When Good Food Makes You Sick
It is encouraging that more Americans are eating more Fruits and Vegetables.  Unfortunately with this increase in fruit and vegetable consumption comes an increase in food-borne illnesses.  Produce accounts for 12% of all food-borne illnesses and 6% of the outbreaks.  There are two main factors responsible for this increase.  There is a rise in imported produce and there is a growing popularity of pre-chopped fruits and vegetables.  The five products that create the most problems with illnesses are tomatoes, melons (especially cantaloupes), sprouts, green onions, and lettuce.  Two years ago green onions imported from Mexico caused what is known to be the largest Hepatitis A outbreak in US history.  It is rather easy to prevent getting sick when eating healthy.
Simple tips to stay safe:

· Wash hands with warm water and soap for at least 20 seconds before and after handling fresh fruits and vegetables

· Refrigerate all cut, peeled or cooked fresh fruits and vegetables within two hours

· Remove and throw away bruised or damaged portions of fruits and vegetables when preparing to cook them or before eating them raw.

· Rinse fresh fruits and vegetables under running tap water including those with skins and rinds that are not eaten.

· Before and after preparing food, clean cutting boards, peelers, and other surfaces and utensils that will touch fruits and vegetables with hot water and soap.
· Cook or throw away fruits or vegetables that have touched raw meat, poultry, seafood or their juices.

· Keep fresh fruits and vegetables separate from raw meat in your shopping cart, in bags at checkout, and in your refrigerator.

· Do not use the same cutting board for fruits and vegetables and for meat without cleaning with hot water and soap before and after food preparation.

Surprising Facts
(  Only 6% of consumers seldom or never wash fresh produce

(  35% don’t bother to wash melons, and nearly half don’t wash their hands before handling fresh produce
(  About 65 million to 81 million Americans become sick from eating food prepared at home each year
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Learning Objective:  After reading the newsletter, the provider will better understand how to handle fruits and vegetables safely.

1.  Produce accounts for _____ of all food-borne illnesses and _____ of the outbreaks.
2.  More imported ____________ is responsible for some of the rise in illnesses.
3.  The other reason there is a rise in illnesses is because pre-chopped fruits and vegetables have not been growing in popularity.
a.)  true
b.)  false
4.  The five products that create the most problems are tomatoes, melons, ___________, green onions, and lettuce.
5.  Two years ago sprouts imported from Mexico caused the largest Hepatitis A outbreak in US history.
a.)  true
b.)  false
6.  Wash hand with warm water and soap for at least 20 seconds before and after handling fresh fruits and vegetable.
a.)  true
b.)  false
7.  Refrigerate all cut, peeled or cooked fresh fruits and vegetables within ______ hours.
8.  Cook or throw away fruits or vegetables that have touched raw meat, poultry, seafood or their juices.
a.)  true
b.)  false
9.  Only _______ of consumers seldom or never wash fresh produce.
10.  Nearly half of us don’t even bother to wash our hands before handling fresh produce.
a.)  true
b.)  false
