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Unlocking the Recipe for a Delightful Picnic Experience

Dining al fresco is 
often associated 
with securing 

outdoor seating at a local 
restaurant. However, 
anyone can enjoy al fresco 
dining at home, in a park 
or even on the beach.
Picnics make it easy to 

enjoy a meal in an idyllic 
setting. Though there’s no 
rules governing picnics 
other than those posted 
by local park officials, 
the following are some 
essential components of a 
fun picnic.
Food
The menu for a picnic 

need not be elaborate, 
but there’s also room for 
foods that are a little more 
fancy than sandwiches. 
Sandwiches are still 
acceptable picnic fare, but 

those who want to expand 
their horizons can prepare 
cheeseboards, salads, 
fresh fruit, and other items 
that are easily prepared 
and packed in a picnic 
basket. It’s best to avoid 
hot foods, as they can be 
difficult to keep warm. 
Small grills might be 
allowed in certain parks, 
but it’s best to keep in 
mind that others may not 
want to deal with smoke 
from burning coals. So 
individuals who plan to 
grill during a picnic should 

choose a remote spot that 
won’t affect those around 
them.
Beverages
Cold beverages, 

including water, can 
ensure no one is overcome 
by heat. Individuals who 
want to bring alcohol 
should only do so on 
private property, as many 
local laws do not allow 
consumption of alcoholic 
beverages in public spaces 
like parks and beaches. A 
cooler with cold beverages 
stored in ice can be a good 

idea if a lot of people will 
be attending the picnic.
Reusable containers
Reusable containers 

decrease the chances 
of creating litter. All it 
takes is one stiff wind 
for single-use, resealable 
plastic bags to blow away, 
and it’s not always easy 
to track those bags down. 
Picnickers should aspire 
to take out everything that 
they take in, and reusable 
containers make that 
easier to accomplish.  

Basket and tablecloth
A tablecloth does more 

than just set the scene for a 
picnic. Tablecloths collect 
crumbs and keep them 
off the ground, which can 
decrease the likelihood that 
uninvited guests like ants 
will join the festivities. 
Tablecloths also ensure 
utensils can be set out and 
put down without getting 
dirty.
Comfortable seating
Though it’s entirely 

possible some guests will 

want to sit on the ground 
throughout the picnic, some 
comfortable seating can 
provide the perfect respite 
when the hard ground 
begins to feel a little less 
accommodating. Instruct 
guests to bring their own 
foldable lounge chairs, 
and don’t forget to bring 
a picnic blanket or two so 
anyone who wants to nap 
can catch a few winks. 
When hosting a beach 
picnic, look for blankets 
that dry quickly. Some are 
even made of fabric that 
filters out sand to keep it 
off of food.
Miscellaneous items
Bug spray, sunscreen, 

a bluetooth speaker, 
biodegradable waste bags, 
some sports equipment 
and other items to keep 
adults and kids occupied, 
and even a portable fan 
to keep guests cool and 
repel mosquitoes are some 
additional must-haves for a 
fun picnic. 
A picnic in the park or on 

the beach can be a great 
way to dine outside and 
relax in the summer sun. 

❏ Get ready for 
the ultimate picnic 
with these must-
have elements that 
promise to elevate 
your outdoor dining 
experience.

Avoid Food Poisoning During Summer Picnics

When I think about summer 
picnics, I think about family. 
I think about my cousins, 
aunts, uncles, kids running 
around, a pavilion, and an 
enormous buffet table loaded 
with delicious food. The 
quantity of side dishes and 
desserts is exceeded only 
by the number of dad jokes 
we’re forced to endure. 
Since I’ve been working 
with foodborne disease, I’ve 
made a point to share tips 

with family members who 
are preparing food so we can 
avoid getting sick from food 
poisoning.
Let’s enjoy National Picnic 

Month by taking a few 
simple steps:
Keep foods cool
Rates of food poisoning 

increase in summer months 
because bacteria grow faster 
in warmer weather. Eating 
food left in the Danger Zone 
(40°F to 140°F) for too long 
can make people sick.
Keep raw meat, poultry, 

and seafood chilled until 
ready to grill, in the fridge 
or in an insulated cooler,   
below 40°F.

Put leftovers in the freezer 
or fridge within two hours 
of cooking –or ONE hour if 
above 90°F outside.
Throw away any remaining 

perishable food that isn’t 
refrigerated.
Cook meat thoroughly
It’s important to cook food 

to a safe internal temperature 
to destroy harmful bacteria. 
Never partially grill meat 
and finish cooking it later.
Use a food thermometer to 

make sure meat is cooked 
hot enough to kill germs. 
You can’t tell just by looking 
at it! (145°F for beef, pork, 
fish; 160°F for hamburgers 
and ground meat; 165°F 

for chicken or turkey). If 
you’re smoking meat, keep 
the temperature inside the 
smoker at 225°F to 300°F. 
Keep cooked meats hot 
and out of the Danger Zone 
before serving.
Clean hands and 

produce
Wash fresh vegetables 

and lettuce. If you’re not 
sure whether water will be 
available to wash on site, 
rinse produce before packing 
for the picnic.
Wash your hands before 

handling any food AND after 
touching raw meat, poultry, 
or seafood. If soap and water 
are not available, use an 

alcohol-based hand sanitizer 
that contains at least 60% 
alcohol.
Clean work surfaces, 

utensils, and the grill before 
and after cooking.
Examine the grill surface 

carefully for bristles that 
might have dropped off the 
grill brush. They could get 
into your cooked food and 
hurt you if swallowed.
Separate raw from 

cooked
You never want bacteria 

from raw meat or seafood 
to contaminate other foods, 
surfaces, or utensils.
Throw away or thoroughly 

cook marinades and sauces 

that have touched raw meat 
or seafood.
Put cooked meat on a clean 

plate.
Keep raw meats, poultry, 

and seafood away from 
cooked and ready-to-eat 
food and drinks.
Don’t use the same utensils 

on raw foods and cooked 
and ready-to-eat foods.
This summer, I’m going 

to work hard to try to avoid 
being one of the 48 million 
Americans who get food 
poisoning every year. Let’s 
raise a glass of iced tea 
to well-cooked burgers, 
rinsed veggies, and chilled         
fruit salad!

By Brittany Behm
PUBLIC AFFAIRS SPECIALIST

CENTERS FOR DISEASE 
CONTROL AND PREVENTION
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Quick Tips for Picnic Site Preparation
Food safety begins with proper hand cleaning — including in outdoor settings. Before you begin setting out 
your picnic feast, make sure hands and surfaces are clean.

• Outdoor Hand Cleaning: If you don’t have access to running water, use a water jug, some soap, and pa-
per towels. Or, consider using moist disposable towelettes for cleaning your hands.

• Utensils and Serving Dishes: Take care to keep all utensils and platters clean when preparing food.

Picnic and barbecue season offers lots of opportunities for 
outdoor fun with family and friends. But these warm weather 
events also present opportunities for foodborne bacteria to 
thrive. As food heats up in summer temperatures, bacteria 
multiply rapidly. 
To protect yourself, your family, and friends from foodborne 
illness during warm-weather months, safe food handling 
when eating outdoors is critical. Read on for simple food 
safety guidelines for transporting your food to the picnic site, 
and preparing and serving it safely once you’ve arrived.

Eating Outdoors: 
Handling Food Safely

Keep your food safe: from the refrigerator/freezer — all the way to 
the picnic table.
• Keep cold food cold. Place cold food in a cooler with ice or frozen 
gel packs. Cold food should be stored at 40 °F or below to prevent 
bacterial growth. Meat, poultry, and seafood may be packed while 
still frozen so that they stay colder longer.
• Organize cooler contents. Consider packing beverages in one 
cooler and perishable foods in another. That way, as picnickers 
open and reopen the beverage cooler to replenish their drinks, 
the perishable foods won’t be exposed to warm outdoor air 
temperatures.
• Keep coolers closed: Once at the picnic site, limit the number of 
times the cooler is opened as much as you can. This helps to keep 
the contents cold longer.
• Don’t cross-contaminate. Be sure to keep raw meat, poultry, 
and seafood securely wrapped. This keeps their juices from 
contaminating prepared/cooked foods or foods that will be eaten 
raw, such as fruits and vegetables.
• Clean your produce. Rinse fresh fruits and vegetables under 
running tap water before packing them in the cooler — including 
those with skins and rinds that are not eaten. Rub firm-skinned 
fruits and vegetables under running tap water or scrub with a clean 
vegetable brush while rinsing with running tap water. Dry fruits and 
vegetables with a clean cloth towel or paper towel. Packaged fruits 
and vegetables that are labeled “ready-to-eat,” “washed,” or “triple 
washed” need not be washed. 

Pack and Transport 
Food Safely 

Cold Food: Cold perishable food should be kept in the cooler at 
40 °F or below until serving time.
• Once you’ve served it, it should not sit out for longer than 2 
hours, or 1 hour if the outdoor temperature is above 90 °F.
If it does — discard it.
• Foods like chicken salad and desserts in individual serving 
dishes can be placed directly on ice, or in a shallow container 
set in a deep pan filled with ice. Drain off water as ice melts and 
replace ice frequently. 
Hot Food: Hot food should be kept hot, at or above 140 °F.
• Wrap it well and place it in an insulated container until serving.
• Just as with cold food — these foods should not sit out for more 
than 2 hours, or 1 hour in temperatures above 90 °F. If food is left 
out longer, throw it away to be safe. 

Serving Picnic Food Keep Cold 
Foods Cold and Hot Foods Hot 

Information obtained from the U.S. Food & Drug Administration. 
For more information, contact the U.S. Food and Drug 
Administration, Center for Food Safety and Applied Nutrition’s 
Food and Cosmetic Information Center Or, visit the FDA website at                                
www.fda.gov/educationresourcelibrary
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The ultimate outdoor 
games for summer fun
When the weather warms 

up, outdoor activities become 
irresistible. Picnics are a 
fun way to enjoy the spring 
and summer seasons. The 
combination of fresh air, 
good food, and pleasant 
company makes picnics truly 
special. But let’s not forget 
the essential ingredient for a 
memorable picnic: Family Fun 
Games!
Cornhole, a favorite outdoor 

lawn game, captivates people 
of all ages at picnics, tailgates, 
backyard gatherings. The 
game centers around tossing 
small fabric bags filled with 
corn kernels (or plastic pellets) 
toward a raised wooden 
platform with a strategically 
placed hole.
Here’s a breakdown of how 

cornhole is typically played:
Equipment
 Two sloped wooden boards, 

usually measuring 2 feet 
by 4 feet, are positioned 27 
feet apart from each other. 
Each board features a hole 
(the “cornhole”) cut near the 
top center. Eight bean bags, 
crafted from fabric and filled 
with corn kernels or plastic 
pellets, are used—four bags 
per team. These bags often 
come in different colors to 
distinguish between teams.

Setup
Place the boards on a flat 

surface, such as grass or 
pavement, with the holes 
facing each other. Players take 
turns standing behind one 
board and tossing the bags 
toward the opposite board.
Gameplay
The objective is to score 

points by successfully landing 
the bags on the board or, even 
better, getting them through 
the hole. A bag that goes 
through the hole earns three 
points, while a bag on the 
board without going through 
the hole earns one point. The 
game is typically played to a 
predetermined score, often 21 
points.
Scoring
 After all eight bags have 

been thrown, tally the points 
for each team. The team with 
the most points in a round 
earns the difference in points 
between the two teams. For 
instance, if one team scores 7 
points and the other scores 4 
points, the first team earns 3 
points for that round.
Winning
 Continue playing until one 

team reaches or surpasses the 
predetermined winning score 
(usually 21 points). The team 
that achieves this score first 

emerges as the victor.
Cornhole’s competitive 

spirit make it a favorite for 
gatherings and outdoor events 
throughout the year! 
Here are more timeless 

picnic games that will keep 
everyone entertained during 
your next outdoor gathering:
The Original Disc Toss 
Game
 A popular outdoor party 

game is played in teams of 
two. The goal is to score 21 
points by throwing a flying 
disc into a bin or hoop.
Perfect for outings, camping 

trips and picnics.
Ladder Toss Outdoor 
Lawn Game  
Easy to set up, this lawn toss 
game involves throwing bolas 
onto a ladder-shaped target. A 
hit among Kids and adults. 
Hot Dog Eating Contest
  Hot dogs on the menu?   

Make a game out of it. 
Challenge the brave souls of 
your group who wish to make 
eating those homemade hot 
dogs into a competition by 
seeing who can eat the most.
Bubble Making Contest
  When you’re naturally 

competitive, everything 
becomes a challenge! Even 
something as enjoyable as 
blowing bubbles can stir 

some friendly rivalry. Bring 
bubbles and equipment 
to your next picnic and 
challenge your group by 
seeing who can make the 
biggest bubbles.  Entertaining 
from young to old.  
Croquet
Croquet is a popular outdoor 

game of strategy and skill 
that anyone can play. A lawn 
game that is played with 
players using long handled 
wooden mallets to hit a ball 
through a series of wire 

hoops, or wickets. 
Oversized Outdoor 
Games
  Giant lawn games are all 

the rage. Look in local retail 
stores for all-time favorites 
like oversized chess sets, dice 
games and dominoes. Games 
that are sure to please all ages.
Create lasting traditions and 

memories during your summer 
picnics and family gatherings.  
Invite your loved ones to join 
in and cherish those fun spring 
and summer days.
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1. Select the Best 
Location
• Find a sunny area in your 

backyard with 6 to 8 hours 
of direct sunlight daily.  
Most leafy greens thrive in 
sunlight.
• Ensure proper drainage 

to prevent overwatering.  
Raised beds or drainage 
improvement may be 
necessary.
• Avoid windy areas in your 

yard that could harm young 
plants or disrupt pollination.
2. Soil Preparation
• Soil quality is important.  

Enrich it with organic matter 
like compost or garden soil 
that is mixed with vital 
nutrients to enhance plant 
growth.
• Clear away rocks to 

promote healthy root 
development.
3. Start Small
• Begin with a manageable 

garden size. Planting too 
many plants in a small area 
can cause garden crowding, 
taking energy from each 
plant, resulting in smaller 
vegetables and stunted 
growth.
• Plant wisely, focusing on 

what you and your family 

will actually consume.
4. Plant Selection
• Choose crops suited 

to your taste and climate 
conditions.
• Decide between starting 

from seeds or acquiring 
seedlings.
5. Planting
• Consult local planting 

guides and adhere to 
appropriate timing for your 
climate.
• Follow spacing and plant 

height requirements.
• Woodchips or mulch can 

be effective weed control.
6. Regular Watering
• Consistent watering 

is key.  Consider a drip 
irrigation system with a 
timer for efficient moisture 
management.
• Maintain soil moisture 

without over-saturation.
7. Daily Maintenance
• Dedicate daily time to your 

garden.  Pay attention to plant 
health and take care of pest 
issues right away.  Harvest 
Vegetables at their peak 
for optimal flavor.  Flower 
gardens can be cut when 
flowers are in full bloom for 
beautiful home arrangements.
8. Enjoy Your Harvest
• There’s nothing like 

homegrown produce and 
picking your own flowers.  
Enjoy!
Benefits of backyard 

gardening for your 
well-being and the 
environment.
1. Stress Relief:
• Gardening can serve as 

a powerful remedy to daily 
stress. Research shows that 

gardening provides greater 
stress relief than reading, 
thanks to both the activity 
itself and the beneficial 
bacteria in soil.
2. Physical Exercise
• Gardening is a full-body 

workout!  It engages muscles 
throughout the body. Tasks 
like planting, weeding, and 
mowing qualify as moderate 
physical activity, burning 
over 300 calories per hour. 
More strenuous activities 
such as chopping wood or 
spreading mulch and soil 
offer even greater calorie 
burn.
• Additionally, gardening 

enhances dexterity, hand 
strength, and often leads to 
improved sleep quality.
3. Brain Health
• Gardening isn’t just 

beneficial for the body; it also 

boosts cognitive function 
and may reduce the risk of 
dementia.
4. Sun Exposure and 

Vitamin D
• Spending time gardening 

in the sun provides essential 
vitamin D intake, crucial 
for various bodily functions 
including metabolism, 
immune system function, 
and mental well-being.  It’s 
linked to positive impacts 
on conditions like type 2 
diabetes and heart health.
5. Access to Fresh, 

Organic Produce
• Cultivating your own foods 

grants you access to fresh, 
nutritious produce straight 
from your backyard, offering 
a sense of satisfaction when 
harvest arrives.
6. Positive 

Environmental Impact

• Backyard gardening 
promotes sustainability 
by reducing reliance on 
transported and packaged 
produce.  Eco-friendly 
practices like composting and 
water conservation further 
enhance its environmental 
benefits.
7. Economic Savings
• Homegrown produce 

translates to significant 
saving on grocer bills over 
time, offsetting the initial 
investment in seed, soil and 
tools.
Backyard gardening is 

more than just plants; it 
nurtures well-being, fosters 
a connection to nature and 
yields gratifying rewards for 
your efforts.  Remember, 
gardening involves ongoing 
learning and adaptation.

Embarking on your backyard gardening journey
❏ Gardening can be 
a rewarding and fun 
project! Whether you’re 
planting and growing 
vegetables, herbs or 
flowers, here are some 
basic rules to kick-start 
your spring and summer 
project in 2024.

By Pat Free
THE STAFF OF THE NEWS


