
  

Food Safety for 
Home-Delivered Meals

SENIOR CENTERS

Our world is changing and adapting to a new normal, but the safety of your food 
should always remain a priority. Food poisoning is dangerous and sends many people 
to the hospital each year. This guide will help you make safe meals and prevent 
food-related illnesses.

 Hand-washing 
Use soap and water to scrub your hands including; the 
backs of your hands, between your fingers, and under 
your nails for 20 seconds. Then, rinse and dry your hands 
with a clean towel. 

 Wash your hands:
• Before, during, and after you prepare food; after you  
 touch raw meat, poultry, eggs, or seafood;
• Before you eat;
• After you use the bathroom; after you touch or pet an  
 animal; after you touch garbage; and
• After you sneeze, cough, or blow your nose.

 Keep your kitchen clean 
• Wash your kitchen utensils with hot, soapy water after  
 use and let them air dry before you put them away.
• Use hot water and soap to clean any surface that  
 came in contact with raw meat, poultry, eggs, or  
 seafood.
• Wash cutting boards and utensils that have come into  
 contact with raw food before reusing.
• Wash dish or hand towels used for cleaning and  
 drying dishes with hot water and detergent after each  
 use.
• Rinse o� raw fruits and vegetables before you   
 prepare, cut, or eat them.
• DO NOT wash raw meat, poultry, or eggs. Washing
 these items can spread germs and bacteria into
 your sink and splash onto nearby surfaces.
• Clean food before you prepare a meal.
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 Prevent cross-contamination 

Cross-contamination is when germs or bacteria from one 
food come in contact with another food. 

• Keep ready-to-eat food and raw foods separated.

• Use separate cutting boards, plates, and utensils  
 when you handle raw meat, poultry, seafood, or  
 eggs, and ready-to-eat foods.

 Keep raw foods and ready-to-eat foods   
     separate 

• In your grocery cart. Keep them in separate bags at  
 checkout, too!

• In your refrigerator. Place raw items in a container or  
 plastic bag to prevent leaking onto other food.

Separate 

Use two 
di�erent 

cutting boards.

One for vegetables 
and fruit, and one 

for meat 
and seafood.
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 How to take a temperature 
Put your food thermometer in the thickest part of the food. Make sure to not let the thermometer touch the 
bone, fat, gristle, or cooking surface. Read the thermometer after the temperature stays steady for a few  
seconds. Use the temperature chart below to know when it's done.

 Keep your food safe, stay out of the "Danger  Zone" 
The temperature danger zone is  between 40°F and 140°F. Bacteria grows very quickly in the temperature 
danger zone. By cooking food to its proper temperature, you can kill bacteria, or germs, that can be  
dangerous. 

 Keep your food hot 
Your food should stay at or above 140°F if you're not eating it right 
after cooking. If you are reheating leftovers, they should reach 
165°F. 

 Microwave 
Follow the directions on your microwave meal. Let food stand as 
directed to let cold areas in the food absorb the heat. Stir your food 
unless the directions tell you otherwise.  

Cook

Know when it's done: Use temperature, not color 

Steaks, roasts, and chops 
of beef, pork, veal, and 

lamb 

Ground beef, pork, veal, 
and lamb 

Ground, whole, and 
pieces of turkey,  

chicken, and duck 

Fish Egg Dishes Leftovers 

145°F 160°F 165°F 
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You may receive meals that are hot, chilled, or frozen. Many harmful bacteria cannot grow in colder 
temperatures. Keep your food safe by keeping it cold. Learn how to store, chill, or freeze your meals to 
keep your food safe. 

 Make room for multiple meals 
To help prevent the spread of the coronavirus, your meals may be delivered one time each week, rather 
than each day. 

 Only thaw foods in the refrigerator 
If you need to thaw a meal, it is safest to thaw the item in your refrigerator. Never let food thaw on your 
counter.

 Refrigerate or freeze within two hours of receiving 
If you don't feel like eating the hot meal you just received, save it for later by putting it in your 
refrigerator or freezer once it has cooled. 

 Leftovers only last so long 
Eat refrigerated leftovers within three to four days. Frozen leftovers can last two to three months. 

 Never put hot food directly into the refrigerator or freezer 
Let your food cool to room  temperature before you put it in the fridge or freezer. 

 Check the temperature of your refrigerator 
To prevent many germs from growing, keep your refrigerator at or below 40°F and your freezer at or 
below 0°F.  

Label and Date
Your Containers.

Throw out refrigerated
food older

than 4 days, or
freeze immediatly.
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