods cold. Also be sure to keep
raw meat and poultry away from ready-to-eat foods.

Enjoy the summer cookouts, but do so safely. To learn more, visit www.ksfoodsafety.org. This
has been the Healthy Kansas Minute!



http://www.ksfoodsafety.org/

