Protect Your Family.
Follow these food safety steps:

» Tokill O157: Cook meat and hamburger to 160°F (until the
juicesrunclear); cook chickento 180°F (until thejuicesrun
clear).

* Atrestaurants, return any undercookedfoodfor further
cooking.

e Don'tdrink raw milk.
» Useonly safe, treated water.

» Washall fruitsand vegetabl esbefore eating, eventhosethat
you purchasefromthegrocery store.

» Washyour handswith warm, soapy water before cooking or
eating, and after using thebathroom.

» Washknivesand cutting boardswith hot, soapy water after
workingwith raw meat and chicken.

» Keepraw meat and chicken separatefromfreshfruitsand
vegetablesintherefrigerator and onthecounter.

» Beawarethat children, theelderly, and peoplewho are
aready sick should beextracareful. Thesepersonsshould not
consumethefollowingfoods:

* Unpasteurizedcider

» Raw or rarehamburger

* Alfalfasprouts

» Raw (unpasteurized) milk and cheesemadefromraw milk
Foodinthesupermarket today isgenerally safetoeat, but alittle

caretakeninyour kitchen - like cooking hamburgersthoroughly -
will helpkeepyour family safeand healthy.
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Food Safety Alert!

Protecting your family:

What you should
know about
E.coli O157:H7




E. coli O157:H7 at a Glance

ThebacteriaE. coli O157:H7, alsojust
known as 0157, isarare but dangeroustype
of E. coli. Someanimalscarry the bacteria. It
can betransferred fromanimal toanimal,
from animal to human, and from person to
person through close contact. You can
becomeinfected by eating contaminatedfood.

Food Sources

Childrenand adultshavebecomesick from
consuming under-cooked hamburger, raw
milk, unpasteurizedjuiceandcider,
contaminated water, and vegetabl esfertilized
with cow manure- all foodsthat may be
contaminated with E.coli O157:H7.

The lliness

0157 isadangerous bacteria. Just afew of
these bacteriacan makeyousick. If you eat
contaminated food or water, you will beginto
feel sick after 2-10days. Theillnessnormally
lastsfor oneweek. Peoplewho areinfected
may suffer bloody diarrhea, crampsandfever.

Complications

Youngchildren, theelderly, pregnant women
andthosewho arealready sick may become
extremelyill. Childrenmay developHUS
(hemolyticuremic syndrome) that can cause
kidney failure, braindamage, strokesand
seizures. Childrenandtheelderly aremost at
risk of death fromthisillness.




