
Happy Thanksgiving! 
As the holiday season approaches with all the traditions of special foods for family 

and friends, we at Champ’s Cafe want to share some food safety tips with you to make 
your preparations at home as safe as possible.  

The single most important task and responsibility of a food handler is washing 
one’s hands.  Washing hands and lathering for at least 20 seconds (the time it takes 
to sing the “ABC” song with a toddler!) is especially important after handling raw poultry, 
meat or eggs before working with another food.  
        Thawing food properly in the refrigerator ahead of the planned use makes the 
food safer the first time it is served, as well as when it is re-served as leftovers.  Allowing 
food to thaw in the sink all day gives bacteria a chance to rapidly multiply in the warmth 
of your home, increasing the risk of food infection and therefore should not be 
done.  Meat thawed in the refrigerator should be placed where the juices do not 

contaminate other foods such as produce.  A frozen turkey 
to be cooked on Thanksgiving Day should be placed in the 
lower part of the refrigerator on Sunday to thaw.   
     Leftover cooked turkey should be returned to 
refrigeration promptly, since turkey left out on the 
counter is in the danger zone for bacterial growth, and 
refrigerated turkey slices easier.   
     Taking the internal temperature of food with a 
cook’s thermometer to determine whether or not it has 
reached the point of doneness where bacteria has been 
destroyed has long been a standard for cooks in 
commercial kitchens, and is now being promoted for the 
consumer in the home.  Learning about the “danger zone” 
or the temperatures where bacteria multiply the 
fastest, above 41ºF and below 135ºF, is an important 
concept for everyone who handles food to learn.  These 
“cook’s” or “instant” thermometers for home use are 
available at groceries and discount stores. Unlike a 

roasting thermometer that is placed in the food while in the oven, these instant 
thermometers are placed in the food after it is removed from the oven, microwave or 
stovetop and register a temperature within just a few seconds. If the doneness 
temperature is not reached, the thermometer is removed, cleaned and sanitized, and the 
food is returned to the oven, microwave or stovetop to continue cooking. 
     Following the doneness temperatures on the Important Food Safety 
Temperatures chart is helpful to prepare safe, juicy entrees that are not 
overdone.  Cleaning and sanitizing the thermometer between every use is important 
to prevent cross-contamination, or passing bacteria from one food to another, or 
undercooked food to food that is now cooked to doneness. 
 
From our Champ’s Café team to your family at home, we hope you find these tips 
helpful and wish you and yours an enjoyable and safe holiday season!   


