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Plan For Safe Party Leftovers
The party’s over. It was great

seeing old friends and neighbors,
but they didn’t eat as much as
you’d planned. What are you
going to do with all those
leftovers?

and stared in a dry place.
Raw relishes may be a little

limp but can berevived if washed
in cold running water and kept in
the refrigerator in cold water.

Most bakery goods that don’t
have acream cheeseorfruit filling
also should be saveable. This
includes breads, rolls, non cream-
filled cakes, candies and cookies.
Since these items tend to dry out
quickly, the best place to store
them is in the freezer.

The answer depends on the type
of food leftova: and, ifperishable,
how carefully it was kept cold or
hot during preparation and
serving.

The chips and crackers will be
good as long as they don’t become
too stale. Leftovers should be
repackaged in airtight containers

Dips, spreads, cheese balls,
quiches, cold cuts, meatballs, egg
nog and other moist protein-rich
foods may be another matter.

What do you give
people who have everything?

Give them something better. Cut through
holiday gift-giving confusion with STHL chain saws.

Lightweight and easy to start, the STHL 021,023 and 025 chain
saws are greatfor any gift-giver who’s lost in the woods.

STHL. For thepart of you that promised you’d never o

STIHL OS4!

Superb power-to-weight
ratio, electronic ignition with

lifetime warranty.

STIHL 023
All the quality of the
□2l, plus 30percent

more power.

$239.95 $294.95
STH.OBB

Powerful 2.7-cubic-inch engine,
plus convenient side chain tensioner.

$324.95
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While you partied, bacteria may
have been growing on these to the
point where it’s more economical
to put the food down the garbage
disposal than risk missing work
because you put the food down
your stomach and ended up with
food poisoning.

Through careful planning, you
can avoid having to throw out
food at the end of a buffet, open
house or party.

Bacteria thatcause food poison-
ing need a moist food source to
grow on, time, and a temperature
conducive to growth. Bacteria
grow best on moist protein foods.
Each year, many cases of food
poisoning are reported from holi-
day dishes such as cold meat cuts,
turkey stuffing, potato and meat
salads, cheese and meat dips,
cream or pumpkin pies and egg
nog that have been left at room
temperature too long. Not only do
these foods contain meat, poultry,
eggs or dairyproducts in the moist
medium that bacteria love, but
because they are handled more
than other foods during prepara-
tion, it's easy for germs to spread
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from our hands to the food in the
first place.

Bacteria grow at temperatures
between 40and 140degrees F. To
avoid such growth, moist protein-
containing foods should be kept
hot (above 140 degrees F.) orcold
(below 40 degrees F.) during pre-
paration and serving.

If you are preparing a hot dish
long ahead of serving time, place
it in the refrigerator in a shallow
container within 30 minutes after
cooking; then reheat thoroughly
just before serving. Cream pies
also should be refrigerated if they
are to be served more than two
hours after coming out of the
oven.

Egg nog is food that needs spe-
cial care. Concerns aboutraw eggs
can be handled by using pasteur-
ized eggs, commercial egg nog or
a recipe that cooks the egg-milk
mixture to 160 degrees F.

These precautions, however,
still are not enough to prevent a
punch bowl of egg nog that has
been allowed to set atroom temp-
erature on a buffet table all after-
noon or evening from becoming a
health hazard. To insure safety,
egg nog needs to be kept and
served well chilled. One way to

keep it well chilled without dilut-
ing it with melting ice is to fill ice
cube trays with the egg nog mix-
ture and freeze; then use the fro-
zen cubes in the punch bowl to
keep the egg nog cold. Also, it is
wise to use a small punch bowl
that will need to be replenished
often from the refrigerator.

Like egg nog, other cold, moist
protein foods shouldbe kept cold
throughout the servingtime. If this
is not possible, at least serve the
food in a small enough serving
container that is not left standing
atroom temperature for more than
an hour or two.
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For a simple yet elegant finale
toa holiday dinner, save a dessert
cheese ‘n fruit tray: Place a wedge
of Blue cheese to the side and
bank with green grapes and small
round crackers. At the front of the
tray, arrange an assortment of
Cheddar cheese slices and Brick
cheese sticks. Complete the
cheese arrangement with a whole,
red-waxed Gouda and half-moon
slices ofProvolone cheese. Round
out the fruit selection with slices
of pear, grapes and apple.

Meyer Snow Plows
Plow Like They’re HOT!

Operate Like They’re COOL!
And Get The Job Done FAST!

Get One Now. You’ll Be On
EASY STREET!

We Can Fit Any Truck Designed For Plowlngl

ANNVILLE BODY CO.
_ m 470 Palmyra Bellgrove Road

Annvllla; Libanon County, PA 17003
HBFVW 717-867-4631

SNOWPLOWS 1-800-233-0520


