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FOR IMMEDIATE RELEASE

“Don’t Let Your Thanksgiving Turn Into a Turkey”: Oklahoma Poison Center Shares Key Safety Tips Ahead of the Holiday

Oklahoma City, OK — November 2025 — Thanksgiving is a holiday built on gratitude, good food, and gathering with the people we love. But each year, the Oklahoma Poison Center is also grateful for something else: that most holiday hazards are completely preventable—if you know where they hide.

Before Oklahomans fire up the ovens, taste raw cookie dough, or leave Grandma’s purse on the floor, the Oklahoma Poison Center is reminding families that Thanksgiving can serve up more than turkey. In fact, foodborne illness, alcohol exposures, medication mix-ups, and pet-related chocolate emergencies all spike this time of year. 

Don’t Wash That Bird
Although many people were raised on the tradition of rinsing the turkey in the sink, federal food safety experts have advised against washing raw poultry for nearly 20 years. A 2020 survey still found that 78% of people wash their turkey, unknowingly spreading bacteria around their kitchen. 

Raw turkey may contain Salmonella, Campylobacter, or Clostridium perfringens, one of the most common causes of Thanksgiving food poisoning. Outbreaks peak in November and December and often stem from food left cooling on countertops too long before refrigerating.  

To keep your feast safe:
· Thaw turkey safely in the refrigerator, cold water, or the microwave.
· Cook to 165°F internal temperature—check the thickest part of the meat.
· Refrigerate leftovers within 2 hours and reheat to 165°F before eating.

The “Secret Ingredients” That Make People Sick
Some of the most beloved holiday treats hide surprising hazards:

Raw Eggs
Eggnog, homemade tiramisu, hollandaise, and raw cookie dough can contain Salmonella even when the eggs look perfectly normal. Use pasteurized eggs and avoid tasting raw batter. 

Flour
Many people don’t realize flour is a raw agricultural product that may contain Salmonella or E. coli. No matter how tempting, do not eat raw dough—yes, even if the eggs are pasteurized. 


Chocolate
Holiday baking means more chocolate in homes—and dogs often find it before we do. Chocolate ingestion in pets can cause vomiting, tremors, seizures, and even coma. 

Visitors & Gatherings Increase Other Poisoning Risks
Thanksgiving often means a full house—and full purses left on the floor where kids and pets can access medications, nicotine products, marijuana edibles, or alcohol.

Young children may attempt to drink from half-finished glasses placed around the home. Alcohol poisoning in children can cause vomiting, breathing problems, seizures, and unresponsiveness and can require immediate medical attention. 

Simple prevention steps:
· Ask guests to store purses and bags up high.
· Clean up unfinished alcoholic drinks promptly.
· Lock up nicotine vapes, cannabis edibles, and medications.

When Things Go Wrong: We’re Here 24/7
“Thanksgiving should be memorable for the right reasons,” said Kristie Edelen, managing director of the Oklahoma Poison Center. “If something looks off, tastes wrong, or your child—or pet—gets into something questionable, calling us first can save time, money, and panic.” The Oklahoma Poison Center is staffed 24/7 by experts in toxicology and can help determine whether a situation can be safely managed at home or needs emergency care.

If someone is exposed to a potential poisoning:
Call 1-800-222-1222 immediately. Assistance is free, confidential, and available statewide.

###

Our Commitment
The Oklahoma Poison Center remains dedicated to providing expert guidance and support to families and communities. For immediate assistance or if you have concerns about a potential poisoning, please contact our Poison Helpline at (800) 222-1222. Together, we can take proactive steps to foster a healthier community. Pharmacists and registered nurses at the Oklahoma Poison Center are available 24 hours a day, seven days a week. Please do not email the poison center or members of the poison center staff, as poisoning emergencies are not handled through email. 

About Oklahoma Poison Center
Oklahoma Poison Center is dedicated to providing expert advice and support in cases of poisoning and exposure to harmful substances. Our mission is to prevent poisonings and reduce their impact through education, prevention, and providing emergency treatment recommendations. The Oklahoma Poison Center is a program of the University of Oklahoma Health Sciences College of Pharmacy. 

The University of Oklahoma Health Sciences
The University of Oklahoma Health Sciences is one of the nation’s few academic health centers with seven health professions colleges — Allied Health, Dentistry, Medicine, Nursing, Pharmacy, Public Health, and Graduate College. OU Health Sciences serves approximately 4,000 students in more than 70 undergraduate and graduate degree programs on campuses in Oklahoma City and Tulsa and is the academic and research partner of OU Health, the state’s only comprehensive academic healthcare system. OU Health Sciences is ranked 129 out of over 2,849 institutions in funding received from the National Institutes of Health, according to the Blue Ridge Institute for Medical Research. For more information, visit ouhsc.edu.
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