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Sodium in Your Diet
Despite what many peo-
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Webinar on Celiac Disease
Celiac Disease Webinar
May 1, 2013
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What is Tangzhong Bread?
Tangzhong is a roux of flour and water that is cooked. It acts as a starter
for making homemade bread. This Asian method helps the starch to gelatinize and hold more moisture in the dough. In turn, the finished bread is
lighter, fluffier, and has a longer shelf life.
To make a Tangzhong roux, measure out 5% by weight of the total flour
amount in the recipe. Mix with a 5 to 1 ratio of water to flour. Subtract
that liquid amount from the total liquid content in the recipe.
Combine in a saucepan and heat over medium heat to 150 degrees F. It
should be thick but can still bubble. Cool to room temperature. Then proceed with making the bread. The roux can be made ahead and refrigerated
up to three days.
Source: King Arthur Flour Baking Sheet, Winter 2012
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Baking Substitutions Webinar
The Home Baking Association is sponsoring a webinar entitled “Baking Substitution
Science.” The webinar will focus on information for baking substitutions including
Greek yogurt, whole grains, multi-grain flours and meal, agave nectar, stevia/sugar
blend and sodium reduction.
Two opportunities for the webinar are available. Registration is required.
Webinar 1: Tuesday, April 23, 2013 RSVP here
Webinar 2: Wednesday, April 24, 2013 RSVP here
Time: Both sessions are at 3:30PM CST
Presenter: Sharon Davis, Family & Consumer Sciences Education—Home Baking Association
Where: Connection information will be sent upon RSVP
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Sneak Vegetables into Smoothies
One of the current food trends of today is the vegetable smoothie. As long as the
green color doesn’t turn off your taste buds, adding vegetables into smoothies is
an easy way to sneak them into your diet.
Spinach and kale are the most popular vegetables used in smoothies. Other
green foods used include cucumbers, kiwi, and cilantro. But change the color
from green to orange by adding sweet potatoes or carrots. Coconut water is
gaining popularity to add a tropical flavor and a dose of potassium.
Other ingredients for a boost of nutrition include tofu, flax, kefir and many kinds
of fruits. Freeze the smoothies for refreshing popsicles later. For some smoothie
ideas, see www.eatingwell.com/recipes_menus/recipe_slideshows/
healthy_smoothie_recipes.
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for canning.

items for the 2013 food
preservation season.
The first, seen above, is
the Secure-Grip Hot Jar Handler.
This is like a pot holder to help
handle hot, wet & slippery jars. It
has silicone treads for a secure
grip. These are not intended to be

Pork Cuts Get New Names
Consumer-friendly names for
pork cuts are coming to a store
near you! Research conducted
by the National Pork Board and
the National Cattlemen’s Beef
Association
found that conKaren Blakeslee, M.S.

sumers are confused by the
variety of names
for meat cuts

•

Pork Porterhouse Chop

•

Pork Ribeye Chop, bone-in

•

Pork Ribeye Chop

•

Pork New York Chop

For more information, see
http://bit.ly/YwwiE5.

and don’t know

On the Web at
www.rrc.ksu.edu

The new pork names include:

how to cook
them properly.
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