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Tips for Making Your Football Celebrations Safe and Fun

Many of us just got done cele-
brating the lowa Hawkeyes big
win a the 2010 Orange Bowl
and with Super Bowl XLIV com-
ing up on February 7, it!s time to
think of ways to make the next
celebration both fun and safe.

Millions of Americans spend their
weekend afternoons at home
with friends and family cheering
on their favorite team. And
where there are people, you're
sure to find food. SO preparing
and keeping food safe is key to
protecting your guests from food
borne illness.

Football has the two-minute rule,
food has the two-hour rule.
Though football games can last al
afternoon and parties go into the
night, food can only safely stay
sitting out & room temperature
for two hours. Allowing food to
sit out longer than this will alow
bacteriato begin to grow in your
food, which could cause illness to
you and your friends.

Before the food makesit to the
table, remember to wash hands
often when preparing the food,
separate raw meats to keep from

causing cross-contamination, use
separate cutting boards for meats
and veggies, and aways cook
your food thoroughly before
serving.

Remember that looks are not a
safe indicator of when food is
done. Only afood thermometer
can accur ately tell you when
your food is ready.

For tailgating parties, aways re-
member to keep hot foods hot
and cold foods cold even if
youlre setting them buffet style.
Donlt alow foodsto sit a room
temperature.

Use crock potsto keep the little
weenies or dips warm. Roasters
can be set up to keep steaks, hot
dogs, burgers, or whatever your
hot menu foods may include,
warm throughout the day. Just
remember to keep checking
temperatures and keep the hot
foods above 135 degrees.

As for the cold foods like dips,
salads, wraps and other dishes,
set up some shallow storage
containers on the table and fill
them with ice. Place the cold
dishes inside the ice bath in or-

der to keep the temperature on
them down. For cold foods re-
member to keep them at 41F or
colder.

Once you are finished with your
football celebration, remember
to check foods again before put-
ting them in the fridge. If you
don't know how long afood has
been sitting out, discard it. Do
not eat something that you didnit
keep warm or cold during the
game. If any foods have traveled
within the 42-134 degree range,
discard them as well.

No one likesto throw food
away, but it is safer to throw it
away than be sorry for hoping it
weas still good later.

If your friends plan to bring food
with them, remind them to bring
acooler with them as well. That
way, when they are taking their
food back home, they can pack it
inice in the cooler to keep it
cold for the ride home.

For more tips and additiona
information on preparing foods
for holiday gatherings, celebra-
tions and parties, visit

www .foodsafety.gov
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Agave Mexican
Restaurant

W est Branch, IA
319-643-2090

Never!arguelat!
the!dinner!table,!

forlthelonelwho!is!

not!hungrylalways!

getslthelbest!of!the!
argument .#

-Richard!Whately!

REMEMBER:
Restaurant
Inspections

are Public
Knowledge

Agave Mexican Restaurant

For!manylyears,!peoplelfrom!
Cedar!Gounty,land!mainly'the!

West!Branch!area, 'think!oflthe!

restaurant!located'at!315!E!
Main!Sreet!in'West!Branch!
onlylaslChampagnes,lowned!
andloperated!by!Bob!Cham”
pagneland!serving'up!some!
great!Cajunifood.!

Thislfall'thatall'changed,!
Champagnes!bought!out!the!
entirelbuilding'and!leased!the!
largerlportion!to!Richard!Ar"
thurlofllowalGtylandlkept 'a!
smalllportion!tolturnlinto!Bis"
trolon!Main.!!

Afterlworking'hardlon!thelold!

building'and!revamping'the!
Cajun!décor!on!November!
13,12009,!Champagnesibe”
came!Agave!Mexican!Res"
taurant!withlfiestalstyle!mu”
sic,!alparty!sized!dinning!
room!and!food!so!good!you!
havelto!takelsome!homelfor!
later.!!

Taking!claim!aslonelofithe!
only!Mexican!stylelrestau”
rantslin!Cedar!County,!
Agave shaslalgreat!chance!
of'makinglalbig!successlof!
itself.!IFrom!alkidsimenu,'to!
vegetarianldishes,'to!full!
meat!dishes,!Agave sthaslal

littlelof'somethinglforlevery"
one.!l

Slthelnext!timelyou'havelal
hankering!for!almargarita,!
somelchipsland!salsalorlalbur"
rito,!checklout!Agave!Mexican!
Restaurantlin!West!Branch,!lIA.!
Youlwont!beldisappointed.

Fowvdoesyar faaiteretarat nesreyd?

Ever walked into arestaurant
and saw food on the floor or
disgusting workers behind the
counter? What about the
things that you can't see while
they are making your food?

Theworry isover$ restau-
rant inspections
are public knowl-

at thelowaDe-
partment of In-
spections and
Appeals web site
at http://

Tostart, click on
the find an inspec-
tion report button
on theleft. Scrall
down and you can
enter "Cedar#into
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edge and available

diaiowagov/ food.

the counties box to view all
food establishmentsin Cedar
County. Enter atown, aong
with the county it!slocated in,
tofind al theentries for that
town, or you can enter the
establishments name with the
county it islocated in aswell.
Press "Search#when you are
ready.

Onceyou find the business
you are looking for, click on
the name of the establishment
and apage with al the inspec-
tions completed in the last
couple of years will appear.

Click on the most recent one
to see how thelast inspection
went and if therewere any
major problems at that loca
tion. If you have problems
reading the inspection report,

above where you found the
"find an inspection#button isa
"how to read an inspection
report#button. Click there for
detailed instructions on how
to read the information given
toyou.

If you arenot near internet
access and are still concerned
about therestaurant you are
at, look for ayellow inspection
form hanging on the wall,
usualy around their licenses.
If you canlt not find one, ask
an employee to seethe inspec-
tion form. Remember: Restau-
rant inspections are public
knowledge. You have every
right to know how the placeis
doing before you chooseto
spend your money and eat
there.
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Makes 8 servings; 90 calories

Ingredients
2 tablespoons grated Parmesan

2 egg whites, lightly beaten

1/2 cup (2 ounces) shredded part-
skim mozzarella cheese

cheese Ssa (optional)
3 cloves garlic, finely chopped 1.  Prehea ovento 400F. Combine
2 teaspoons dried rosemary Parmesan cheese, garlic, rose-
" - mary, salt and pepper in small
teaspoon sdlt
a3 bowl. 4
1/4 teaspoon black pepper 2. Cut potatoes lengthwise in half.
4 baked potatoes Remove pulp, leaving 1/4-inich-

thick shells.

06S (’B:—.'syRIatoSqu

Cut each potato half
lengthwise into 2
wedges. Place on bak-
ing sheet. Brush with
egg whites; sprinkle
with Parmesan cheese
mixture. Bake 20 min-
utes.

Sorinkle with mozza-
rella cheese; bake until
melted. Serve with
sdsq, if desired.

Food Safety Quiz

1. At what temperature should
your refrigerator be maintained?
A. 60°F

B. 45°F

C.41°F

2. In order to properly wash your
hands before or after handling
food, exactly what is the mini-
mum amount of time you should
wash your hands under running
water?

A.10sec

B. 20 sec

C. 1 minute

3. Which of the following bacte-
riaare responsible for causing
the greatest number of food
borne illnesses?

A. Samonella

B. Campylobacter
C. E. coli

4, What is the minimum tem-
perature at which hot foods on a
buffet should be maintained?

A. 212°F

B. 180°F

C. 135°F

5. The mgjority of food borne
illnesses are aresult of which of
the following?

A. Improper handling of foods by
the consumer

B. Improper handling of foodsin
restaurants or food service settings
C. Improper processing of foods by
the manufacturer

6. When sanitizing dishcloths or
cutting boards at home using
chlorine bleach, how much
bleach should be added, per
quart of water?

A. 1 teaspoon

B. Y4 cup

C. Y2 quart

7. Which of the following ways
isNOT asafe way to defrost raw
meat?

A. Intherefrigerator

B. On the counter
C. In the microwave

8. What isthe minimum
temperature ground beef
should be cooked to in
order to assure safety?
A. 155°F

B. 160°F

C. 165°F

9. Which food is associ-
ated with the most cases
of food borneillness due
to Salmonella?

A. Raw chicken

B. Raw eggs

C. Raw vegetables

10. Which of the follow-
ing federal agenciesis
responsible for regul at-
ing meat and poultry
productsin the United
States?

A.U.SD.A. (U.S. Depart-
ment of Agriculture)

B. F.D.A. (Food & Drug
Administration

C. E.P.A. (Environmental
Protection Agency)
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|dessfor @itting
Glaries

Eat as many fruits and non-
starchy vegetables as you want.

Put tempting food in an incon-
venient spot. Research shows
that people are far more likely to
eat food if itls easily accessible.

Use smaller plates and utensils.
Research shows that these af-
fect portion size.

When filling your plate, put all
the food you plan to eat on the
plate at once and don!'t allow
yourself seconds. You may feel
like you are taking more, but
when it compares to two or three
smaller servings, it makes a big
difference.

Donlt eat off of other!s plates.
Stick to what you ordered, re-
member you ordered your food
for a reason.

FEEDBACK
WELCOMED

This is the first installment of
our new county newsletter and
we would like your help as the
reader in letting us know what

you liked and didliked in this

issue. Ideas, topics, points of
interest or areas of focus are
welcomed for future issues.
Questions about any of the
stories within this issue or
suggestions for future newslet-
ters should be submitted to the
Hedth Department at 563-886-
2248 or email us a
tvoss@cedar county.org.
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