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Food Safety is Im
portant for Seniors
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1. Partnership for Food Safety Education http://www.fightbac.org/

2. USDA Food Safety and Inspection Service, Food Safety Education
http://www.fsis.usda.gov/Food_Safety_Education/index.asp

3. Foodborne Illness Education Information Center http://www.nal.usda.gov/foodborne/

4. Gateway to Government Food Safety Information http://www.foodsafety.gov/

5. Centers for Disease Control and Prevention, Food Safety Office http://www.cdc.gov/foodsafety/

6. American Dietetic Association http://www.homefoodsafety.org

7. American Association of Retired Persons (AARP)
http://www.aarp.org/health/staying_healthy/eating/Articles/a2003-03-10-foodsafety.html




