picmc wn’rh frlends and fa ily 'rhls summer? Make sure that
your cooler safely to ensure a great time here in Florida!

At the picnic site, keep
your cooler out of direct
sun contact.

Koep drinks in a separa’fe
cooler from food.
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Use a food thermometer
to make sure meat, poultry,
and seafood has reached a
safe internal temperature.
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J= coolers help maintain cold
temperatures longer. A full
= cooler will stay cold longer
than a partially full cooler.
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Remember to not let food
sit out for more than two
hours.

If the outdoor temperature
is hot (90°F or higher), reduce
this time to one hour.
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