Food borne illnesses have no place at the table 12/3/14 12:02 PM

Leigh Cooper SUBSCRIBE NOW

A GANNETT COMPANY

NEWS SPORTS LIFE CPFINICN OFF é& EL SOL CEITUARIES

Food borne illnesses have no place at the table

HOME
1
1

Leigh Cooper 11:13 a.m. PST November 25, 2014

1 1 1
CONNECT | TWEET = LINKEDIN | COMMENT | EMAIL = MORE

A kitchen often becomes chaotic on Thanksgiving.
And, it's easy to cut corners while trying to juggle the
preparations for so many delightful dishes. By
following a few tips from the Academy of Nutrition
and Dietetics, your family can enjoy a tasty and safe
Thanksgiving meal.

1. A Clean Kitchen: Scrub your hands with warm,
soapy water before and after handling a raw turkey.

(Photo: Joe Truskot/The Salinas And wash any utensils and work surfaces the turkey
Californian) or its juices touch. Always use two cutting boards —

one for raw meat and one for ready-to-eat foods like
fruits and vegetables.

2. A Frozen Turkey: There are three safe ways to defrost Tom.

o Refrigerator: Place the frozen bird in a clean dish and put it in the refrigerator. The
turkey needs to defrost 24 hours for every five pounds of whole turkey.

e Sink: Keep Tom in cold water and change the water every 30 minutes. The bird
needs to soak 30 minutes for every pound.

e Microwave: Remove all packaging including metal portions and the gizzard bag. Put
the bird in a microwave-safe dish so drippings don't ooze everywhere. Defrost the
turkey according to your user manual. Always make sure you can fit the turkey in the
microwave before going this route.

3. To stuff or not to stuff: Dressing cooked separately is safest. But if you prefer
stuffing, stuff the cavity of the bird loosely just prior to roasting. You will need % cup
stuffing for every pound of turkey.

4. Get the oven hot: Don't ever partially precook a turkey! When you do roast the
turkey, set the oven at 325 degrees F at least. Fork out the dough for a meat
thermometer to check that the thickest part of the turkey's thigh muscle reaches 180
degrees F. But don't stick the bone! The stuffing should reach 165 degrees F.

5. The guests are late: Don't worry — keep the turkey in the oven at 200 degrees F
with the turkey's temperature above 140 degrees F. You will want to serve the bird
while it is hot and get leftovers into the refrigerator within two hours.

6. Leftovers — The best part: Eat the leftover stuffing within two days. Tom can last four
days. On the day after, you could also place individual meal portions of the dinner in
disposal aluminum pie dishes. Wrap them tightly with foil, insert them into individual

http://www.thecalifornian.com/story/life/2014/11/25/food-born-ilinesses-place-table/70026850/ Page 1 of 2


http://www.thecalifornian.com/story/life/2014/11/25/food-born-illnesses-place-table/70026850/
Leigh Cooper

http://www.thecalifornian.com/story/money/2014/11/28/scientists-battle-new-threat-salinas-valley-crops/19628361/
http://www.thecalifornian.com/story/news/2014/02/07/hall-of-fame-slugger-ralph-kiner-dies-at-91/5274601/
http://www.thecalifornian.com/story/money/2014/11/13/scientists-worry-dungeness-crab-fishery/19000171/
http://www.thecalifornian.com/story/news/2014/10/24/drought-leads-increase-abandoned-horses/17851671/
http://www.thecalifornian.com/story/news/education/2014/06/05/california-state-university-monterey-bay-class/10022529/
http://www.thecalifornian.com/story/news/2013/12/23/santa-cruz-police-attempted-robbery/4143795/
https://support.google.com/adsense/answer/1208370
http://www.googleadservices.com/pagead/aclk?sa=L&ai=CHqvgLGx_VO7kFOjSsQeFhoCICP2Q8eoC3aaDm40B3YP0-osBEAEgy8O5EigCYMme-IbIo_QZoAHP-IjPA8gBAcgDG6oEH0_Q8xQ-3uzfaPEzFsFb4EPklyyZgTvayvp-ifL6kpeIBgGAB-Xn-zOQBwGoB6a-Gw&num=1&ohost=www.google.com&cid=5GiBqabf2B6oimHuIlAbLKYxUlThjjRe8gty-y5ZHj87Zw&sig=AOD64_32V1cl91Zh6qJFvEXXDXCp-P5e-A&adurl=http://tcgtrkr.com/%3Fa%3D56%26oc%3D1%26c%3D1%26s1%3DAD26%26s2%3DLAVINA_PRIOR-LENARD_FREDRICK%26s3%3DLeigh%2520Cooper&nb=0&res_url=http%3A%2F%2Fwww.thecalifornian.com%2Fsearch%2FLeigh%2520Cooper%2F
http://www.googleadservices.com/pagead/aclk?sa=L&ai=CHqvgLGx_VO7kFOjSsQeFhoCICP2Q8eoC3aaDm40B3YP0-osBEAEgy8O5EigCYMme-IbIo_QZoAHP-IjPA8gBAcgDG6oEH0_Q8xQ-3uzfaPEzFsFb4EPklyyZgTvayvp-ifL6kpeIBgGAB-Xn-zOQBwGoB6a-Gw&num=1&ohost=www.google.com&cid=5GiBqabf2B6oimHuIlAbLKYxUlThjjRe8gty-y5ZHj87Zw&sig=AOD64_32V1cl91Zh6qJFvEXXDXCp-P5e-A&adurl=http://tcgtrkr.com/%3Fa%3D56%26oc%3D1%26c%3D1%26s1%3DAD26%26s2%3DLAVINA_PRIOR-LENARD_FREDRICK%26s3%3DLeigh%2520Cooper&nb=1&res_url=http%3A%2F%2Fwww.thecalifornian.com%2Fsearch%2FLeigh%2520Cooper%2F
http://www.googleadservices.com/pagead/aclk?sa=L&ai=CV-KnLGx_VO7kFOjSsQeFhoCICLTK4_YF_IzZxc8BmLOsBhACIMvDuRIoAmDJnviGyKP0GaABhJib0QPIAQHIAxuqBCRP0ON0ct7v12gBMCNpA1As2qISLf00MkpvSbOfBXRDxNWBasKIBgGAB-Tn5C6QBwGoB6a-Gw&num=2&ohost=www.google.com&cid=5GiBqabf2B6oimHuIlAbLKYxUlThjjRe8gty-y5ZHj87Zw&sig=AOD64_1wipyjbjcYlEKk2lpdOuK9MPCn6g&adurl=http://ecnetwork.com/codered/&nb=0&res_url=http%3A%2F%2Fwww.thecalifornian.com%2Fsearch%2FLeigh%2520Cooper%2F
http://www.googleadservices.com/pagead/aclk?sa=L&ai=CV-KnLGx_VO7kFOjSsQeFhoCICLTK4_YF_IzZxc8BmLOsBhACIMvDuRIoAmDJnviGyKP0GaABhJib0QPIAQHIAxuqBCRP0ON0ct7v12gBMCNpA1As2qISLf00MkpvSbOfBXRDxNWBasKIBgGAB-Tn5C6QBwGoB6a-Gw&num=2&ohost=www.google.com&cid=5GiBqabf2B6oimHuIlAbLKYxUlThjjRe8gty-y5ZHj87Zw&sig=AOD64_1wipyjbjcYlEKk2lpdOuK9MPCn6g&adurl=http://ecnetwork.com/codered/&nb=1&res_url=http%3A%2F%2Fwww.thecalifornian.com%2Fsearch%2FLeigh%2520Cooper%2F
https://twitter.com/intent/tweet?url=http%3A//bit.ly/1r81qcC&text=Food%20borne%20illnesses%20have%20no%20place%20at%20the%20table&via=salnews
http://www.linkedin.com/shareArticle?url=http%3A//bit.ly/1r81qcC&mini=true
http://www.thecalifornian.com/story/life/2014/12/03/lori-eric-lochtefeld-move-golden-state-new-era/19839479/
http://www.thecalifornian.com/story/life/2014/12/03/root-canal-surgery-deserve-bad-reputation/19749093/
http://www.thecalifornian.com/story/life/2014/12/02/diverse-singers-light-rock-center/19753019/
http://www.thecalifornian.com/story/life/2014/12/03/lori-eric-lochtefeld-move-golden-state-new-era/19839479/
http://www.thecalifornian.com/story/life/2014/12/03/root-canal-surgery-deserve-bad-reputation/19749093/
http://www.thecalifornian.com/story/life/2014/12/02/diverse-singers-light-rock-center/19753019/
https://twitter.com/intent/tweet?url=http%3A//bit.ly/1r81qcC&text=Food%20borne%20illnesses%20have%20no%20place%20at%20the%20table&via=salnews
http://www.linkedin.com/shareArticle?url=http%3A//bit.ly/1r81qcC&mini=true
http://www.thecalifornian.com/story/life/2014/11/25/food-born-illnesses-place-table/70026850/#
https://subscribe.thecalifornian.com/?onSuccessRedirectURL=http%3A%2F%2Fwww.thecalifornian.com%2Fstory%2Flife%2F2014%2F11%2F25%2Ffood-born-illnesses-place-table%2F70026850%2F&gps-source=CPHPPRIMARY
http://www.thecalifornian.com/
http://www.thecalifornian.com/
http://www.thecalifornian.com/news/
http://www.thecalifornian.com/sports/
http://www.thecalifornian.com/opinion/
http://www.thecalifornian.com/off-68/
http://archive.thecalifornian.com/news/elsol/index.html
http://www.legacy.com/obituaries/thecalifornian/
http://www.thecalifornian.com/section/global/nation-now/
http://www.thecalifornian.com/media/latest/news/
http://account.thecalifornian.com/
http://www.thecalifornian.com/search/
http://www.thecalifornian.com/social/
http://www.thecalifornian.com/life/

Food borne illnesses have no place at the table

plastic, ziplock bags, and stack in your freezer for future quick meals.

Leigh Cooper is a UC Santa Cruz science writing program intern at The Salinas
Californian. Contact her at goodaycoop@gmail.com.
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