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TIPS 4 SAFE SUMMER G RILLING  

Summer is a great time to keep the heat out of the kitchen by 
grilling safely outside. Here are some tips to address the most 
common concerns in grilling safety.  
 
First, marinate meat in the refrigerator to keep it cool. Treat 
the used marinade as you would the raw meat juices it con-
tains ð that means the marinade needs to be boiled if it will 
be used as a sauce.  
 
Be sure to avoid cross-contamination when grilling. Raw meat 
juices may contain microorganisms that cause flu-like symp-
toms if eaten. Vegetables and cooked meat must be kept 
separate from raw and undercooked meat or meat juices on 
cutting boards, platters, and cooking and serving utensils. 
Although that may mean using more dishes, itôs important to 
keep people from getting sick from food-borne illness.  
 
Meat must be cooked to the proper internal temperature when 
grilling. Use a meat thermometer to check internal food tem-
peratures, making sure the sensor is in the middle of the 
thickest part of the meat. Be careful that the thermometer 
doesnôt touch bone or peek out the other side of the meat, as 
this may give an inaccurate temperature. For beef, veal and 
lamb steaks, roasts and chops, cook to 145 ° F or higher. For 
all cuts of pork, grill to 160° F or more. Ground meat of any 
kind should be cooked to a minimum internal temperature of 
160° F, and all poultry should have an internal temperature of 
at least 165° F.  
 
On a cool day, meat off the grill should be eaten or refrige-
rated within two hours. That is because at air temperatures 
between 40 and 140° F ð a range referred to as the Food 
Safety Danger Zone ð germs that cause food borne illness 
thrive and can reach potentially dangerous levels within two 
hours. As air temperatures rise, that time period lessens. On 
hot days ð 90° F or above ð that time is reduced to one 
hour. To keep meat safe, donôt let it sit out before or after gril-
ling.  Eat it quickly or keep it cool.  
 

  

 

 
JULY 4-HôER OF THE MONTH 

Levi Riley of Pathfinders Club is the July 4-Hôer of the 
Month.  Levi graduated from High School in May, and has 
been a 4-H member for ten years.  He is currently in-
volved in Country Cured Hams, Foods D, Food Preserva-
tion, Breads, Shotgun, Welding, Gardening, and a Self-
Determined project.  Levi also serves as Youth Leader for 
the Horse project.  In the past, he has participated in 
Beef, Veterinary Science:  Normal Animals, Arts and 
Crafts, Foods C, and Woodworking projects.  Levi has 
been active in 4-H, serving as a Fair Board representa-
tive.  He lives in Cole Camp with his family of 4-Hôers!  His 
mother Bonita is the Club Leader of Pathfinders Club, his 
father Richard is a project leader of Welding and Self-
Determined projects, and his brother (Zach) and sister 
(Taylor) are also 4-H members.   
 
 

 
STATE LIVESTOCK JUDGING  

Due to schedule conflicts, the State 4-H Livestock Judg-
ing Contest will be moved to October 3, 2009.  Your help 
in advertising this change is greatly appreciated.   Regis-
tration forms can be obtained from your county Extension 
office, and are due to the Extension Office by August 25.  
For more information, go to  
http://4h.missouri.edu/events/livestock/#contest. 
Article written by Ben Gallup 
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4-H CAMP 

Everyone had a great time at camp this year, despite 
the presence of the uninvited storms! 
 

 
 

 
 

 
 

 

 
 

 
 

 
 

 



 
 

 
 

 

 
 

 
 

 


