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Food Safety for Seniors

Grilling Meat Safely
Ground meats and hot dogs, typical grilled foods, offer some safety challenges.  Ground beef can turn brown before it gets hot enough to destroy bacteria or it can stay red well after a safe temperature is reached.  Hot dogs may contain a bacteria that can be especially harmful to the elderly, listeria monocytogenes.  Here are some ways to keep grilling safe.

· Use clean plates or platters to carry food away from the grill.  A dirty plate, like the one used to bring the meat to the grill, will be covered with harmful bacteria.  

· Use a thermometer to decide when the meat is done.  Ground beef patties should reach an inner temperature of 160oF.  To check the temperature, take the meat from the grill to a paper plate.  Put the thermometer into the meat from the side, all the way to the center.  Wait long enough for the temperature to steady, then check for 160oF.  As a bonus using a thermometer also helps keep the meat from being overcooked and dry.

· Cook hot dogs until they are steamy hot in the middle.  The amount of browning or even blackening doesn’t mean safety.  Make a cut in the middle and check for a steamy hot dog.  

Keep yourself healthy by grilling meat safely.
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