School HACCP – Food Safety While Camping

Prepared:  October 15, 2007

It can be more difficult to prevent foodborne illness while camping so be very careful when selecting, storing, and handling food.  The guidelines below must be followed when camping.

PURCHASING AND MENU PLANNING

Perishable foods can be packed for the first day.  For all remaining days pack shelf-stable foods.  Canned food is safe, but heavy, so plan the menu carefully.  Many shelf-stable products are available in lightweight packaging.  

The menu must meet Child Nutrition Guidelines so be sure to pack a variety of shelf-stable foods from all five food groups.  Examples include:

· beef jerky and other dried meats 

· canned fruits and vegetables

· canned tuna, ham, chicken, and beef – many come in flexible pouches that are lightweight

· crackers and other snacks 

· dried fruits and nuts 

· dried noodles and soups, macaroni, and rice*

· dry biscuit or pancake and sauce mixes* 

· juice boxes

· nutrition/energy bars 

· peanut butter in plastic jars

· powdered eggs*

· powdered milk and fruit drinks * 

· ready-to-eat cereals 

· shelf-stable milk – once opened must be kept cold

* Pack in plastic bags and only take the amount needed.

The items listed above are available in most grocery stores.  Camping stores carry a wider variety of shelf-stable foods, including entrees, but these can be expensive.  

Do not pack perishable items, such as raw meats, poultry, and milk, unless they can be used on the first day.  These items must be kept cold to be safe.  While ice can be used to keep foods cold, it will difficult to replenish the ice so these are not good choices if camping for more than one day.

WATER

Use bottled water for drinking, cooking, and brushing teeth. Do not use fresh water from a lake or stream for drinking, no matter how clean it appears unless it has been purified. Some pathogens thrive in remote lakes or streams and there is no way to know what might be in the water.  There are two ways to purify water – boiling or purification tablets and water filters.

Boiling.  Boil water to kill microorganisms. Bring water to a rolling boil and then continue boiling for one minute. Before heating, let muddy water stand to allow the silt to settle to the bottom. Dip the clear water off the top and boil. At higher elevations, where the boiling point of water is lower, boil for at least two minutes.

Purification Tablets and Water Filters.  As an alternative to boiling water, use water purification tablets and water filters. The purification tablets — which contain iodine, halazone, or chlorine — kill most waterborne bacteria, viruses, and some (but not all) parasites. Because some parasites — such as Cryptosporidium parvum, Giardia lamblia, and larger bacteria — are not killed by purification tablets, also use a water filter. These water filtering devices must be one micron absolute or smaller (read the label to determine this).  Over time purification tablets lose their potency, so the supply must be fresh.  Water sanitizing tablets for washing dishes can also be purchased (just do not confuse the two).  Water purification tablets, filters, and sanitizing tablets can be purchased at camping supply stores.


HYGIENE

Maintaining proper hygiene while on a camping trip is essential.  Pack toilet paper, paper towels, water purification tablets, filters, handsoap, instant hand sanitizer, and non-latex single-use gloves.  

Hands must be properly washed before handling any exposed foods that will be served to others.  Wash hands for at least twenty seconds with handsoap, rinse, and then use instant hand sanitizer at the campsite and not at the water’s edge. Dump dirty water on dry ground, well away from fresh water.  Also pack single-use non-latex gloves but remember they need to be properly disposed of just like all other trash.
Hand sanitizers can be used in place of handwashing after bathroom breaks and before eating.  However, hands must be washed before preparing foods – no exceptions.

STORAGE


Store foods off the ground or in durable containers, such as a cooler, to protect them from rodents, insects, and dirt.  If food must be stored on the ground, then make sure that the containers are closed.

Coolers, such as foam chests are lightweight, low cost, and have good "cold retention" power. But they are fragile and may not last through numerous outings. Plastic, fiberglass, or steel coolers are more durable and have excellent "cold retention" power.  Once filled, larger models might weigh 30 or 40 pounds.

To keep perishable foods cold, a cold source is needed. A block of ice keeps longer than ice cubes but neither can be replenished when out in the wild.  Before leaving, freeze clean, empty milk cartons filled with water to make blocks of ice, or use frozen gel-packs. Fill the cooler with cold or frozen foods. Pack foods in reverse order. First foods packed should be the last foods used. Take foods in the smallest quantity needed (e.g., a small jar of mayonnaise). At the campsite, insulate the cooler with a blanket, tarp, or poncho.  Remember – perishable foods must be used on the first day as it will be difficult to keep them colder for longer than that.

COOKING

Take as few pots as possible. Camping supply stores sell lightweight cooking gear that nest together, but aluminum foil wrap and pans can also be used for cooking.  Also, determine how you will cook, such as cooking on a portable stove or over a campfire.  Many camping areas prohibit campfires, so check first or assume you will have to take a stove.  If bringing a camp stove, practice putting it together and lighting it before you pack. If building a campfire, carefully extinguish the fire and dispose of the ashes before breaking camp. Likewise, leftover food should be burned, not dumped. Lastly, be sure to pack garbage bags to dispose of any other trash, and carry it out with you.

Use a Food Thermometer.  If cooking raw meats, fish, or poultry on a portable stove or over a fire, check the temperature.  Digital thermometers register the temperature in the very tip of the probe, so the safety of thin foods — such as fish — as well as thicker foods can be determined. A dial thermometer determines the temperature of a food by averaging the temperature along the stem and, therefore, should be inserted 2 to 2 ½ inches into the food. If the food is thin, the probe must be inserted sideways into the food.  Clean the thermometer between uses.

The temperature of all others foods that will be cooked do not need to be checked because they are shelf-stable foods.  Shelf-stable foods are classified as cooked and/or ready-to-eat foods.  Furthermore, they will be eaten immediately and not hot-held, so the HACCP guidelines allow these foods to be cooked to any temperature.  

Leftovers.  No cooked foods can be saved for future service.  All leftovers must be burned.

CLEANING AND SANITIZING

Camping supply stores sell biodegradable camping soap in liquid and solid forms.  Use soap sparingly and keep it out of rivers, lakes, streams, and springs, as it will pollute.  When using soap to clean items, wash at the campsite, not at the water’s edge. Dump dirty water on dry ground, well away from fresh water. Pack disposable wipes for hands and quick cleanups.  Pack garbage bags for other trash and carry it out. 

FISHING

If fishing, remember these rules:

Finfish: 

· Scale, gut, and clean fish as soon as they are caught.

· Live fish can be kept on stringers or in live wells, as long as they have enough water and enough room to move and breathe. 

· Eat the same day as they are caught.


Shellfish: 

· Keep crabs and other shellfish alive until cooked.

· Store in live wells or out of water in a bushel or laundry basket under wet burlap or seaweed.

· Eat crabs and lobsters the day they are caught.  Cook live oysters within 7 to 10 days and live mussels and clams within 4 to 5 days.

