
In my last column I discussed
how to microwave safely when
defrosting and cooking. As a fol-
low-up ...today’s column will
feature the latest information from
USDA on warming precooked
foods and what utensils and wraps
to use when microwaving.

Warming Precooked Foods
• Cover precooked foods

with microwave-safe plastic, wax-
ed paper or a glass lid. This will
keep moisture in and provide even
cooking.

• Heat leftovers and precooked
food to at least 16S*F. Food
should be very hot to the touch
and steaming before it is served.

• Use caution when warming
baby food. Stir toddler foods thor-
oughly and taste-test them your-
self for child-safe temperatures.
Shake milk or formula in a bottle
before tasting as it canbecome ex-
tremely hot.

Suggested utensils, wraps and
cookware to use in the micro-
wave. Glass and glass ceramic

HOME HEATING OIL USERS
Save money & stay warm this winter

For Indoor & Outdoor Oil Tanks
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(32 oz. treats
• Cleans Tank Nozzle
• Removes Sludge &

Varnish
• Creates a Better Burn -

Cleaner Flame
• More Efficient Fuel Useagi
• Prevents Waxing & Gellim

in Freezing Temp.
• Disperses Water and Mud

More
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HEAVY DUTY
HOOF TRIMMING TABLES
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• 2”x2” tube frame chute

• 2 10-Inch lift belts • tool box for D.C. pump
and battery protection

• 3500 lb. axle with or without
brakes
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• fold away side gate
• removable head board

THREE MODELS TO CHOOSE
1. PORTABLE 2. STATIONARY 3.3 POINT HITCH

Berkelmans Welding
RR 7, AYLMER, ONTARIO, CANADA NSH 2R6

(519) 765-4230

• 12-year building experience in
the tables design

• chute measures 75”x28"x75”
high

• 4” casters for cradle fold-up
• Two hydraulic cylinders for

extra stability

• manure grate tokeep work
area clean

• 45 min. video from
International Hoof Trimming
School of Canada

Delivery Available

cookware are safe for microwave
cooking. But what about other ma-
terials?

* Use only those containers and
products that have been approved
for microwave use. These items
are designed to withstand the high
temperatures possible when cook-
ing foods that have a high fat or
sugar content.

• Avoid the use of cold storage
containers. Margarine tubs, whip-
ped topping bowls and cottage
cheese cartons, for example, have
not been approved for microwav-
ing. High heat could cause chemi-
cals to transfer into the food.

• Waxed paper is safe. Other pa-
per goods such as towels, plates
and napkins have not been tested
for use in cooking. If using these
items, for optimal safety, use only
plain white paper goods.

• Never use brown grocery bags
and newspaper. These contain re-
cycled materials and metals,
which could start a fire.

• Avoid letting plastic wrap
touch foods during microwaving.
It’s fine to cover utensils with

plastic wrap, but unless the wrap
is a heavy-duty type, it could melt
in contact with hot foods.

* Oven cooking bags are safe
for use in the microwave. Theyare
made from very tough nylon ma-
terials. Oven bags also promote
even cooking, which helps meat
reach safe temperatures through-
out.

• Follow package directions
when heating microwavable foods
with special browning or crisping
devices in the package. Never try
to reuse thecc special browning

For Teens
COLLEGEVILLE (Montgom-

ery Co.) Do you wish you
could babysit? Young people ages
11-14 are invited to a program that
will help prepare them to become
a better babysitter.

A six-week course, “4-H
Babysitting and Child Care” will
be offered on Wednesdays at the
Bala Cynwyd Library, located on
N. Highland and Old Lancaster

Library Offers 4-H
Babysitting Course

Lancaster Fanning, Saturday, March 11, 1995-B7

devices. Don’t eat from a package
that becomes “charred” in cook-
ing. Handle carefully, they be-
come very hot to the touch.

• Do not re-use trays and con-
tainers provided with microwave
convenience products. They have
been designed for one-time use
with that specific food only.

Ifyou haveadditional questions
about safely cooking meat and
poultry in the microwave oven
call the USDA’s Meat and Poultry
Hodine at 1-800-535-4555.

Road, this spring.
The course begins March 29

and concludes on May 3, running
from 4 p.m.-5;30 p.m. There is no
charge and all course materials
will be provided by the 4-H prog-
ram. Participants will become 4-H
members as a result of taking the
course.

To register for the course, call
the library at (215) 664-1196.
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7... come in for a demonstration
R.S. HOLLINGER &

SON, INC.
Mountvllle, PA
717-285-4538

THOMAS POWER
EQUIPMENT
Avondale, PA

215-268-2181

BANGOR IMPLEMENT
Bangor, PA

215-588-5924
PIPERSVILLE

GARDEN
CENTER

Plpersvllle, PA
215-766-0414

ECKROTH BROS.
FARM EQUIPMENT
Now Ringgold, PA

717-943-2131
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NESLEY
EQUIPMENT CO.

Potlslown, PA
215-469-8391

D.W. OGG
EQUIPMENT CO.

Frederick, MD
301-473-4250

Westminster, MD •

410-846-4585
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