Older Adults
AND FOOD SAFETY

About 1in 6 Americans will get foodborne illness each year. Older adults are at an
increased risk of serious complications from foodborne illness. A few simple steps
can help keep the golden years pleasant for you or older adults you help care for.
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The pathogens that cause foodborne illness can’t be smelled or tasted. Proper food handling of the
food you bring home is your best defense against food borne illness. With all foods, follow these tips:
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Foods to

AVOID
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undercooked

@ meat, poultry, or
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Unpasteurized
or raw milk
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Unwashed fresh
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Soft cheeses
made from
unpasteurized
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Cold hot dogs &
deli meats

Raw sprouts
(alfalfa, bean,
etc)
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Foods to
EAT

Meat, poultry, &
seafood cooked
to a safe internal
temperature

Pasteurized
milk

Cooked eggs
with a firm yolk

Washed fresh or
cooked produce

Hard cheeses or
soft cheese
made from

pasteurized milk
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Reheat hot dogs
& deli meat to
steaming hot or
165 °F

Cooked sprouts
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