
 

Food Safety Tips for the Holidays 
Feasting with family and friends is part of many holiday celebrations. Follow these 
simple tips to help prevent food poisoning, or foodborne illness, during the 
holidays. 

• Cook food thoroughly. Meat, chicken, turkey, seafood, and eggs can carry 
germs that cause food poisoning. Use a food thermometer to ensure these 
foods have been cooked to a safe internal temperature. Roasts, chops, 
steaks, and fresh ham should rest for 3 minutes after you remove them from 
the oven or grill. 

• Keep food out of the “danger zone.”  Bacteria can grow rapidly in the 
danger zone between 40°F and 140°F. After food is cooked, keep hot food 
hot and cold food cold. Refrigerate or freeze any perishable food within 2 
hours. The temperature in your refrigerator should be set at or below 40°F 
and the freezer at or below 0°F. 

• Use pasteurized eggs for dishes containing raw eggs. Salmonella and 
other harmful germs can live on both the outside and inside of normal-
looking eggs. Many holiday favorites contain raw eggs, including eggnog, 
tiramisu, hollandaise sauce, and Caesar dressing. Always use pasteurized 
eggs when making these and other foods made with raw eggs. 

• Do not eat raw dough or batter. Dough and batter made with flour or eggs 
can contain harmful germs, such as E. coli and Salmonella. Do not taste or eat 
raw dough or batter that is meant to be baked or cooked. This includes 

https://www.cdc.gov/features/salmonellaeggs/


dough or batter for cookies, cakes, pies, biscuits, pancakes, tortillas, pizza, or 
crafts. Do not let children taste raw dough or batter or play with dough at 
home or in restaurants. Some companies and stores offer edible cookie 
dough that uses heat-treated flour and pasteurized eggs or no eggs. Read 
the label carefully to make sure the dough is meant to be eaten without 
baking or cooking. 

• Keep foods separated. Keep meat, chicken, turkey, seafood, and eggs 
separate from all other foods at the grocery store and in the refrigerator. 
Prevent juices from meat, chicken, turkey, and seafood from dripping or 
leaking onto other foods by keeping them in containers or sealed plastic 
bags. Store eggs in their original carton in the main compartment of the 
refrigerator. 

Thaw your turkey Safely. Thaw Turkey in the refrigerator, in a sink of cold 
water (change the water every 30 minutes), or in the microwave. Avoid 
thawing foods on the counter. A turkey must thaw at a safe temperature to 
prevent harmful germs from growing rapidly. 

• Wash your hands. Wash your hands with soap and water during these key 
times when you are likely to get and spread germs: 

o Before, during, and after preparing food 
o Before eating food 
o After handling pet food or pet treats or touching pets 
o After using the toilet 
o After changing diapers or cleaning up a child who has used the 

toilet 
o After touching garbage 
o Before and after caring for someone who is sick 
o Before and after treating a cut or wound 
o After blowing your nose, coughing, or sneezing 

 
 
 
 
 
 
 

https://www.foodsafety.gov/keep/basics/separate/index.html
https://www.cdc.gov/Features/HandWashing/


Always cook food to proper temperatures! 

 
 
 
 
 
 
Pregnant? You’re at increased risk for food poisoning, so take extra care. 

Pregnancy and Food 

Pregnant women are at increased risk of food poisoning, so take extra care if 
you’re pregnant or preparing food for someone who is. 

• Do not eat or drink raw or unpasteurized milk and products made with 
it, such as soft cheeses. They can contain harmful germs, including Listeria. 
Do not eat soft cheeses such as queso fresco, Brie, Camembert, feta, goat 
cheese, or blue-veined cheese if they are made from raw or unpasteurized 
milk. 



o Be aware that Hispanic-style cheeses made from pasteurized milk, such 
as queso fresco, also have caused Listeria infections, most likely 
because they were contaminated during cheese-making. 

o Processed cheeses, cream cheese, mozzarella, and hard cheeses are 
safer choices. 

• Don’t drink raw or unpasteurized juice and cider. 
• Be careful with seafood. Do not eat smoked seafood that was sold 

refrigerated unless it is in a cooked dish, such as a casserole. Instead, choose 
shelf-stable smoked seafood in pouches or cans that do not need 
refrigeration. 

• Take care with holiday beverages. Drinking any type of alcohol can affect 
your baby’s growth and development and cause fetal alcohol spectrum 
disorders. Don’t drink holiday punches and eggnogs that contain alcohol. 
Avoid eggnog entirely unless you know it contains no alcohol and is 
pasteurized or made with pasteurized eggs and milk. 

 



Keep your Holiday Dishes Safe!  Keep Food Out of the “Danger Zone” 

 
 
"Danger Zone" (40 °F - 140 °F) 
Leaving food out too long at room temperature can cause bacteria (such as Staphylococcus 
aureus, Salmonella Enteritidis, Escherichia coli O157:H7, and Campylobacter) to grow to dangerous levels that can cause 
illness. Bacteria grow most rapidly in the range of temperatures between 40 °F and 140 °F, doubling in number in as little 
as 20 minutes. This range of temperatures is often called the "Danger Zone." 

• Keep Food Out of the "Danger Zone" 
• Cooking 
• Storing Leftovers 
• Reheating 

Keep Food Out of the "Danger Zone" 
Never leave food out of refrigeration over 2 hours. If the temperature is above 90 °F, food should not be left out more than 
1 hour. 

• Keep hot food hot—at or above 140 °F. Place cooked food in chafing dishes, preheated steam tables, warming trays, 
and/or slow cookers. 

• Keep cold food cold—at or below 40 °F. Place food in containers on ice. 
Cooking 
Raw meat and poultry should always be cooked to a safe minimum internal temperature (see graphic). When roasting 
meat and poultry, use an oven temperature no lower than 325 °F. 

If you aren't going to serve hot food right away, it's important to keep it at 140 °F or above. 

Storing Leftovers 
One of the most common causes of foodborne illness is improper cooling of cooked foods. Bacteria can be reintroduced to 
food after it is safely cooked. For this reason leftovers must be put in shallow containers for quick cooling and refrigerated 
at 40 °F or below within two hours. 

Reheating 
Foods should be reheated thoroughly to an internal temperature of 165 °F or until hot and steaming. In the microwave 
oven, cover food and rotate so it heats evenly. 

https://www.fsis.usda.gov/wps/portal/fsis/topics/food-safety-education/get-answers/food-safety-fact-sheets/safe-food-handling/danger-zone-40-f-140-f/ct_index/!ut/p/a1/jZFdT4MwFIZ_DZelB8GFeUdIzIYOXBZdx83SQVuaQEvaKrpfL8yrmU3XJk3Oe54356O4xASXin5IQZ3UirZTXM72sIZZME8hK-bBIyzzt3XxlKYQb-5HYPcHkIc3-q-cBP7zZzcUuDOrdCVw2VPXIKm4xkQwh6iyAzMWE651jSzlzH0hTiuHbMOYGxOThk7Zhqq6lUpgUlMlmEFHrRiKAHEUTC8mldtLVbNPvMXleU8QjHeZh5tokeUhFNFv4MLSfoDrWxnHFq0-nH5ol6hDGI_zGcaZYcZ_N6PcONfbBw88GIbBF1qLlvmV7jy4ZGm0dZick7jvXsnxOVmAfOm2sU2-AYOx4tk!/#1
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Keep your Holiday Dishes Safe!  Keep Food Out of the “Danger Zone” 
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