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Dear Parents,

Lead Story Headline

Cooking your food to the proper internal
Special points of interest:
temperature is important to your health and your
child’s health. You never know what might survive
the cooking process if your food is not cooked to the
right temperature.


Briefly highlight your point of interest here.
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An Alarming Story
A mother, Sharon Smith, cooked a
hamburger for her 22 year old daughter, Stephanie
Smith, to eat one night and tragedy followed.
Stephanie Smith fell ill with stomach pain and
thought she had a stomach virus, but later the
stomach pain turned into seizures and convulsions
which caused doctors to put her into a nine-week
Inside this issue:
coma. When she finally awoke from her coma, she
was paralyzed from the waist down. It was
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Story
discovered
that she
had a severe foodborne illness
caused by E. coli, which was then traced back to the
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prepackaged
frozen
hamburger that her mother had
cooked for her.
Inside Story From this2 story, all the mother wanted to do
Secondary Story Headline
was simply cook her daughter an enjoyable
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hamburger
for dinner,
but
This story can fit 75-125 words.
instead a life changing illness
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occurred
from this improperly
Your headline is an important part of
cooked hamburger. The mother
the newsletter and should be consid5
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wasn’t planning on giving ered
her carefully.
daughter a hamburger that
In awas
few words, it should accurately
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dangerously contaminatedrepresent
by the contents of the story

E. coli, which eventually caused her daughter to
become paralyzed, but it happened anyway.
(For more information go to http://www.nytimes.com/2009/10/04/
health/04meat.html?th&emc=th)

Cooking food to the proper temperature is
necessary to kill harmful bacteria that can cause
foodborne illness. Make sure that the internal
temperatures of your foods are high enough to kill
these bacteria.

Use A Food Thermometer!
A food thermometer is a device that is used
to measure the internal temperature of your cooked
foods. Use a clean food thermometer to measure
the internal temperature of cooked food. Make
sure foods such as meat and
poultry are cooked to the
right temperatures before
serving to your family.

The color of the
describing picture or
meat Caption
or its
juice is
graphic.
not a reliable
indicator to the
doneness of ground
beef!
and draw readers into the story. Develop the headline before you write the
story. This way, the headline will help
you keep the story focused.
Examples of possible headlines include
Product Wins Industry Award, New
Product Can Save You Time!, Member-

ship Drive Exceeds Goals, and New
Office Opens Near You.
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FightBac!®
Bacteria (germs), viruses and parasites are everywhere in the environment! They are
organisms that you cannot see, smell, or taste. In fact, they can contaminate food and
cause life-threatening illness. Foodborne illness (food poisoning) can strike anyone,
especially young children, pregnant women (it endangers their unborn babies too),
older adults, and persons with weakened immune systems.

Bacteria
Any food of animal origin can contain
bacteria. Disease causing bacteria, such as
E. coli 0157:H7, Salmonella, and Listeria,
can cause serious illness.

E. coli 0157:H7
E. coli 0157:H7 is a bacteria that produces a
toxin that can develop into an extremely serious
illness. E. coli can colonize in the intestine of animals,
which could contaminate meat during processing.
Illness caused by E. coli 0157:H7 has been linked to
eating undercooked ground beef.

Salmonella
Salmonella is the most common bacterial
cause of diarrhea in the U.S., and the most common
cause of foodborne deaths. Responsible for 2 to 4
million cases of food borne illness a year. Salmonella
is found in undercooked poultry and meat, raw and
undercooked eggs, and in unpasteurized dairy
products.

Listeria
Listeria is a bacteria that has caused people to
become sick from eating hot dogs. One foodborne
illness outbreak caused 18 people to become ill from
eating hot dogs that were not reheated before eating.
Listeria has the ability to grow at refrigerator
temperatures. Reheating hot dogs to 165:F or
steaming hot is necessary to kill this bacteria. Young
children and pregnant women are more likely to
become ill from Listeria than other people.

Safe Cooking Temperatures
Internal
Temperature
Ground Meat & Meat Mixtures
Beef and Pork

160°F

Turkey, Chicken

165°F

Beef Steaks and Roasts
Medium Rare

145°F

Medium

160°F

Well Done

170°F

Poultry
Chicken & Turkey, whole

165°F

Poultry breasts, roast

165°F

Poultry thighs, wings

165°F

Stuffing (cooked alone or in bird)

165°F

Hot Dogs

165⁰F

Eggs & Egg Dishes
Eggs
Egg dishes

Cook until yolk
& white are firm
160°F

Leftovers & Casseroles

Reheat Hot Dogs to 1650F
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