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Mrs. Wages™ Educator Kit
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salsa mix, pie filling mix,

Order online: http://

a special for Extension

spiced apple mix, and a
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educators to support
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last.
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New Resources from MyPlate
New videos, recipes, tips and more are now available from MyPlate. You
can find these at the following links:

•

Whole grain tips and videos—http://1.usa.gov/SQBkXQ

•

Recipes and healthy choices—http://1.usa.gov/vAYu72

•

Choosing Whole-Grain Foods— http://1.usa.gov/RODMJx

•

Make Half Your Grains Whole—http://1.usa.gov/yImzG3

•

Whole Grain Activities for Kids—http://1.usa.gov/Qi0sV1 and
http://1.usa.gov/QWej4X

Phone orders: call their
toll free number at 1-800
-647-8170.
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Organic vs. Conventional Food Debate Continues
A Stanford University review of published literature for the nutritional value of organic
and conventionally grown foods shows a continued lack of strong evidence that organic foods are significantly more nutritious than conventional foods. There is, however, evidence that organic foods are lower in pesticide residues and antibioticresistant bacteria.
Phosphorus was the only nutrient that was notably higher in organic foods. It is not,
however, clinically significant to make those organic foods a better choice.
Food safety implications were not reduced in organic foods. Bacterial contamination
occurs in both types of foods so it is not related to a particular farming method. Conventional food did have higher levels of antibiotic-resistant bacteria, but these are
easily destroyed using proper cooking practices.
Sources: Annals of Internal Medicine, September 4, 2012
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Ongoing Peanut and Peanut Butter Recall
Peanuts are once again in the news. They are linked to a Salmonella bredeney
outbreak that has affected 35 people in 19 states. The peanut butter was made
at Sunland Inc. in Portales, New Mexico. The recall has expanded to include raw
and roasted shelled and in-shell peanuts.
This recall has also prompted the recall of foods that contain peanuts from this
facility. This includes foods such as ice cream, cookies, granola bars, crackers
and more.
For a complete update and list of foods in this recall, see the U.S. Food and Drug
Administration website at www.fda.gov/Food/FoodSafety/CORENetwork/
ucm320413.htm.
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Saving Fall Tomatoes
caused by bruises, cracks, blossom
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end rot or insects can also lower
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frost or tomatoes harvested from
dead vines may also be lower in
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Phone: 785-532-1673
Fax: 785-532-3295
Email: kblakesl@ksu.edu
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The FUNdamentals of Thanksgiving
Gobble gobble! Thanksgiving is
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of thumb is 24 hours per 4-

meal less traumatic, here are

5 pounds of turkey in the

some tips from
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Karen Blakeslee, M.S.
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A safely roasted turkey is
done when cooked to 165°F
measured with a food ther-
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turkey. Figure
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Plan thawing time. The rule

almost here. To help make the

whole turkey.

mometer. The minimum
oven temperature is 325°F.
Sources: http://www.foodsafety.gov/
blog/thanksgiving.html
http://www.foodsafety.gov/blog/
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