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Safe Food Handling Is Important During the Thanksgiving Holidays 
 

Tyler, Texas (November 21, 2017) – As families prepare for the Thanksgiving holidays, our Environmental 

Health Department would like to make sure that everyone will remember to practice safe food handling 

procedures, to further our collective efforts toward the reduction of foodborne illnesses in our communities.  

 

“We would like to make sure everyone has a wonderful and safe Thanksgiving meal,” says Ginger Wood, 

Director of the NET Health Environmental Health Department.  “Salmonella and Campylobacter are two 

common germs that can cause foodborne illness, so basic food handling skills such as frequent handwashing 

and avoiding cross contamination from raw food products will ensure that everyone will enjoy the holidays.” 

 

Children are more likely to get sick from germs that cause foodborne illness because their immune systems are 

less developed and less able to fight infection. After the age of 75, many adults also develop weakened immune 

systems, increasing the risk of contracting foodborne illness from germs like Salmonella and Campylobacter. 

 

The Partnership for Food Safety Education recently released their “Don’t Wing It” Campaign, which 

emphasizes the importance of making sure that raw poultry is handled safely, from the time you choose your 

turkey at the store, to when you will serve it on Thanksgiving, and even to when you begin to eat leftovers.  As 

you and your family are preparing your holiday family meal, please remember these important reminders: 

 

 If purchasing fresh turkey, store them in the refrigerator no longer than two days before cooking. 

 Avoid cross-contamination by wrapping raw poultry securely in the refrigerator or using a casserole dish 

to avoid raw juices getting on prepared food. 

 Do not wash or rinse the turkey. It is not a safety step and can spread germs around your kitchen.  

 Use a food thermometer to ensure all layers of the turkey and stuffing reach a safe minimum internal 

temperature of 165ºF. 

 Slice and serve within two hours after cooking. If it is not intended to be served with in two hours, then 

slice and cut in smaller portions before putting in the refrigerator to quickly cool. 

 Use leftovers within three to four days after cooking or freeze for longer storage. 

 

If you would like to learn more about safe holiday food preparations, then please call NET Health at 

(903) 535 - 0037, or you may email us at EnvironmentalHealth@netphd.org. 

 

About the Northeast Texas Public Health District (NET Health) 
 

Our Public Health services are provided to the citizens of Tyler include Vital Statistics, Environmental Health, 

Immunizations, Tuberculosis Control and a Regional Laboratory. NET Health also provide public emergency 

preparedness services to seven East Texas counties & our WIC offices assist families in 20 East Texas counties. 

 

The mission of NET Health is to promote health, prevent illness and protect our community.   

 

Visit us at MyNETHealth.org.  “Like” us on Facebook & “Follow” us on Instagram. 
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