
FOODFACTS
From the U.S. Food and Drug Administration 

Eating Outdoors 
Handling Food Safely 

Picnic and barbecue season offers lots of opportunities for outdoor fun with  
family and friends. But these warm weather events also present opportunities  
for foodborne bacteria to thrive. As food heats up in summer temperatures,  
bacteria multiply rapidly.  

To protect yourself, your family, and friends from foodborne illness during  
warm-weather months, safe food handling when eating outdoors is critical.  
Read on for simple food safety guidelines for  your food to the  
picnic site, and  and  it safely once you’ve arrived.  

Pack and Transport Food Safely 
Keep your food safe: from the refrigerator/freezer . . . 
all the way to the picnic table. 
K
a

 Keep cold food cold. 
40 °F or below 

 Organize cooler contents. 
beverage perishable foods 

 Keep coolers closed. 

 Don’t cross-contaminate. 
 

 Clean your produce. fresh fruits and vegetables 

firm-skinned 
fruits and vegetables  

  

Quick Tips for Picnic Site Prep 

and 
 

Outdoor Hand Cleaning: 

 
Utensils and Serving Dishes: 
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FOODFACTS

Follow Safe Grilling Tips 

grilled food 
safely

 Marinate safely. never 

reserve a portion separately 
Don’t reuse marinade

 Cook immediately after “partial cooking.” 
immediately before 

 Cook food thoroughly. 
Safe Food 

Temperature Chart 

 Keep “ready” food hot. 

 Don’t reuse platters or utensils. 

Safe Food Temperature Chart 

Platter Warning: 

Prevent 
“Cross-Contamination” 

When Serving 
Never

raw meat
poultry seafood

spread 
bacteria

Serving Picnic Food: Keep it

“Danger Zone” 40 °F and 140 °F 

cold foods cold hot foods hot

COLD FOODCOCOCOOOOOOCC LDLDLDDDDDDLDLDLL FFFFFOOOOOOOOOOOOOOOOOO D DDD DD

40 °F 

directly on ice

HHHHHHHHHOT FOODOOTOTOTOTOTTTTTTOOOO FFFFFFFFFOOOOOOOOOOOOOOOOOOOO D DDDDDDDDD

140 °F

insulated container 

Everyone can practice safe food handling 
by following these four simple steps: 
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For more information, contact: The U.S. Food and Drug Administration Center for Food Safety and Applied Nutrition Food Information 
Line at 1-888-SAFEFOOD (toll free), 10 AM to 4 PM ET, Monday through Friday. Or visit the FDA Web site at www.fda.gov. 
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