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“I've long believed that
good food, good
eating, is all about
risk. Whether we're
talking about
unpasteurized Stilton,
raw oysters or |
working for organized
crime 'associates,’
food, for me, has
always been an
adventure”
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Food is risky
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AMERICAN COOKE
ORPTHE ART OF DRESEING
- VIANDS, FISH, FOULTRY and VEGETABLES,
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CUSTARDS anp PRESERVES;

AND ALL KINDS OF
C A K% 3
enow THE Turenisar PLUMB 1o pratn CAKE.

ADAPTEDR T g - " -]
_Puri.r'_*.':..' I’ic of

Four pound boild beef, chopped fine, and falted ;
fix pound of raw apple chopped alfo, one p und beet

fuet, one quart. of Wine or rich iweet cyder, one

AND ALL G

(EERSYE  pDunce mace, and cinnamon, 2 nutmeg, two y{mr':da
vaifins, bake in pafte No. 3, three fourths ofan hour.

il FUBLIHED ACCORDIHC 0 ACT OF rONCELERES,

i ———
HART FORD:
Farnyee sy HUDSON & GOODWIES]

o FORL THE AUTHORE:
Iy
|

1795




NC STATE
UNIVERSITY

| Department of Agriculture Car-
| ries on Experiments With
Aid of Packers.

MIKE PORK SAFE TO EAT)

{ ait and Suitable Temperalture Faial
te Parasite—=Time Elememt e

b Alge Flgured Out for Each

variety of Product

i e T T

Ve p=lumgies: --A& Jotig, SErEes af i -.-l
| gt ptnenls 1o aseerim wimig  1reat-
| ppemt, other m Ceohins, will 1lor-
oughly destroy  tekchifae and emker
| pork prodincie safe for ULFSUITKE L
Chms receolly e rommingted by the
P U] Blaled Deuirinasi uf Agrisul
fure. It 1@ hoped that Lhe findings
grbma  1hese  eaperiments  wiall  wave
Elllllrl_'l- fremg b dreaded  discaet
prlclimrsis,  Mymenbally, fhe cusion
of valug uncouked pork amd pork
proaducts Y& regnrded by the mectdicul
prufcsswen o4 very much (e b dlmsomr: |
aged: et the  foothsome  SURKWHT
sqllblEE,  SEORee  SSIUsALe, I'II'E]F'I_'Il'ﬂII:':l.

o l(_ill Trichin_ae;

. hmim e e = % w mmara

prefnicagste Dia ilee depariment & Spedi.b- I

pede (g thes conRumer 15 him=elf e
wpogsalile for the proper peoparntiec
af Irvsly pork and pork produete e
are wnsliy el d hefore caling, Lot |
tleat e sutenlacluiee 8 undor obds
walputis 1y mabke sore That povi v
i 1 Al e gomdod g slen i A paGgs
erly eookod, wr of of a Kiml cufioo
anlb fuien willae enokibg, Te TEH T
wipe fhal fle preliaets ane ifse freom
biee Drid e,

Im il Fosliaml pinesal it pul e
Eatpopd e B dbereiore proaided Lt i
prreslin ds gl o3 esbablishonentis 0. |
der Indpes L sl e coohed inoade
e dbtne whla aneiboels approted b
flas Danreme ol semdaond aedusiey

Mosl of 1bhe dejuiriment’s chpers-
msental work was earried oul In o
eperathan with cetlion meat packing
entabll=lpnents e Chwage.  Thae e
ILI:.II-P.!E=!!!LJ:-. |.|I-|II|_|'I|lh| ibhae e ol of
prepuiring  pock  w i fesal ciokukg thai
seenwl Bhely to Iwe eMencios i e
mtroging 10l Moae amd ar e same
fipme e lw pirscliese] requirtioelilE

| o1 jsamulsiclare,  Several nea methe

imlis worre des i

The maestigation shows hal pork
progucts o the  Klsds  customanly
valen wilhosl (oeohing muy be peno



NC STATE
UNIVERSITY
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= Crmgen Shule .
Sk Lo ey et By dara

EJ One tablet Rennet indo one cup of cold walter

= .., W

I gt 7 teaspoorts
cralrered vinegar
beittermilk

Rernove pan from heat.

A:E Add dissolved Reviel

-Let stand I0—40 min.
-t curd imte 1-inch cubes,

Fy L) =

Heat curds and whey to 1159F
{without stirring)
~Let stand for 5 min

Pour mixture through cheesecloth.
~Aflow o draifi for 5 min

Twist cheesecloth gently
o revranve wihey

Twist to Ll — |

FEFFNIVE | — i

Wait 5 min. whey 3=

Rreak up curd
@ & add salt
"

Form the cheese
Rernowve froen forrr.

Refrigerate®*
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Food preparation has all kinds

of complicated messages
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Safe Handling Instructions

This product was prepared from inspected and passed meat and/
or poultry.Some food products may contain bacteria that could
cause iliness if the product is mishandled or cooked improperly.
For your protection, follow these safe handling instructions.

Keep refrigerated or frozen.
Thaw in refrigerator or microwave.

Wash working surfaces (including cutting boards),
utensils, and hands after touching raw meat or poultry.

[0
% Keep raw meat and poultry separate from other foods.

\M Cook thoroughly.
# Keep hot foods hot. Refrigerate leftovers
immediately or discard.
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All Videos News Shopping Images More Settings Tools

About 49 600,000 results (0.52 seconds)

Frozen vegetables need just as much heat as fresh ones in order to caramelize
and become roasted. Be sure your oven is set between 400 and 450°F to roast
frozen vegetables, and that you don't place the veggies into the oven until that
temperature is achieved. Nov 17, 2016

How to Roast Frozen Vegetables - Tommy's Superfoods
https://tommyssuperfoods.com/roast-frozen-vegetables/

&) About this result B Feedback

People also ask

Do | need to cook frozen vegetables? A

Assuming all frozen veggies need to be cooked. Some frozen veggies are best
eaten as-is — no cooking necessary. We're talking thawed frozen corn tossed into
fresh summer salads, or frozen cauliflower puréed into smoothies. ... In fact, frozen
vegetables can help quickly chill dishes such as pasta salad. Jul 8, 2018

Mistakes to Avoid When Cooking Frozen Vegetables | Kitchn

https://www.thekitchn.com/frozen-vegetable-mistakes-259663

Search for: Do | need to cook frozen vegetables?
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UEROWMWE -~ !
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cook on high setting 4 minutes. Stir and cock o Lisgh seTNG

for an additional 5 - 6 minutes®. Drain, season to yyg1e and serve.

s _ quart glage . OMm o>
Who!« bag: Place irozen green beans in a microwaye-sale water, Cmm‘mﬁ1cup
2-us : casserole dish. Add 4 tablespoons water, cover and ﬁ:":'aﬂll for § mund, Microwave
cook 10 - 12 minutes®, stirring twice during cooking. Drain, Drain ,!:uthm"lih anl:l'nu“'m“g
= 3 5 mn lﬂ ﬂm&.

season to taste and serve. Ote:  Microwmes t::tu
Note: “r -~ i»od safety and best product quality, cock to 160°F. sy _ vary (dependin oy mes

Microwave cocking times may vary depending or. the brand cof Power of yg

appliance used. Please consult the manufactur-'s instructicns.

ur ml':ruwaﬂgf'“ the
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H#'W.ﬂm4-amnmmnhmhmﬂum.
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A overcooking.
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g Ben Chapman

@benjaminchapman

@FDAfood, thanks for the follow. Do you
have recommended safe end point
temperatures for NRTE frozen vegetables
when preparing them at home? | think it’s
somewhere between 135F, 165F, piping hot
and check the manufacturers directions.
Asking for a friend.

10:01 AM - 15 Feb 2019
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Messages need to be relevant, ... Safe Plates Food Safety Information

safe phaie
== Center

concise and visually appealing.

February 10 at 5:00 PM - &

Why can you get sick from eating a turkey sandwich
that has been left out on the counter all day, but not
from a peanut butter sandwich? Glad you asked.
Turkey is a Time/Temperature Control for Safety (TCS)

- |dentify the content and audience food. 48
- Craft message and visuals forthe e smieres e o e o

amount of moisture and a neutral/slightly acidic pH.

a p p ro p rl ate p | atfo rm Why does that matter? Well, with all of these foods,

you need to think of two factors to control: time and
temperature to minimize the growth of toxing and tiny

d Peer reV|eW microbes that will make you sick. Next month we will

explore more how time and temperature are

é o " TM! AT * sctors with the food you eat,
Fr- )’ oA w1/ 2020

Safe Plates Food Safety
Information Center
FOODBORNE Ask us your holiday food safety questions
INFECTION and follow us for daily posts.

Safe Plates Food Safety Information Center is
developed and run by NC State Extension as a
— practical approach to sharing science-based
food safety information.
Follow us @SafePlatesFSIC

+ Pathogen (bad guy) is in the food
+ You eat the food and the pathogen grows in your gut % f . @ B
and makes you sick

+ Usually takes 24-72 hours for symptoms to start i | ﬂe plotes
« Examples: Norovirus and Salmonella 7 s
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