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Health Services
ke

Hetty Coller
Director of Health Scrvices

Food Salety for Townhouse Residents

The fullowing are some lips on food safery for semors living 1o townhouses adapied from
The Mutntion Action | etler, Scptember 1991

Keep the tempernture of your refrigerator just below 40 degrees and your freezer al 0 degrees. Buy a thermometer and adjust
your Indge’s warm and cald knob until the temperaiure’s nght

Put away leftovers as soon ns possible, and certmnly within two hours, Don't wait for them to coal. That just invites bacteria
to multiply

Fransler food from hot pots and puns to containers belore vou pit it in the fridge. Use the shallowest containers possible. The
rdes is Lo help the food eool quickly

Don’t keep raw lish in the refrigerator for more than 24 hour<. Raw poultry will keep for ome 1o two days, and red meat for
three to five davs Leftovers should keep for about three 1o four days, Vacuum-sealed packages ot lungheon meal will keep l
|

for about two weeks, but only five to seven days once opencd
row oul any cans that have dents, holes. rust, hulges, or leaks
Don't store acidic foods like lomatoes or citrus Juices in open cans. 1f there is any lead in the solder, 1 can leach into the food

It's OK 0 cut wway small moldy spots [rom hard cheese, salumi, and firm frusts and vegetubles like cabbage, bell peppens, and
carrals. Keep your knife out of the mold, and cut oul at least one inch sround and below the spot. Stoce the food in & clean
container, and use it as quekly as possible

You can scoop out liny spots of mold from jelly or jam. Just make sure vou wash the spoon carefully and then scoop out 4 lar-|
ger area around Lthe spot. I the jelly or jam tastes lermented, throw it ot

Invisiblc mold spores can easily penetrate soft foods, and some molds may contain cancer-causing toxins. That's why vou
should throw out these fvods whenever you find mold on them, no matter how little: individual shices of cheese, and sont
cheese (like moszarella), cotnge cheese, cream, sour cream, yogurt, bread, cake. rolls. pastry, com on the cob, nuts, four,
whole graing, rice, dried peas and beans, und peanut buner

Handle raw chicken with greal care. About one out of every three chickens i contaminuted with salmonella or camplyobacicr
bacteria thot can cause illness. Cook chicken well. Never place cooked chicken on a dish that held raw chicken. Wash hands,
coumters, dishes, elc, well with hot soapy water 1 they came imo contact with raw chicken

MNever thaw amd then refreere meul or meat producis

Call Health Services at 232.6220 or stop by Hall 216 1l vou have any quesbons about food satety.
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{ salinwed lrom pg |
sccurmiy an InE  pasl
ollowing the mirusion ol
nopn-Hryant  communily
members m [998 sccuniy
was  strengthencd ot the
from gute. Coronado adds
that the “men and women of
Public Salely wre continung
1o work diligently, with in-
creused  resolve. o re-
emphusize eéxisling securnly
procedures.”  This would
involve the cureful screen-
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the cument policy fot
Eucals On CHmDUS 1S G Oul-
Lned in the student hand-
book. two guests who re-
main with the bost at all
limes. The host becomes
responsible for any inappro-
prigle behavior from lhe
gues! while on Bryant Col-
Jege property, To request a
guest pass studenls may ei-
ther apply in person ul the
Depurtment of Public Salety

w log on o the Hrvant
Webpuge and 111l ot the re-
guired (orm in the Public
Safetv arca

At we continwe with Our
cveryday lives, et us emoy
everyday 10 the fullest here
at Brvanl Collepe. Ao, we
ghould support the Depan-
ment of Public Safety in
their continued level ol
heightened alert By keep-
ing their guard up, we will
remain safer in 4 proactive
slance
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