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Wasted food is increasing because con-
sumers are confused about what dates
on foods really mean. Do they indicate
a food safety issue or food quality issue?

Product dating is only required by Fed-
eral law on infant formula. Otherwise, it
is voluntary. Some states require dates
on some foods, some do not. This adds
to the confusion.

In most cases, keeping food after the
date on the package can be safe, but
the quality diminishes. Some examples
include staling, flavor loss, off flavors
develop, color changes, and more.

“Open dating” is an actual date to tell
the store how long a product can be dis-
played for sale. It is not a safety date.

Deciphering Dates on

Food Labels

Examples are “use by” and “sell by”
dates. These are used on perishable
foods such as meat, poultry, eggs and
dairy products. After those dates, the
food should still be safe a few days, but
the quality will diminish. These foods
could be cooked or frozen to extend
their life.

“Closed or coded” dating refers to pack-
ing numbers and information used by
the manufacturer. These are found on
shelf-stable boxed or canned foods.
These codes help manufacturers track
the food through the food handling sys-
tem. The code typically indicates the
date the food was manufactured.

In all cases, how a food is stored will
affect the true shelf life. Storage tem-
perature, light exposure, humidity and
other factors will shorten shelf life.

Learn more about food dating at
http://1.usa.gov/126z3ck.

www.facebook.co

m/KSREfoodie

e  On Twitter—
@KSREfoodie

Are Mini Pumpkins Edible?

It's pumpkin season and
the sizes and varieties are
many. Mini pumpkins can
brighten small spaces and
corners. They are also
edible.

Mini pumpkins can be

baked or cooked like oth-
er winter squash. Use
them as individual baking
shells for pudding or stuff-
ing. They can be serving
dishes for cranberry
sauce. The ‘Spooktacular’
variety can be used in

pies or tarts. The seeds in
pumpkins can be toasted
for a healthy snack.

Source: http://
bit.ly/1eUG36R

www. hfrr.ksu.edu/
doc3521.ashx
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Preserving Winter Squash; Pumpkin Popularity; Safe Holiday Foods

Preserving Mashed or Pureed Winter Squash

Winter squash, including
pumpkins, will soon be
harvested. But home
canning of mashed or
pureed squash is not a
safe practice. This in-
cludes pumpkin butter.

These are low acid vege-
tables which, when
mashed or pureed, be-
come very dense and
difficult for home can-
ners to heat to the prop-

er temperature to kill C.
botulinum bacteria.
These foods also have
high water activity levels
that can also support
bacteria growth.

What can be done? The
best option for preserv-
ing mashed squash or
pumpkin is freezing. The
only option for canning is
to cut the flesh of squash
into cubes and process in

a pressure canner in
pints or quarts. Canning
directions can be found
on the National Center
for Home Food Preserva-

tion website.

Source: http://nchfp.uga.edu/
publications/uga/

pumpkin_butter.html

Winter squash can be
stored as is for a few
months. See http://

www.hfrr.ksu.edu/
doc2569.ashx.

Pumpkin Popularity

Pumpkins have been
dubbed “the new bacon”
of trendy foods. Why?
They are versatile and
useful beyond Halloween.

Forget pie! Pumpkin is an
ingredient in soup, ravio-

Safe Holiday Food Preparation

Turkey is the star main dish on many holiday dinner tables. Handling and
preparing it safely can help make holidays even happier. Here are some
resources for turkey and other food preparation in English and Spanish.

Let’s Talk Turkey and more

Stuffing and Food Safety

Cooking for Groups

Holiday or Party Buffets

Top Holiday Resources

li, cheesecake, bread,
cookies, coffee, and
more. Simply roasting
pumpkin slices with olive
oil, salt and pepper adds
an easy, delicious side
dish to meals.

Pumpkin colors range
from creamy white to
orange including red-
orange, green with yel-
low stripes, and slate-
blue.

Source:_http://bit.ly/GzRrg0

More fact sheets on food safety can be

found at http://1.usa.gov/16hukdM.
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Problems with Canning Lids

Several questions have been received regarding problems with certain “off-
brand” canning lids. Examples of problems include not sealing, coming un-
sealed over time, and buckling especially during pressure processing. Here
are some reminders to help insure good lid performance.

Metal
screw
band

Metal
lid

e Only use lids once. Never use lids that are dented, deformed, or with
other visible defects. Unused lids can work well for at least five years.

Sealing compound

For best results, use the same e Heat lids in simmering, not boiling, water to soften the rubber seal.
brand of lids and jars. Mixing

lid and jar manufacturers may e Tighten rings on the jars “finger tight”. Over tightening lids can lead to buckling
result in lid failure. and seal failure.

e Do not retighten rings on jars or press down on the lids after processing. As jars
cool, the food in the jar contracts, pulling the lid firmly onto the jar rim.

> > >

Source: http://nchfp.uga.edu/how/general/recomm_jars lids.html

Don’t Try This at Home...Ever!

The USDA Meat and “Thanksgiving Funny: melted all over the tur-
Poultry Hotline helps an- Taking Your Turkey to key. We advised her to
swer questions from con-  the Cleaners.” throw the turkey away
sumers each day. Here's due to chemical contami-

“One caller didn't have

a situation they shared nation!”
recently about cooking an oven bag, so she < USDA M 4 Poul Photo courtesy USDA
i ource: eat an oult
turkey entitled: wrapped her turkey in a Souree ry Meat and Poultry
dry cleaner’s bag. It Hotline

“"Kneadless” Breadmaking

Once the original way to make homemade bread, “kneadless” breadmaking has
become popular for making fresh bread with minimal effort. Call it the “let-it-sit-
and-ready-itself” approach. So what is it?

“Kneadless” breads are not physically kneaded, by hand or machine. The dough
is prepared, then allowed to rise slowly in the refrigerator. The bubbling action of
yeast fermentation moves and shifts dough particles to knead the dough. Given
enough time, the dough may have more gluten development than traditionally
kneaded dough. In physical kneading, many bakers don’t knead long enough to
get proper gluten development.

For other information on “kneadless” breads, see www.breadworld.com/
KneadlesslySimple.aspx.
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Controlling Pantry Pests

B, T VAT
.» y

A number of insects, commonly
referred to as pantry or kitchen
pests, infest dry or stored food
products in the home.
Infestations may be not- |
ed when these insects
are found in some prod-
uct, but more commonly .
when the adults are seen crawling
or flying about the kitchen or pan-
try. Body fragments, frass (insect
excrement) or off-odor may indi-
cate hidden or past infestations.

Infestations may develop whenev-
er stored foods are kept for long
periods (60 days or more). Stored
food insects, if given enough time,
can penetrate any packaging ex-
cept glass and metal. Infestations
can start in the home, store, ware-
house, mill, processing plant or in
transit.

Keep pantry and cupboard shelves
clean. Remove crumbs and spilled
food often. Store foods in closed
glass, plastic or metal containers.
Mason jars are excellent storage
containers.

For more information, see
“Controlling Stored-Food Insects”
at http://www.ksre.ksu.edu/
bookstore/pubs/mf2270.pdf

Cleaning and Storing Canners

As canning season winds down,
it's time to clean and store the

equipment for next year. Here's
some tips for pressure canners.

darkened line with at mix-
ture of 1 tablespoon cream
of tartar to each quart of

water. Place the canner on

the stove, heat water to a
boil, and boil covered until
the dark deposits disappear.
Sometimes stubborn depos-
its may require the addition
of more cream of tartar.
Empty the canner and wash
it with hot soapy water,
rinse and dry.

e C(Clean
the vent and
safety valve
with a pipe
cleaner or
small piece
of cloth.

Karen Blakeslee, M.S.

e Check the gasket for cracks
and food debris.

On the Web at
For more information, see
http://nchfp.uga.edu/tips/fall/
store canning supplies.html

www.rrc.ksu.edu

e If the inside of canner has
darkened, fill it above the

Reference to any specific commercial products, process, service, manufacturer, or company does not constitute its endorsement or recommendation.
Paid for by Kansas State University


http://nchfp.uga.edu/tips/fall/store_canning_supplies.html�
http://nchfp.uga.edu/tips/fall/store_canning_supplies.html�
http://nchfp.uga.edu/tips/fall/store_canning_supplies.html�
http://nchfp.uga.edu/tips/fall/store_canning_supplies.html�
http://www.rrc.ksu.edu/�
http://www.ksre.ksu.edu/bookstore/pubs/mf2270.pdf�
http://www.ksre.ksu.edu/bookstore/pubs/mf2270.pdf�
http://www.ksre.ksu.edu/bookstore/pubs/mf2270.pdf�
http://www.ksre.ksu.edu/bookstore/pubs/mf2270.pdf�

	Deciphering Dates on Food Labels

	Kansas State University

	Research & Extension

	Are Mini Pumpkins Edible?

	Now on Facebook and Twitter!

	Inside this issue:

	November 2013

	Newsletter Title

	Preserving Mashed or Pureed Winter Squash

	Safe Holiday Food Preparation

	Preserving Winter Squash; Pumpkin Popularity; Safe Holiday Foods 

	Page #

	Winter squash can be stored as is for a few months.  See http://www.hfrr.ksu.edu/doc2569.ashx.

	More fact sheets on food safety can be found at http://1.usa.gov/16hukdM.

	Pumpkin Popularity

	“Kneadless” Breadmaking

	Problems with Canning Lids

	Page #

	Canning Lids; Don’t Try This at Home!; “Kneadless” Breadmaking

	Don’t Try This at Home...Ever!

	Kansas State University Agricultural Experiment Station and Cooperative Extension Service

	Karen Blakeslee, M.S.

	Kansas State University

	Research & Extension

	Cleaning and Storing Canners

	Controlling Pantry Pests



<<

  /ASCII85EncodePages false

  /AllowTransparency false

  /AutoPositionEPSFiles true

  /AutoRotatePages /None

  /Binding /Left

  /CalGrayProfile (Dot Gain 20%)

  /CalRGBProfile (sRGB IEC61966-2.1)

  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)

  /sRGBProfile (sRGB IEC61966-2.1)

  /CannotEmbedFontPolicy /Error

  /CompatibilityLevel 1.4

  /CompressObjects /Tags

  /CompressPages true

  /ConvertImagesToIndexed true

  /PassThroughJPEGImages true

  /CreateJobTicket false

  /DefaultRenderingIntent /Default

  /DetectBlends true

  /DetectCurves 0.0000

  /ColorConversionStrategy /CMYK

  /DoThumbnails false

  /EmbedAllFonts true

  /EmbedOpenType false

  /ParseICCProfilesInComments true

  /EmbedJobOptions true

  /DSCReportingLevel 0

  /EmitDSCWarnings false

  /EndPage -1

  /ImageMemory 1048576

  /LockDistillerParams false

  /MaxSubsetPct 100

  /Optimize true

  /OPM 1

  /ParseDSCComments true

  /ParseDSCCommentsForDocInfo true

  /PreserveCopyPage true

  /PreserveDICMYKValues true

  /PreserveEPSInfo true

  /PreserveFlatness true

  /PreserveHalftoneInfo false

  /PreserveOPIComments true

  /PreserveOverprintSettings true

  /StartPage 1

  /SubsetFonts true

  /TransferFunctionInfo /Apply

  /UCRandBGInfo /Preserve

  /UsePrologue false

  /ColorSettingsFile ()

  /AlwaysEmbed [ true

  ]

  /NeverEmbed [ true

  ]

  /AntiAliasColorImages false

  /CropColorImages true

  /ColorImageMinResolution 300

  /ColorImageMinResolutionPolicy /OK

  /DownsampleColorImages true

  /ColorImageDownsampleType /Bicubic

  /ColorImageResolution 300

  /ColorImageDepth -1

  /ColorImageMinDownsampleDepth 1

  /ColorImageDownsampleThreshold 1.50000

  /EncodeColorImages true

  /ColorImageFilter /DCTEncode

  /AutoFilterColorImages true

  /ColorImageAutoFilterStrategy /JPEG

  /ColorACSImageDict <<

    /QFactor 0.15

    /HSamples [1 1 1 1] /VSamples [1 1 1 1]

  >>

  /ColorImageDict <<

    /QFactor 0.15

    /HSamples [1 1 1 1] /VSamples [1 1 1 1]

  >>

  /JPEG2000ColorACSImageDict <<

    /TileWidth 256

    /TileHeight 256

    /Quality 30

  >>

  /JPEG2000ColorImageDict <<

    /TileWidth 256

    /TileHeight 256

    /Quality 30

  >>

  /AntiAliasGrayImages false

  /CropGrayImages true

  /GrayImageMinResolution 300

  /GrayImageMinResolutionPolicy /OK

  /DownsampleGrayImages true

  /GrayImageDownsampleType /Bicubic

  /GrayImageResolution 300

  /GrayImageDepth -1

  /GrayImageMinDownsampleDepth 2

  /GrayImageDownsampleThreshold 1.50000

  /EncodeGrayImages true

  /GrayImageFilter /DCTEncode

  /AutoFilterGrayImages true

  /GrayImageAutoFilterStrategy /JPEG

  /GrayACSImageDict <<

    /QFactor 0.15

    /HSamples [1 1 1 1] /VSamples [1 1 1 1]

  >>

  /GrayImageDict <<

    /QFactor 0.15

    /HSamples [1 1 1 1] /VSamples [1 1 1 1]

  >>

  /JPEG2000GrayACSImageDict <<

    /TileWidth 256

    /TileHeight 256

    /Quality 30

  >>

  /JPEG2000GrayImageDict <<

    /TileWidth 256

    /TileHeight 256

    /Quality 30

  >>

  /AntiAliasMonoImages false

  /CropMonoImages true

  /MonoImageMinResolution 1200

  /MonoImageMinResolutionPolicy /OK

  /DownsampleMonoImages true

  /MonoImageDownsampleType /Bicubic

  /MonoImageResolution 1200

  /MonoImageDepth -1

  /MonoImageDownsampleThreshold 1.50000

  /EncodeMonoImages true

  /MonoImageFilter /CCITTFaxEncode

  /MonoImageDict <<

    /K -1

  >>

  /AllowPSXObjects false

  /CheckCompliance [

    /None

  ]

  /PDFX1aCheck false

  /PDFX3Check false

  /PDFXCompliantPDFOnly false

  /PDFXNoTrimBoxError true

  /PDFXTrimBoxToMediaBoxOffset [

    0.00000

    0.00000

    0.00000

    0.00000

  ]

  /PDFXSetBleedBoxToMediaBox true

  /PDFXBleedBoxToTrimBoxOffset [

    0.00000

    0.00000

    0.00000

    0.00000

  ]

  /PDFXOutputIntentProfile ()

  /PDFXOutputConditionIdentifier ()

  /PDFXOutputCondition ()

  /PDFXRegistryName ()

  /PDFXTrapped /False



  /CreateJDFFile false

  /Description <<



    /BGR <>

    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000410064006f006200650020005000440046002065876863900275284e8e9ad88d2891cf76845370524d53705237300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>

    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef69069752865bc9ad854c18cea76845370524d5370523786557406300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>

    /CZE <>

    /DAN <>

    /DEU <>

    /ESP <>

    /ETI <>

    /FRA <>

    /GRE <>



    /HRV (Za stvaranje Adobe PDF dokumenata najpogodnijih za visokokvalitetni ispis prije tiskanja koristite ove postavke.  Stvoreni PDF dokumenti mogu se otvoriti Acrobat i Adobe Reader 5.0 i kasnijim verzijama.)

    /HUN <>

    /ITA <>

    /JPN <FEFF9ad854c18cea306a30d730ea30d730ec30b951fa529b7528002000410064006f0062006500200050004400460020658766f8306e4f5c6210306b4f7f75283057307e305930023053306e8a2d5b9a30674f5c62103055308c305f0020005000440046002030d530a130a430eb306f3001004100630072006f0062006100740020304a30883073002000410064006f00620065002000520065006100640065007200200035002e003000204ee5964d3067958b304f30533068304c3067304d307e305930023053306e8a2d5b9a306b306f30d530a930f330c8306e57cb30818fbc307f304c5fc59808306730593002>

    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020ace0d488c9c80020c2dcd5d80020c778c1c4c5d00020ac00c7a50020c801d569d55c002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>

    /LTH <>

    /LVI <>

    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken die zijn geoptimaliseerd voor prepress-afdrukken van hoge kwaliteit. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)

    /NOR <>

    /POL <>

    /PTB <>

    /RUM <>

    /RUS <>

    /SKY <>

    /SLV <>

    /SUO <>

    /SVE <>

    /TUR <>

    /UKR <>

    /ENU (Use these settings to create Adobe PDF documents best suited for high-quality prepress printing.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)

  >>

  /Namespace [

    (Adobe)

    (Common)

    (1.0)

  ]

  /OtherNamespaces [

    <<

      /AsReaderSpreads false

      /CropImagesToFrames true

      /ErrorControl /WarnAndContinue

      /FlattenerIgnoreSpreadOverrides false

      /IncludeGuidesGrids false

      /IncludeNonPrinting false

      /IncludeSlug false

      /Namespace [

        (Adobe)

        (InDesign)

        (4.0)

      ]

      /OmitPlacedBitmaps false

      /OmitPlacedEPS false

      /OmitPlacedPDF false

      /SimulateOverprint /Legacy

    >>

    <<

      /AddBleedMarks false

      /AddColorBars false

      /AddCropMarks false

      /AddPageInfo false

      /AddRegMarks false

      /ConvertColors /ConvertToCMYK

      /DestinationProfileName ()

      /DestinationProfileSelector /DocumentCMYK

      /Downsample16BitImages true

      /FlattenerPreset <<

        /PresetSelector /MediumResolution

      >>

      /FormElements false

      /GenerateStructure false

      /IncludeBookmarks false

      /IncludeHyperlinks false

      /IncludeInteractive false

      /IncludeLayers false

      /IncludeProfiles false

      /MultimediaHandling /UseObjectSettings

      /Namespace [

        (Adobe)

        (CreativeSuite)

        (2.0)

      ]

      /PDFXOutputIntentProfileSelector /DocumentCMYK

      /PreserveEditing true

      /UntaggedCMYKHandling /LeaveUntagged

      /UntaggedRGBHandling /UseDocumentProfile

      /UseDocumentBleed false

    >>

  ]

>> setdistillerparams

<<

  /HWResolution [2400 2400]

  /PageSize [612.000 792.000]

>> setpagedevice



