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Safe Plates at Farmers’ Markets
Basics of Food Safety

In 2010, 53 people became ill with Salmonellosis as a result of consuming guacamole, salsa or
uncooked tamales from farmers’ markets in lowa. The outbreak was a result of inadequate
refrigeration on a warm day. Knowing and understanding good food safety practices can prevent
ilinesses such as these in lowa from occurring.
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Foods Regulated by North Carolina Department of Agriculture and Consumer Sciences
(NCDA & CS)

e Packaged food other than meat products

e Seafood

e Dairy products, including milk, frozen dessert, cheese and butter

e Eggs

e Raw agricultural commodities

¢ Meat and meat-containing products through the Meat and Poultry Inspection Service
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