Tewksbury Community Pantry
978-858-2273 (858-CARE)

Email: info@tewksburypantry.org
Website: http://www.tewksburypantry.org/

March 2011

2

How Long Can You Keep Leftovers and Food in the Frig?

Many factors must be taken into consideration before deciding without
a doubt that food stored in the refrigerator is safe to eat. Here are some
guidelines and a list that will help. The refrigerator should remain at a
constant temperature ranging between 36 and 42 degrees Fahrenheit. In
addition, food that is meant to be cold should not be allowed to become
warm and remain out of the refrigerator for extended periods of time.
Likewise, hot food should not be allowed to completely cool and
remain out of the refrigerator since bacteria can multiply at alarming
rates. These tips will help to prevent food related illnesses.

Sour cream - five days to two weeks
Buttermilk - five days to two weeks

Yogurt - five days to two weeks

Eggs - three weeks

Pasteurized milk - three to four days

Butter - one to two weeks

Margarine - one to two weeks

Cottage cheese - five days

Cream cheese - one week

Ricotta cheese - five days

Hard cheese - three to four weeks

Grilled meat - twenty-four to forty-eight hours
Oven roasted meat - three to four days
Turkey on the bone - twenty-four to forty-eight hours
Boneless turkey in gravy - three to four days
Ham (sliced) - three to four days

Prepared Fresh Fruits and Veggies

Citrus Juice - six days

Berries - twenty-four to forty-eight hours
Melon - one week

Citrus fruit - one week

Apples - one week

Mixed fresh fruit - twenty-four hours

In, addition, restaurant leftovers, according to guidelines established by
the Department of Agriculture, most leftovers should be eaten within
four days, and gravy and stuffing should be eaten within two. One
common practice that increases the risk of food poisoning is letting
leftovers remain at room temperature too long. This can happen when
you bring leftovers home from a restaurant and don't return home
immediately or leave leftovers out on the counter for hours before
refrigerating them. Food left at room temperature provides the perfect
environment for bacteria to thrive.
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9:00 AM-Noon Q

Monday, April 11, 201 &
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More Frig Safety Tips...

¢ Perhaps most alarmingly, the standard
sight and smell test that most of us use
to determine if food is good or not is
woefully inadequate. Many foods, such
as mayonnaise, baby food, casseroles and
even pizza may be perfectly rotten but
could look, smell and even taste fine. It's
nice to save money by reusing leftovers,
but don't let them be the cause of a bad
case of food poisoning. So, if in doubt,
throw it out!

¢ Perishable food such as meat and poultry
should be wrapped securely to maintain
quality and to prevent meat juices from
getting onto other food in your frig.
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Special Dates in March and
April 2011!
March National Noodle Month

Recipe Corner | CIFES
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% Noodles With Mozzarella Cheese
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= 4 tablespoons oil

+ 3 tomatoes, peeled and chopped

§ 4 ounces Mozzarella cheese, cubed
x 2 ounces Cheddar cheese, grated

§ 1 Tsp oregano

» salt and freshly ground black pepper
= 12 ounces Pkg. noodles
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March 8th - Mardi Gras -
. . . ?

March 13th - Daylight Savings Time -
Begins %
March 17th - St. Patrick's Day >
March 19th - National Chocolate %
Caramel Day %
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= Heat the oil in a saucepan and add the tomatoes,

% Mozzarella, Cheddar and oregano; season to

g taste. Cover and simmer for 5 minutes or until

= cheese has melted. Meanwhile cook the noodles in
% boiling water, drain and place in a dish. Combine
with the cheese mixture and serve.

March 20th - National Ravioli Day
April 1st - April Fools Day-Friday
April 7th - National Teacher
Appreciation Day

* & o

o ol ol ok ol el e s e s o s o o o

Yo 2 5 X2 X X0 22

Skillet Ham, Cabbage and Potatoes

= 2 tablespoons margarine

% 1 onion, chopped

1 small head cabbage, coarsely chopped
= 1/4 cup water

% 3 large potatoes, scrubbed and sliced

% 1 dash seasoning salt

g 1 dash paprika

= 2 cups cubed cooked ham

Caramel Chocolate Dessert

1 Dark chocolate cake mix (18.25 oz size)
1 jar caramel sundae topping
1 large tub whipped topping
14 ounces can sweetened condensed milk
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Bake cake according to box in 9X13 pan. While still
hot, poke the cake full of holes with a table knife. Pour
the caramel sauce over the cake, then the sweetened
condensed milk, and allow to cool. Spread with
whipped topping. Chill.

In a large skillet over medium heat, sauté onions
in the margarine. When tender add cabbage and
tir. Pour water over, cover and simmer gently on
medium low for ten minutes. Add potatoes and
mix. Cover again and allow to simmer for ten
more minutes. Additional water may be needed.
Sprinkle seasoning salt and paprika over cabbage
and potatoes. Allow to simmer covered for an
dditional 5 to 10 minutes until cabbage is soft and
otatoes are nearly cooked. Mix ham in and finish
ooking until ham is hot and potatoes are done.
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RAVIOLI SOUP

1 tbsp. oil

1 c. chopped celery

1/2 c. chopped onion

1 c. sliced carrots

2 cans chicken broth

2 cans water

1/2 c. chopped parsley

Salt, pepper

20 oz. spaghetti sauce

Pkg. of 48 Frozen Cheese Raviolis
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Cooking Tips:
~Let raw potatoes stand in cold water for at least half an
hour before frying to improve the crispness of french-fried

otatoes. . . . . . ,
P Cook ravioli according to package directions. Sauté

celery, onions and carrots in large soup pot. Add broth
and water and boil 15 minutes. Add parsley, spaghetti
sauce and cooked ravioli. Simmer 1/2 hour. Serves 6-8.

~When using rice, keep in mind that 1 cup of uncooked long-
grain white rice makes 3 cups cooked
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