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Chia Seeds in Jam
Chia seeds are finding

material forms a gum

The University of Arizona

their way into may reci-

that can be used to

has a publication on chia

pes such as baked
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seeds and includes a rec-
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What is Pearled Barley?
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Can I add bacon to green beans before canning
them?
This is an example of creating your own recipe can be a dangerous practice. While bacon and green beans are both low-acid foods, there are no
processing recommendations for canning bacon. Therefore, can the beans
by themselves. Then when ready to eat the beans, add the bacon just before serving.
Adding any fat or butter to home-canned products, unless specifically stated in the recipe may slow the rate of heat transfer during processing. This
will result in an unsafe product. Additionally, the fat could seep in between
the lid and jar rim and the lid will not seal properly.
Spices or herbs may be added in small amounts before processing.
Source: https://learningstore.uwex.edu/Assets/pdfs/B1159.pdf
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Mayonnaise Mix-ins!
Mayonnaise is a basic ingredient in most homes. Quick mix-ins of common ingredients add extra zing and variety to foods typically made with mayo. Try these mix-ins:
For each 1/4 cup of mayonnaise (enough for 4 servings, 1 tablespoon each), use a
spoon or small wire whip to add these amounts of mix-ins. Taste and add more if desired.


Commercial mayonnaise isn’t
the culprit for food poisoning
at a picnic. In fact, its high
acidity helps keep food safe.
More likely, unsanitary handling and preparation of food
used with the mayonnaise—
such as chicken, ham or potatoes—is the problem.

1/2 teaspoon of one of these spices:
Cumin powder, Curry powder, Chili powder, Smoked paprika, Cinnamon (use just
1/4 teaspoon)



1 finely chopped tablespoon of one of these fresh herbs:
Chives, Rosemary, Tarragon, Thyme, Basil, Parsley, Dill, Oregano

For extra punch, add a dash of cayenne pepper or garlic powder. Add color and spicy
flavor with 2 teaspoons of your favorite mustard.
Source: http://food.unl.edu/mayonnaise-mix-ins

Advancing Awareness of Accident Prevention
in the Home
Everyone knows that

free educational materi-
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children act fast and the

als as well as links to
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importance of keeping

videos, infographics and

www.cleaninginstitute.org

them safe in the home.

children's activities

/clean_living/

Learn how to prevent

sheets.

webi-

accidents in the home,
the availability of American Cleaning Institute's

A free webinar is sched-

nar_laundry_packets.aspx

uled for July 19, 2017

If you have any
questions about this
free 30 minute
webinar or need
additional information
please email
education@cleaningin
stitute.org or call
(202) 347-2900.

Bake for Good: Kids
King Arthur Flour (KAF) wants to help kids bake for good! Bring this program to
your local community to teach kids to make bread from scratch, bake the dough
into bread or rolls, then share with the community and at home!
You can invite a KAF instructor to come to your community or do a self-directed
group baking event. The in-school demonstration is for grades 4-7 and at least 50
kids. They give a 50-minute demonstration, provide flour and materials, kids
bake the dough at home, then bring a loaf back to school to donate and keep a
loaf at home.
Learn more about this fun program at www.kingarthurflour.com/bakeforgood/
kids/. Apply for the program at https://bfgk.wufoo.com/forms/
z4hmb1x05n5vfm/.
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cards collected at open houses, or you might
consider purchasing a mailing list from a company.
If you explore the Publisher catalog, you will
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www.cdc.gov/foodsafety/pdfs/safety-tips-for-handling-and-preparing-common-foods.pdf

It’s Back to School Time!
Pack the book bags and pack

foods. Cut sandwiches in

the lunch! It’s time to head

fourths to grab easier. Pack

back to school! Help get your

grapes, string cheese, and

child to eat the lunch
you packed with these
tips:
1.
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whole wheat crackers.
3.

and insulated bags with ice

Have them help

packs to keep cold foods

choose foods at the
store they like. They
can also help pack
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Source:
www.eatright.org/
resource/food/nutrition/
eat-right-at-school/mychild-doesnt-eat-thelunch-i-pack-what-do-i-do

their lunch.
2.

If lunch time is

Use easy open lunch bags

cold.
4.

Pack smaller portions so
they don’t waste food. Keep
nutrition in mind to give
them good fuel on the go!

short, pack bite sized
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