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FOODBORNE ILLNESS
OUTBREAKS

WHAT IS A FOODBORNE ILLNESS?

Foodborne illness, also called “food poisoning,” is caused by
eating or drinking contaminated food or water that harbors
germs, such as bacteria, viruses, or parasites. Food and drinks
can become contaminated at any point along the food chain,
or during or after preparation.

EXAMPLES INCLUDE EATING:

e Raw or undercooked meat, poultry, and seafood

e Raw or unpasteurized milk, dairy products, and juice
e Raw or undercooked eggs

e Fresh fruits and vegetables

e Raw flour

HOW TO STAY SAFE

e Wash hands before, during, and after food preparation.
¢ Clean utensils and surfaces with hot, soapy water.
» Keep raw foods separate from cooked foods.
e Use a food thermometer to ensure safe cooking temperatures.
¢ Avoid the “danger zone” (40°-140°F).
* Do not leave food out for more than two hours
(one hour if >90°F).

Foodborne illnesses can cause diarrhea, vomiting, and
stomach cramps within a few hours to several days after
consuming contaminated food. If you show symptoms of
infection, contact your doctor, nurse, or health care clinic.
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