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(NAPSA)—When it comes to
family reunions, food safety
should be embraced like a mem-
ber of the family. If your reunion
plans include everyone sharing
the cooking, be sure to follow
these four helpful steps from the
USDA: Clean, Separate, Cook, and
Chill, for preparing, serving,
transporting, and storing food
safely.

Clean: Wash hands, utensils,
and countertops often.

Separate: Avoid cross-contami-
nation. Do not let raw meat, poul-
try, or fish—or their juices—touch
other foods that will not be cooked.

Cook: Cook food to a safe
internal temperature. Use a food
thermometer to check the internal
temperature. Steaks and roasts
should heat to 145°F, hamburgers
to 160°F, chicken and turkey
breasts to 170°F, whole chicken
and turkey to 180°F.

Chill: Refrigerate or freeze
perishable food within 2 hours,
within 1 hour in temperatures
above 90°F.

Whether you plan to take food
across town or host the event in
your own backyard, follow these
additional food safety steps for a
safe and successful event.

Transporting Food: Keep cold
foods at or below 40°F. Put foods in
a cooler with a cold source such as
ice or a commercial freezing gel.
Place an appliance thermometer in
the cooler to ensure that the tem-
perature of the food stays safe.
Keep hot foods at or above 140°F.
Wrap well and place in an insu-
lated container.

Reheating Food: Use the

stove, oven, or microwave to
reheat food to 165°F. Bring
sauces, soups, and gravies to a
rolling boil.

Serving Food: Similar rules
follow here as with transporting
foods: Keep hot foods hot—at or
above 140°F, and cold foods cold—
at or below 40°F. 

A perfect companion for your
family reunion planning is
“Cooking for Groups—A Volun-
teer’s Guide to Food Safety.” This
guide will take you through all
the steps necessary to safely plan
and serve food for your family
reunion. The guide is available
online at www.fsis.usda.gov. To
order printed copies, E-mail
fsis.outreach@usda.gov. 

For questions about meat, poul-
try, or egg products, call the USDA
Meat & Poultry Hotline, toll free,
at 1-888-MPHotline or visit
www.fsis.usda.gov. 

Food For Thought: Food Safety Tips For Family Reunions

NOW YOU’RE COOKING—Use a
food thermometer to check if
food is cooked to a safe internal
temperature. 

Avoiding Stroke
(NAPSA)—If you have high

cholesterol, you can now get help.
While there are more and more
reports of prescription cholesterol
drugs having dangerous side
effects, there are nonprescription
steps you can take to lower your
cholesterol levels.

Heart disease is the number-
one killer of both men and women.
One of the key risk factors is high
blood cholesterol levels, which
affects half of all American adults.
And people may be surprised to
learn that chicken contains as
much cholesterol as beef.

Fortunately, a supplement
called TeaFlavin®, found in tea, can
lower your cholesterol level by
what the Archives of Internal Med-
icine found to be more than 16 per-
cent in just 90 days. One pill daily
provides the same amount of
theaflavins as in 35 cups of tea,
providing all the drink’s benefits
without the caffeine.

Get info or order TeaFlavin®

online at www.teaflavin.com. Call
1-800-876-4332 to ask about pre-
ferred pricing options.

Reducing cholesterol can lower
your risk of heart attacks by at
least one-third.

(NAPSA)—Pull the picnic tables
together, stack up the paper plates
and bring the coolers over. It’s time
for outdoor gatherings with family
and friends, and that calls for deli-
cious, portable dishes made to please. 

Try a new twist on a favorite
Italian-inspired combination—
Antipasto Pasta Salad. Simply
start with a flavorful pasta salad
mix. Then toss in salami, cheese
and bell pepper. Suddenly you’ve
got a signature dish that’s sure to
be a hit at the next big event.

Try these tips: keep it cold by
placing the bowl of salad in a larger
bowl or cooler filled with ice. If
you’re bringing the salad to a gath-
ering, pack it in a cooler and be
sure to store it in the coolest area of
your vehicle during the ride. 

Antipasto Pasta Salad 

1 box (8.3 oz) Betty Crocker
Suddenly Salad Creamy
Italian pasta salad mix 
Mayonnaise as called for
on package directions 

1 cup 1⁄4-inch strips salami 
1 cup 1⁄4-inch strips

provolone cheese 
1 cup 1⁄4-inch strips red bell

pepper (1 medium) 

1. Make pasta salad as
directed on package. Stir in
remaining ingredients. 

2. Refrigerate at least 1
hour. Cover and refrigerate
any remaining salad. 

4 servings. 

Easy To Make, Fun To Take Salad

A delicious dish for your next outdoor get-together could be this
simple yet scrumptious salad made with pasta, meat and cheese.




