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Holiday Food Safety   

  
The winter holidays are upon us and many of us are thinking about putting that beautiful fall feast 
together for the Thanksgiving holiday.  We’re going to feed our family, friends, maybe our neighbors, 
and perhaps we’ll share our delicious cooked concoctions with co-workers and teachers. The last thing 
we’d ever want to do is make someone sick. Answer: Food Safety!  Because the Thanksgiving feast is 
often prepared over many hours (or even over many days, for you serious foodies!), it’s extremely 
important to have a solid knowledge base about safe food preparation and food storage.  Do you know 
about the Danger Zone?! 

As represented on this USDA graph, the Danger Zone refers to those temperatures at which bacteria 
begin to grow on food.  Once food is prepared, it must be stored either above or below the Danger Zone 
temperatures in order to keep it safe for later consumption, and free of bacteria that may cause dangerous 
food-borne illness which is also, more commonly, known as food poisoning.  Leaving foods out on the 
counter before a meal or on the dining table after your meal is a no win situation.   
Food should be properly packed and stored within two hours at a temperature below 40°F or above 
140°F.   
 
When we cook foods like poultry, we bring it to a certain temperature 
to kill bacteria, but did you know that even safe and properly cooked 
food can become unsafe if bacteria are reintroduced after that food is 
cooked?  And, without proper refrigeration, bacteria that you cannot 
see or smell can grow in just 20 minutes, and double again every 20 
minutes on food that is left at a temperature in the Danger Zone.  It’s 
time to check that refrigerator temperature and ensure it’s keeping its 
cool at 40°F.  Keeping a small, inexpensive refrigerator thermometer 
on the wall of the fridge is recommended.  Ensure the thermometer is 
fairly deep inside the wall of the refrigerator as the temperature on the 
door will vary as we open and close the fridge.  Then, the temperature 
can be adjusted as needed to ensure a safe danger-free zone!   

But what about the food preparations?  How will you keep those 
Thanksgiving foods bacteria free while it’s being prepared alongside 
other foods?  Are you sufficiently stressed out now about bacteria 
growing on your holiday food and causing your whole family to suffer 
food poisoning?  It’s great to be concerned, but don’t stress out 



because the Master Food Preservers are here! Call the MFP Helpline to learn safe turkey preparation 
techniques, how to make homemade cranberry sauce (amaze your friends!) and simple food safety 
practices that will keep your family and friends healthy this holiday season.   

Also, check out the Master Food Preserver web page for more information and seasonal recipes at:  
http://cesanluisobispo.ucanr.edu/YouthFamilyCommunities/Master_Food_Preserver_Program/ 

The Master Food Preserver program offers a “Helpline” service to answer food safety and preservation 
inquiries from community members throughout the year. The Helpline is staffed by UCCE certified 
Master Food Preservers. The number to the Helpline is 805-781-1429 and is staffed every Wednesday 
from 1:00 -3:00 PM. The Helpline additionally receives calls in regards to the UCCE food preservation 
class schedule, food preservation recipes and resources, and how to become a Master Food Preserver. 
The Master Food Preserver Helpline is a wonderful “free” service to the community!  

Citations:   

http://www.fsis.usda.gov 

Master Food Preserver Manual 

Http://www.cdc.gov/foodsafety/ 

 

Authors: Hill, S., Nelson, C., Soule, K.E., & Ravalin, D. (November 2015) 

It is the policy of the University of California (UC) and the UC Division of Agriculture & Natural Resources not to engage in discrimination against or 
harassment of any person in any of its programs or activities (Complete nondiscrimination policy statement can be found at  
http://ucanr.edu/sites/anrstaff/files/215244.pdf ) 

 

Inquiries regarding ANR’s nondiscrimination policies may be directed to John I. Sims, Affirmative Action Compliance Officer/Title IX Officer, 
University of California, Agriculture and Natural Resources, 2801 Second Street, Davis, CA 95618, (530) 750-1397. 

  

 

 

 

http://cesanluisobispo.ucanr.edu/YouthFamilyCommunities/Master_Food_Preserver_Program/
http://www.fsis.usda.gov/
http://www.cdc.gov/foodsafety/
http://ucanr.edu/sites/anrstaff/files/215244.pdf

