
We know foodborne 
illness increases in 
warm weather.  We 
also know that con-
sumers can Fight 
BAC by following 
these four simple 
steps to safer food 
in the summertime. 

Clean: Wash Hands 
and Surf aces Often. 
Unwashed hands are 
a prime cause of food-
borne illness. 

Separate: Don’t 
Cross-Contaminate. 
Cross-contamination 
during preparation, 
grilling, and serving 
food is a prime cause 
of foodborne illness. 

Cook: Cook to Proper 
Temperatures. 
Food safety experts 
agree that food is 
properly cooked when 
it is heated for a long 
enough time and at a 

Prices: 

Breakfast Prices: 

• K—12 = $1.25 

• Adults = $1.75 

• Reduced = .30 

Lunch Prices: 

• K-5 = $1.50 

• 6-12 = $1.75 

• Adults = $2.50 

• Reduced = .40 

high enough tempera-
ture to kill harmful bac-
teria that cause food-
borne illness. 

Chill: Refrigerate 
Promptly. 
Holding food at an un-
safe temperature is a 
prime cause of food-
borne illness.  Food left 
out of refrigeration for 
more than 2 hours may 
not be safe to eat.  
Play it safe; put leftover 
perishables back on 
ice once you finish eat-
ing so they do not spoil 
or become unsafe to 
eat.  If you have any 
doubts, throw it out! 
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