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The goal is to keep unwanted bacteria from entering your food.  Some “tools” to use:
· Effective Handwashing
· Maintaining a clean and sanitary workspace
· Keep cold foods cold
· Keep hot foods hot

Health service officers and safety officers should monitor food preparation efforts including those of any  caterer involved during missions.
· A pocket food safety thermometer is useful in monitoring food storage temperatures, these can be obtained at restaurant supply businesses.
· Cold food should be stored consistently at temperatures less than 40 F
· Hot food should be maintained consistently at temperatures above 140 F until served

· A prudent course of action should an unsolicited individual bring hot or cold food "for the team" is to graciously accept the food and set it aside.  After the donor leaves, consider whether it should be discarded.  Commercially packaged food in unopened containers can be accepted and used.
· Keep drinks in a cooler separate from food
· Use a separate cooler for food
· This prevents the lid from being opened so often
· Avoid cross-contaminating produce by securely and separately packaging meat and poultry

If you are grilling, ensure meat products are cooked thoroughly by use of a food safety thermometer
· Poultry should reach an internal temperature of >165 F
· Ground beef >160
· Pork >145

Maintain a clean work environment
In the field:
· Do not keep ANY food items in your sleeping area
· Hang all food from a tree so animals cannot enjoy your food
· Be responsible to pack out all trash and garbage
· Leave your campsite in the same condition you found it
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