
THE BETTER LIVING
DIARIES

October 2023- issue 10

Hi there,
I‘m Amber.

I am a farmer’s wife, mother,
foodie, and an extension agent! 

Better Living for Texans
program provides research and
evidence-based nutrition, health

and wellness knowledge to
empower individuals, families,

and communities to make
positive changes for healthier

lives
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Have a Safe and Not Scary Halloween!
Halloween is just around the corner and while the holiday may

be filled with fun and spooky, we want to avoid the scary
foodborne illness (food poisoning). It is estimated that there

are about 48 million cases of foodborne illnesses annually. This
affects approximately 1 in 6 Americans each year, scary!

However, there are food safety practices to prevent illness
now and throughout the year.

Scare or Fight BAC!® (Bacteria) with the four practices to keep
you and your family safe.

1) Clean your workspace, utensils, and hands. Hand washing is
very important in helping prevent the spread of foodborne
illnesses. Wash your hands for 20 seconds with warm soapy
water before cooking, eating, or digging into the trick-or-

treating treats. 2) Separate to prevent cross-contamination.
Keep raw meats or poultry separate from foods that are ready

to eat. 3) Cook food to a safe internal temperature. 4) Chill
perishable foods until serving time. During a Halloween party

keep cold foods chilled until it is time to serve and do not leave
out for more than 2 hours at room temperature or one hour
when temperatures are above 90°F. To learn more about the

Fight BAC!® principles visit: Add a little bit of body text.
Other Tips While Trick-or-Treating

Snacking: Eat a light meal before leaving for trick-or-treating
to discourage snacking on treats while out. Waiting until home

allows you to inspect the treats before anyone eats them.
Safe Treats: Do not eat treats with wrappings that have been

tampered with or look suspicious. It is best to avoid treats
that are not commercially wrapped.

Food Allergies: Check the package label to ensure no allergens
are present. Do not allow children to eat home-baked goods.

Choking Hazards: For very young children, remove any choking
hazards like gum, peanuts, hard candies, or small toys.

Have a safe and not scary Halloween!
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https://www.fightbac.org/food-safety-basics/the-core-four-practices/
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