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Topic: Healthy Eating – Food Safety

Dear School Administrator, please find below some basic messaging you are invited to use to promote the abovementioned topic among students, parents, and the general school community. Included are:
· Newsletter inserts
· Social media messages
Please choose messaging as appropriate for your school community. You can find images and graphics to support this messaging at hpePublicHealth.ca/newsletters-and-social-media.
If you have any questions, please do not hesitate to reach out to your Healthy Schools contact at HPEPH.
-HPEPH Healthy Schools Team

	Newsletter Inserts
	Audience

	Good news! There have been no confirmed cases of COVID-19 being spread through food or food packaging. However, there are still many things for students and families to think about to stay food safe during the pandemic and beyond.

Safe shopping: When you are out and when you get back

Use these tips to keep you safe while grocery shopping and bringing your groceries home.
· Use hand sanitizers at the entrance of the store, if they are available.
· Bring your own clean reusable grocery bags (if permitted) or consider using bags provided at retail.
· Keep your distance from other people while shopping (at least 2 arms lengths, approximately 2 metres).
· Wear a non-medical mask or face covering while out in public.
· Use hand sanitizers when exiting the store, if they are available.
· Wash your hands when you get back home.
· Put away your groceries as soon as you get home, especially items requiring refrigeration.
Safe food preparation and cooking:

You can lower your risk of infection and kill the virus that causes COVID-19 and other foodborne illnesses by following safe food handling and cooking practices.

· Wash your hands with soap and warm water for at least 20 seconds before and after handling food and food packaging. 
· Wash your fruits and vegetables under running water.
· Cook your food to recommended safe internal temperatures. Coronaviruses are killed by normal cooking temperatures.
· Avoid cross-contamination of raw and ready-to-eat or cooked foods.
· Disinfect any surfaces that will come in contact with food.

	Elementary Parents, Secondary Parents and Students

	Take steps to prevent foodborne illness at home and school

When thinking about healthy eating, we often focus on the types of food we are eating. However, how we prepare food can be just as important! Foodborne illness, sometimes called food poisoning, is most likely to happen through food prepared at home.

You can take steps to keep yourself safe when preparing food. To prepare and store food safely, follow four key steps:

1. Clean – Wash your hands for at least 20 seconds before touching food and after handling raw meat or touching anything except ingredients and kitchen equipment. Wash raw vegetables or fruit under cool, running water.
2. Separate - Use separate cutting boards for raw meat and keep it at the bottom of your fridge so it doesn’t drip on other foods.
3. Cook - Cook foods to the proper temperature; use a food thermometer to check.
4. Chill – Keep cold foods cold (and hot foods hot). Don’t leave foods like cut fruit or veggies, dairy, meat, or prepared foods - like lasagna or tuna salad - out at room temperature for longer than 2 hours. Thaw meat in the fridge, not on the counter.

When packing a school lunch, use an insulated bottle or jar to keep foods at the proper temperature. Ice packs can help keep food or drinks cold. At the end of the day, wash any food and drink containers (including water bottles) with warm, soapy water and let them air dry before using again. 


For more tips on food safety, visit https://bit.ly/3qr595p

	Elementary/Secondary Parents, Secondary Students 



	Social Media Messaging – Elementary and Secondary
	Audience

	DYK? Foodborne illness happens most often through food prepared at home. To help keep your family’s food safe – including school lunches, follow the four steps for food safety: clean, separate, cook, and chill. More tips on being food safe: https://bit.ly/37kv1ca

____________

When packing school lunches, keep these food safety tips in mind:
· Keep hot foods hot (greater than 60°C) by using a thermos. This is especially important if the food has meat, fish, shellfish or poultry.
· Keep cold foods, like yogurt, cold (cooler than 4°C) by including a travel size re-freezable ice packs with your child’s lunch.
· Pack a travel size hand sanitizer in your child’s backpack so they can clean their hands before lunch (encourage them to wash with soap and water if possible).

_____________

Pro Produce Tip: Temperatures between 4°C and 60°C are considered the “danger zone” in which bacteria on food can double in as little as twenty minutes. So make sure to keep cut or cooked produce out of the danger zone, and at a safe temperature, to avoid the danger zone!
	Elementary and Secondary Parents
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