
Apples are fruit that grow on trees. There are several varieties of
apples including Honeycrisp, Granny Smith, Gala, Fuji, Pink Lady, and
more.
SELECTION AND STORAGE TIPS:
Choose firm, shiny, and smooth-skinned apples. Avoid apples with
shriveled skins, bruises, worm holes. Scarring on the skin of the apple
is fine.

Store at room temperature such as in a pantry or in a cupboard (50 to
70°F) for 3 weeks. In the refrigerator at 40°F or below for 4-6 weeks.
WHY SHOULD I EAT THIS?
Apples are a good source of potassium, which helps with muscle
movements and keeps your heart healthy. They also contain Vitamin
C, which helps heal cuts and wounds. Apple skins are a good source
of fiber which helps with digestion.
HOW COULD I USE THIS?

Make applesauce
Dip sliced apples in peanut butter or another nut butter as a snack
Add to a Thanksgiving stuffing
Add to fruit salsa
Make an apple chutney to top a pork chop or chicken
Add to a smoothie
Add apples to a fruit salad
Add chopped apples to a salad with greens
Make a pie
Make an apple crisp
Make cinnamon apple muffins
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The holidays bring the joy of time with family and friends! One tradition is making cookies to share. It
is important to handle cookie dough safely to not spoil holiday fun.

You may not realize it, but most flour is a raw food. And it hasn’t been treated to kill any bacteria
(germs) it may contain. Cooking and baking is what kills any bacteria in flour, as well as in raw eggs
that are often used with it.

To stay safe, don’t eat or taste raw (uncooked) flour, dough, or batter. Also, don’t let children use raw
dough for crafts or “play clay.” Even if children don’t eat the dough, they may put their hands in their
mouth after handling it.

Many cookies are shaped with your hands. Resist the temptation to lick your fingers or sample the      
                                                    cookie dough! Risks from eating raw eggs and now uncooked flour,       
                                                    can increase your risk of getting a foodborne illness. Regardless of 
                                                    the brand or source of flour or eggs, the risk of foodborne illness 
                                                    is present when consumed raw.

                                                    Be sure hard surfaces to roll out cookie dough are clean and 
                                                    sanitized before and after dough has been in contact with the            
                                                    surface.

As always, wash your hands before and after handling cookie dough or any raw foods. Follow recipe
instructions for baking cookies at proper temperatures and specified times.

From a simple sandwich, to the star of a holiday dinner table, ham is a popular choice for many meals.
The choices for ham include fresh, cook-before-eating, cooked, picnic, and country types. So, each type
of ham has its own storage and cooking times.

Ham comes from the leg of the pork animal. Fresh ham is uncured and will be labeled “fresh” in the
product name. They must be cooked before eating and will have a pale pink or beige color, like a pork
roast. Cured ham or cured-and-smoked ham will have a deep rose or pink color. Country ham and
prosciutto will have a pink to mahogany color. These can be eaten cold or heated.

The estimated amount per serving to buy is:
1/4—1/3 pound per serving of boneless ham
1/3-1/2 pound per serving of bone-in ham

Reheat cooked ham in the oven at 325°F to an internal 
temperature of 140°F as measured by a thermometer. A 
bone-in spiral ham will take about 10-18 minutes per pound.

For more information on ham, see this USDA publication 
entitled “Ham and Food Safety”.

Carving Up Ham Facts
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It’s Cookie Time!
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https://www.fda.gov/consumers/consumer-updates/flour-raw-food-and-other-safety-facts
https://www.fsis.usda.gov/food-safety/safe-food-handling-and-preparation/meat-fish/hams-and-food-safety


Eggnog is a holiday party classic that dates back to the 13th century. This 
creamy, thick, spiced egg drink is a favorite for many worldwide.

Because eggnog uses eggs, there are ways to make it safely to prevent 
giving the gift of foodborne illness. And don’t let the added alcohol fool 
you! The alcohol will not kill bacteria.

Instead of using raw eggs, use pasteurized eggs. They have been commercially pasteurized with a low
temperature heat treatment that destroys Salmonella without changing the physical and nutritional
properties of the eggs. They are slightly higher in cost to standard eggs, but are worth the price to
prevent foodborne illness. Egg substitutes are also an option.

Another, and even safer, method is to make a cooked egg base.
Combine eggs and half the milk. Sugar may be added also.1.
Cook the mixture to 160°F, stirring constantly. Use a double boiler to prevent scorching.2.
After cooking, pour into a bowl and place in the refrigerator to chill.3.
Add remaining ingredients and enjoy!4.

If buying prepared eggnog, read the label to be sure it is pasteurized. Source: KSRE

A Safe Glass of Eggnog Starts the New Year Right!

The 988 Suicide and Crisis Lifeline is available for 24/7 support by calling or texting 988.




