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A publication of the SALEM COUNTY SAFETY COMMITTEE

Summer Safety Edition
The Salem County Safety Committee
wishes all of you a safe summer!
CELL PHONE TALKING OR TEXTING WHILE DRIVING IS A
PRIMARY OFFENSE
Police can pull you over because they see you talking on the cell phone.

OFFENSE $100.00

Mosquito-Borne Infections
Personal Precautions: To reduce the annoyance of mosquito bites and prevent transmission of mosquitoborne infections, a few common sense measures should be followed. These include: avoid shaded areas
where mosquitoes may be resting. Limit evening outdoor activity when mosquitoes are most active. Wear
protective clothing such as long-sleeved shirts and pants. Use insect repellents.
(Excerpt courtesy Salem County Mosquito Commission)

DEET-containing products are the most effective mosquito repellents available. DEET also is effective as a
repellent against a variety of other insects, including ticks. It should be used when there is a need to prevent
insect-borne disease. Insect repellents containing DEET with a concentration of 10% appear to be as safe as
products with a concentration of 30% when used according to the directions on the product labels. DEET
should not be used in a product that combines the repellent with a sunscreen. Sunscreens often are
applied repeatedly because they can be washed off. DEET is not water-soluble and will last up to 8 hours.
Repeated application may increase the potential toxic effects of DEET. DEET is not recommended for use
on children under 2 months of age.
(Excerpt American Academy of Pediatrics http://aapnews.aappublications.org/cgi/content/full/e200399v1 )

Barbecue and Food Safety
Excerpt from www.fsis.usda.gov/Fact_Sheets/Barbecue_Food_Safety/index.asp
More than half of Americans say they are cooking outdoors year round. Follow the following food safety
guidelines to prevent harmful bacteria from multiplying and causing foodborne illness.
From the Store: Home First...Buy cold food like meat and poultry last, right before checkout. Put packages
of raw meat and poultry into plastic bags to guard against cross-contamination from juices dripping on other
food. Drive directly home from the grocery store. You may want to take a cooler with ice for perishables.
Place meat/poultry in the refrigerator immediately. Freeze poultry/ground meat that won't be used in 1 or 2
days; freeze other meat within 4 to 5 days.
Thaw Safely...Completely thaw meat/poultry so it grills more evenly. Use refrigerator for slow, safe thawing
or thaw sealed packages in cold water. Microwave defrosted food is OK if placed immediately on grill.
Marinating...Marinate food in the refrigerator, not on the counter. Poultry and cubed meat or stew meat can
be marinated up to 2 days. Beef, veal, pork, lamb roasts, chops, and steaks may be marinated up to 5 days. If
some of the marinade is to be used later as a sauce on the cooked food, reserve a portion of the marinade
before putting raw meat and poultry in it. However, if the marinade used on raw meat or poultry is to be
reused, make sure to let it come to a boil first to destroy any harmful bacteria.
Transporting...Use an insulated cooler with sufficient ice or ice packs to keep the food at 40 °F or below.
Pack food right from the refrigerator into the cooler immediately before leaving home.
Keep Cold Food Cold...Only take out the meat/poultry that will immediately be placed on the grill. Pack
beverages in one cooler and perishables in a separate cooler.
Keep Everything Clean...Don't use the same platter and utensils for raw and cooked meat/poultry. Bring
water or pack clean cloths, and wet towelettes for preparation and cleaning surfaces and hands.
Precooking...Precooking food partially in the microwave, oven, or stove is a good way of reducing grilling
time. Just make sure that the food goes immediately on the preheated grill to complete cooking.
Cook Thoroughly...Cook food to a safe minimum internal temperature to destroy harmful bacteria. Meat
and poultry cooked on a grill often browns very fast on the outside. Use a food thermometer to be sure the
food has reached a safe minimum internal temperature. Beef, veal, and lamb steaks, roasts and chops can be
cooked to 145 °F. Hamburgers made of ground beef should reach 160 °F. All pork cuts should reach 160 °F.
All poultry should reach a minimum of 165 °F. NEVER partially grill meat/poultry and finish cooking later.
Reheating...When reheating fully cooked meats like hot dogs, grill to 165 °F or until steaming hot.
Keep Hot Food Hot...After cooking meat/poultry on the grill, keep it hot until served at 140 °F or warmer
by setting them to the side of the grill rack, not directly over the coals where they could overcook. At home,
cooked meat can be kept hot in oven set at ~200 °F, in chafing dish/slow cooker, or on warming tray.
Serving the Food...When taking food off the grill, use a clean platter, not the same platter that held raw meat
or poultry. Any harmful bacteria present in the raw meat juices could contaminate safely cooked food. In hot
weather (above 90 °F), food should never sit out for more than 1 hour.
Leftovers...Refrigerate leftovers promptly in shallow containers. Discard food left out more than 2 hours (1
hour if temperatures are above 90 °F).

Please send your safety ideas to Curt Harker, Archives/Records Office, 935-7510 X8553.

