
FOOD SAFETY MISTAKES AT HOME
REPORT #2394

BACKGROUND: Food poisoning, also known as foodborne illness, is an illness that starts by consuming 
infected food. The intake of bacteria, viruses and parasites like salmonella, E. coli, and staph through food 
contamination are the most common causes. Contamination of food can occur in the production process, or 
even at home by not handling or cooking correctly. The symptoms include:

 Nausea
 Vomiting
 Diarrhea
 Fever

These symptoms are very similar to those of stomach flu, but, if several family members are experiencing the 
same symptoms hours after eating the same food, food poisoning is likely the one to blame.  
(Source: http://www.mayoclinic.org/diseases-conditions/food-poisoning/basics/definition/con-20031705 & 
https://www.healthychildren.org/English/health-issues/conditions/abdominal/Pages/Food-Poisoning-and-Food-
Contamination.aspx)    

PREVENT FOOD POISONING: When it comes to cooking, a great number of people tend to believe that 
because they are at their home they shouldn’t be as strict in cleanliness as chefs are in their restaurants; but 
this is incorrect. Contamination can happen anywhere. Most of the food contamination mistakes that occur at 
home are preventable, so keep these food safety tips in mind next time you’re cooking a meal for you or your 
family. 

 Always wash your hands; before and after cooking, after going to the bathroom or especially after 
changing a diaper. 

 Wear gloves if you have open cuts or sores.
 Do not prepare food if you’re sick, especially if other people are going to eat this food.
 Do not leave prepared foods at room temperature over two hours. And, if you have any food that 

needs to be frozen, make sure your refrigerator is set to a temperature under 40 degrees Fahrenheit.  
 Use separate cutting boards and knifes for vegetables and meats. Make sure you don’t share 

because cross-contamination can occur.
 Use a thermometer to check on meats that can’t be eaten raw, like turkey and chicken. 

(Source: https://www.healthychildren.org/English/health-issues/conditions/abdominal/Pages/Food-Poisoning-
and-Food-Contamination.aspx) 

NEW REGULATIONS: One in six Americans will be affected by food poisoning this year. Although the illness 
can be treated at home, and most of the time a visit to a hospital isn’t necessary, food contamination can have
life-threatening effects. Kidney failure, chronic arthritis, brain and nerve damage, and even death can be the 
results of food poisoning. 
(Source: https://www.foodsafety.gov/poisoning/) 

 For More Information, Contact:
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