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Celebrate the Fourth of July illness free 
Follow these holiday cooking tips 

 
Burgers and brats will be sizzling on the grills over the holiday as families celebrate the 
Fourth of July. “In light of several outbreaks of Salmonella that have been reported in the 
past year, the Kane County Health Department hopes residents are able to celebrate 
illness-free by following a few simple guidelines,” said Executive Director Paul 
Kuehnert. 
 

• Make sure that all hot foods are cooked thoroughly and cold foods are kept 
properly chilled.  

• Always wash hands before handling food, after handling raw foods, after contact 
with animals, after using the “facilities” or changing a diaper or assisting a child. 

• Refrain from preparing foods if you are ill, especially with a diarrhea illness. 
• Don't consume unpastuerized dairy products, products that have not been properly 

labeled or dishes that have raw/uncooked eggs as an ingredient. 
 
Always wash your hands with warm water and soap for at least 20 seconds before and 
after handling food. When grilling foods, preheat the coals on your grill for 20 to 30 
minutes, or until the coals are lightly coated with ash. Use a food thermometer to ensure 
that food reaches a safe temperature. 
 
The recommended temperature for hamburgers is 160 degrees F, while large cuts of beef 
such as roasts and steaks should reach 145 degrees F for medium rare or to 160 degrees F 
for medium. Poultry must reach a temperature of 165 degrees F. Fish should be opaque 
and flake easily. 
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Always marinate food in the refrigerator. Don’t use sauce that was used to marinate raw 
meat or poultry on cooked food. Boil used marinade before applying to cooked food. 
 
When taking foods off the grill, do not put cooked food items back on the same plate that 
held raw food, or use same the fork, tongs, etc. that touched raw foods unless they have 
been washed with hot, soapy water first. And in hot weather (above 90 degrees F), foods 
should never sit out for more than one hour before going in the refrigerator. Keep cold 
foods at 40 degrees or colder. 
 
A full cooler will maintain its cold temperatures longer. It is important to pack plenty of 
extra ice or freezer packs to ensure a constant cold temperature. Keep the cooler out of 
the direct sun. 
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