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Use this checklist to determine if you are handling food safely while you shop.  

Yes
No



Do you buy fresh fruits and vegetables that are in good condition?  Never buy produce that is moldy.  Also, do not buy produce that has excessive cuts, bruises or insect damage unless you plan to use them immediately.  They might be cheaper but will not last as long as produce in good condition.



Do you avoid buying packaged foods that have tears or rips in them?  These rips and tears provide openings for rodents and insects.  Insects and rodents have harmful microorganisms on their bodies and in their feces, which could contaminate the food.



Do you buy canned foods that are free of severe dents, cracks, bulges or leaks?  These are signs that indicate that the product might have been underprocessed or that the product might be contaminated.  These products are not safe to eat.



Do you avoid buying foods past the sell-by date stamped on the package? The sell-by date is the last date that the retailer can sell the food.  If past-dated products are promptly refrigerated, they will often stay fresh 5 to 7 days after the sell-by date.  Some products may even contain statements such as “good for 10 days after date stamped.”



Do you avoid buying foods past their stamped date? This use-by (or best used by) date found on many packages is a date set by the processor. It tells the consumer that if the food is handled properly, it should maintain top eating quality until that date.  If stored properly, food can be eaten past the stamped date but the quality might not be as good.



Do you check to see if refrigerated foods feel cool to the touch?  Temperatures of 400F or colder prevent harmful bacteria from growing quickly.  At temperatures higher than this, microorganisms could grow quickly, making food unsafe to eat.



Do you check to see if frozen food is rock-solid and shows no signs of large ice crystals? Large ice crystals indicate that the food was thawed and then refrozen.  Freezing does not kill most bacteria so when food is thawing bacteria could grow.



Do you separate raw meats, poultry, and fish from other foods in your shopping cart while you grocery shop?  Raw meat, fish and poultry can drip juices.  These juices may contain harmful bacteria that could contaminate other foods.  This is especially important for foods that will not be cooked such as fresh fruits and vegetables.



Do you check the carton for broken or cracked eggs before you buy them?  They might be contaminated with Salmonella.  Salmonella is the second most common cause of foodborne illness.



Do you wait until you have done all of your shopping before getting foods that require refrigeration or freezing?   When these are held at room temperature, bacteria can grow and make them spoil more quickly or even make them unsafe to eat.



Do you make grocery shopping your last errand of the day before heading home?  Take food home immediately and promptly refrigerate or freeze.  Never leave food in a warm car.  If it is a warm day and the drive home is long, use an ice chest.

If you answered “no” to even one question above, you could be increasing your risk for foodborne illness.  Make it a goal to do all of the above.  Safe and happy shopping!


