Food Safety Facts & Figures

Things you should know about food safety:

4 STEPS TO FOOD SAFETY
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Did you know?

..the U.S. Centers for
Disease Control and
Prevention estimates
that each year roughly
oneoutofsixAmericans
(that’s 48 million people)
get sick, 128,000 are
hospitalized, and 3,000
die, from foodborne
diseases.

Did you know?

...that leftovers should
be stored in airtight
shallow containers (two

inches or less) for rapid
cooling and to prevent
the spread of bacteria.
The time it takes for
foodin alarge container
to cool can be long
enough for bacteria
to grow. Never allow
leftovers to cool toroom
temperature before
refrigerating them.

Did you know?

...a large percentage of
food poisoning cases
could be eliminated if

people washed their
hands more often when
preparing and handling
food.

Did you know?

..recent studies show
there’s no real benefit
to washing meat and
poultry. In fact, if you
think you’re removing
bacteria from meat
and poultry by washing
it, you actually might
be allowing germs to
spread to other ready-
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to-eatfoodsandcausing
cross-contamination in
the process. The way
to kill bacteria is to
cook all meat, poultry
and seafood to proper
temperatures. And re-
member to use a meat
thermometer to check
if your meat is done!

Did you know?

...certain people have
an increased risk for
fooborne illness. These
“at risk” groups include:

e Pregnant women and
newborns

¢ Older adults

e People with
weakened immune
systems and chronic
illness including
diabetes, kidney
disease, AIDS and
some cancer patients.

Developed by Lisa Weber, SNAP-Ed Nutrition Educator | Reference: Food safety facts and figures, Retrieved from Eatright.org
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INSTRUCTIONS

Step 1: Heat oil in

a large skillet over
medium-high heat.
Season pork chops
with % teaspoon each
salt and pepper and
cook until browned
and cooked through, 6
to 8 minutes per side.

Step 2: Add apricot
preserves and vinegar
to the skillet and
cook, turning the pork
once, until the apricot
mixture coats the
pork, 1 to 2 minutes
more.

Apricot-Glazed Pork Chops

Total Time: 20 Mins. ® Serves 4

INGREDIENTS
2 teaspoons olive oil e

4 bone-in pork chops e
(1 inch thick; about 2 %2 pounds total)

kosher salt and black pepper ¢
% cup apricot preserves e
1 tablespoon balsamic vinegar
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In accordance with Federal civil rights law and U.S. Department of Agriculture
(USDA) civil rights regulations and policies, the USDA, its Agencies, offices, and
employees, and institutions participating in or administering USDA programs
are prohibited from discriminating based on race, color, national origin, sex,
religious creed, disability, age, political beliefs, or reprisal or retaliation for prior
civil rights activity in any program or activity conducted or funded by USDA.
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AGRICULTURAL Persons with disabilities who require alternative means of communication
Researci & Extensiont for program information (e.g. Braille, large print, audiotape, American Sign

Language, etc.) should contact the Agency (State or local) where they applied for
benefits. Individuals who are deaf, hard of hearing or have speech disabilities
may contact USDA through the Federal Relay Service at (800) 877-8339.
Additionally program information may be made available in languages other
than English.
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To file a program complaint of discrimination, complete the USDA Program
Discrimination Complaint Form (AD-3027) found online at http://www.ascr.
usda.gov/complaint_filing_cust.html, and at any USDA office, or write a letter
addressed to USDA and provide in the letter all of the information requested in
the form. To request a copy of the complaint form, call (866) 632-9992.
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Submit your completed form or letter to USDA by (1) mail:

U.S. Department of Agriculture
Office of the Assistant Secretary for Civil Rights
1400 Independence Avenue, SW Washington, D.C. 20250-9410

(2) fax: (202)690-7442 or (3) email: program.intake@usda.gov
This institution is an equal opportunity provider.

Southern University Agricultural Research and Extension Center and the
College of Agricultural, Family and Consumer Sciences is an entity of Southern
University System, Orlando F. McMeans, Chancellor-Dean, Ray L. Belton, System

President, Domoine D. Rutledge, Esq., Chairman, Board of Supervisors. It is
issued in furtherance of the Cooperative Extension Work Act of December 1971,
in cooperation with the U. S. Department of Agriculture. All educational programs
conducted by the Southern University Agricultural Research and Extension Center
and the College of Agricultural, Family and Consumer Sciences are provided to
people of all ages regardless of race, national origin, or disability.
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