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mately 40 percent of girls ages 6
to 11 said that milk at school tastes
bad. 35 percent of boys ages 9 to
12 said they would drink more
milk if milk served at school was
colder.

Over the past several years,
MAMMA has partnered with
many Mid-Atlantic schools to suc-
cessfully change attitudes and
increase milk consumption of
school-age children. The School
Milk Quality Assurance Program
(SMQAP) is MAMMA's newest
effort aimed at these children,
designed to correct the underlying
problem of warm, off-flavor milk.

During the 1997-98 school
year, twenty-eight schools will

the schools, MAMMA will con-
tinue to monitor milk sales, break-
fast counts, students preferences,
and milk wastage to determine if
the School Milk Quality Assur-
ance program has effectictively
improved milk quality. Based on
results from the first twenty-eight
schools, MAMMA hopes to
expand this program into more
schools in future years.

The first options from which
the schools can select is the ice
caddy. This durable container is
an insulated, transportable storage
arca, which holds ice to keep milk
cold while serving breakfast and
lunch. This option is ideal for
those schools that do not have
serving-line schools. In a recent
survey conducted by MAMMA,

Family Living

Selling Food For

Fun And Profit:

Doing It Safely
Do you belong to a non-profit
group that prepares and sells food
to raise funds? Many organiza-
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regulations.
Food-bome illness affects an

estimated 24 million to 81 million
Americans each year. Food-borne
illness occurs when food is conta-
minated with bacteria and the bac-
teria grows to large numbers. This

&% happens when food is kept at

If your group sells food at 2
public site such as carnivals, fairs,
animals shows, craft shows, festi-
vals, public sales, reunions, and so
forth, you may need a temporary
license. In Pennsylvania if the
stand operates more than two con-

unsafe temperatures — between
40 degrees F. and 140 degrees F.

Here is a checklist to help you
determine if you have everything
you need to operate a safe and
clean temporary food service
operation.

For sanitizing surfaces, you
need:

A bucket of soapy water

A bucket of clean water

*A spray bottle with a mixture
of chlorine bleach and water

Paper towels

receive grants fron MAMMA 10  nearly 40 of the 100 participating  tiong operate some type of food i - - . For handwashing, you need:
implement one of three cooler schools did not have a basic  gand for fun and p:.yolt)-ft_ If safe mﬁmgﬁa?ﬁ:fﬁdﬂg «Hand soap (preferably liquid)
equipment upgrades. These three  serving-line cooler. food handling practices are not ing potentially hazardous foods «Paper towels

options include an ice caddy, an  Theinsulated coolercurtainiSa  gpplied at these events, the risk of  like hotdogs, hamburgers, bar- > handwashing sink

msuhw mlef cumln. and an heaVY'duty mel cuﬂaln that ﬁts food-borne illness increases. tmuc' other pﬁsmble foods. In OR . ) )
upgrade to a forced-air serving- over the opening of the serving-  However almost all food-bome Pennsylvania, contact the Pen- «A large container with a spigot

line cooler. By improving existing
cooler equipment, MAMMA will
improve the quality of milk cur-
rently sold in the cafeteria. This
would translate into less milk was-
tage and more students preferring
milk both at school and at home.

After all equipment is placed in

VISIT YOUR JOHN DEERE DEALER TODAY!

No other forage harvester gives you uniform, first-class forage — and

knife. The patented Dura-Drum™
segmented knuves on a fully enclosed drum. These knuves cost just $13.42°
each, compared to $76.32" for a full-width knife. Plus, you'll save time.

line cooler. When the standard
drop-front, cold-wall cooler is
open, cold air escapes from’ the
cooler, causing the temperature to
rise. The curtain’s clear -vinyl
stnppmg keeps the cold air from
slipping away during serving per-
iods, while still allowxng children
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High quality starts with better crop contrdl... The upper rear feedroll
on a Powr-Muzer Forage Harvester pivots along the cutterhead radius for
controlled feeding. The crop is metered evenly, regardless of volume,

cutterhead (right) features rows of

illness could be prevented by fol-
lowing safe food handling
practices.

nsylvania Department of Agricul-
ture at (717) 787-4315 for more
information on license and other

easy access to the milk.

The third option — an upgrade
to a forced air cooler — is idea for
those schools with funds allocated
to purchase a new serving-line

[OHN DEERE PTO FORAGE HARVESTERS

get 2 better-g

Powt-Muzer Forage Harvester can provide. See your John Deere dealer today.

cooler. Cold air circulates around
the milk, keeping it cold and fresh.
The grant covers the additional
cost of the forced-air cooler over a
normal serving-line cooler.
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Get the consistent cut — and consistent savings - only a John Deere

designs. That means cut crop doesn’t get recut,
making the most of all your engine horsepower.
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quality cut

Savings continue with a chotce of fan speeds. In hard-to-blow crops,

filled with warm water and a con-
tainer to catch wastewater
Cups, dishes and napkins are:
«Stored in containers
«Covered and at least 6 inches
off the ground
Food and supplies are:
«Prepared on site or in a
licensed kitchen

(If you are required to
have a temporary food
service license, your
local health department
M must be notified of
where and when food
~-4 will be prepared if made
2 off site.)

% . sCovered with plastic
$%d wrap or foil, or stored in
lidded containers

«Stored off the
s ground

Trash containers are:

«Plastic or metal con-
tainers with bag liners
and covers

«Emptied frequently

If you need a tempor-
ary food service license:

*Post it

Serve only the foods
listed on the license

For temperature con-
trol, you need:

«A food thermometer
with a temperature
range of 0 to 220
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still delivers conststent, money-saving performance — like a John Deere such as haylage, run the fan at 1,000 rpm for sure delivery. But in com and deg;e s F t 0 k
o ‘ ipmen ee
Powr-Mizer™ Forage Harvester. other easier-to-blow crops, run the fan at 722 rpm to save on power and fuel. food “cgkt P

*An ice chest with a
drain and lots of com-
mercially prepared ice

R

*A refri
fora umforr‘n length O'f cut. i . The exclusive Dura-Drum cutterhead is fully Equipmeg:tm t&r keep
. . while the savings keep on coming. Save when replacing a damaged enclosed It can't fill with silage like cage-type food hot:

sCamping stove
*Propane gas grill
sSternco with

windbreak
Segmented knives are easter to replace - simply loosen three bolts, switch , o , «Charcoal grill
ompanison based on manufacturer’s suggested retail price for rotating knives used on a john Deere 3970 Food h rs sh
kmves. and retlghten. and its closest major competitor  knives for other competitors were more costly be: andlers S ould

*Healthy and free of
cuts/sores on hands
*Wearing clean’plas-

CLUGSTON AG , WALTEMYER'S tic gloves to handle food
ADAMSTOWN & TURF, INC. ELDERSALES &  A.B.C.GROFF,INC. LANﬂﬁcBROS- El\Q‘:hﬁJRE:T Eoﬁf;l'fgﬁﬁo SALES & SERVICE | that will not be cooked
EQUIPMENT, INC. Chambersburg, PA SERVICE INC. 717-354-4191 Lebanon, PA RO #1 Rt 66 720 Red Goose R, 10136 Winterstown Road *Wearing clean
Adamstown, PA 717-263-4103 Stoneboro, PA 717-228-2650 Fairmount City, PA Somerset, PA Red Lion, PA lothi
TIT4844391 412.376.3390 GUTSHALL'S INC. ' $14-445.6500 nran-ha ¢ °w“3 ine hair pulled
. L *We ir
BARTRON DEERFIELD AG & DEER CREEK RD 2 Box 74-A Egﬂ"gn&(; PIKEVILLE SMITH'S WINELAND back aring hair pu
TURF CENTER, EQUIPMENT INC. EQUIPMENT, INC. ac
SUPPLY, INC. EQUIPMENT, INC Allsntown, PA Oley, P IMPLEMENT, INC. Ma a . .
INC. NG GUTSHALL'S INC. 810-39-2553 oy, PA Mercersburg, PA rinsburg, PA *Not smoking while
Tunkhannock, PA Oxford, PA 6109876277 814-793-2100 g
7174364011 Watsontown, PA £10-092.8858 Laris, PA nrazn-aM handling food
7175303857 ; LONE MAPLE POLE TAVERN S.PE., INC M.S. YEARSLEY *Washing hands fre-
CARLYLE & FINCH SERVICES K&W SALES & SERVICE  gq ‘5a(ES CORP Ad. 1, Box 187 & SONS neeng ha
MARTIN, INC. DUN ; . New Alexandria, PA g . Towanda, PA West Cheater, PA quently for at least 20
s KLE & HANOVER INC. EQUIPMENT INC. 412-488-T1T2 $70 At. 40
Hagerstoun. MO GRIEB INC. Hanover PR 02 Clements St. i Eimer, NJ K0 $10-006-2080 seconds after;
C::':'”'::l‘.:k 717632-245 e AR hﬂi{g}gﬁ# $0s-38s-2080° EQUL?E:I?‘ co. -Using the bathroom
CARROLL'S t 0.C. RICE. INC J -After handling raw
Oakisnd Mills, PA et y INV. INC.
EQ:",:':.M”E'NT DUNKLE & G‘EM.::&PFI.Y. LANL}',?CB'ROS' TH74832161 '::4”:"0':' MainSL Hallfax, PA foods such as meat, fish
Dameron, MD GRIEB INC. Uniontown, PA ok Aot MILLER-LAKE INC. 174714135 THaz and poultry
301-472-5553 MW Hall, PA 9124301234 Manhelm. PA 17845 Boloville, PA -After picking up
7177283115 74532340 TIT435-20% items off the ground
-After smoking.




