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We usually prefer |our
sgmmer foods to be at sote
n-between’ temperature;
ot really hot, and not realiy
cold. Such room-temperatiire
foods as potato or tund sa-
lads, cured or cooked lunch
meats, sandwich spreads

(and. o -forth) are iood ex-
amples,

But there is a danzer con-
nected with these ‘“room-
temperature” foods, a danger
you should be aware of, so
you can guard against it
That is .the danger of lood
poisoning.

You see, the very nmz
moderate temperature range
that we humans prefer for
our summer food is also pre-
ferred by the. germs that
cause food poisoning. - :

Whereas In very' hot
foods the high iompulfulo
kills these germs, and In
vory cold foods the low
tempezature stops or nhw-
the growth of these germs.
in food that remains!for
vory long at room fempera-
ture these germs can thrive
and multiply. They can
double themselves about
twice in a half-hour ‘on's
hot summer day.

Your best protection
against these food-poisoning
germa s to keep hot foods
hot and cold foods cold. - |

Now, this is easy enough
to do at home, where you

have a range and a refrigera- .
tor. But you must take extra |’

trouble on summer picnics
and outings, on trips to the
cottage of cabm, or ta the
beach. Insulated jugs und
wrappings and a cooler  of
Ice can be very helptul,
" Your food must be kept
hot (or cold) until just before
mealtime . , . or it must be
cooked thoroughly just be
fare eating . . , or both. Ouly
by keeping the lood tempera-
ture below 40 degrees, or

aboxp 140 degrees, can<yout: -+

Insure against the growth of
food poisoning germs.

Food poisoning germs are | :

quite commor, you know.
Everyone has at one time or

another carried staphyloccus

germs arond in his nose or

throat or on his skin. Merely | ;

sneezing can introduce these
germs into food or onmto
utensils.

Potato salad, ham salad,
salads with egys. custards,
deviled eggs, - and some
cream-tilled pustries axe
especially vulnerable . a8
germ-multiplying grounds.
The poison Induced by
these germs cause the clay
sic food polgoning symp-,
foins of crampe—nauses— '
headache — vomting—pro-
stration — severe diarthes
—and dehydration.

Salmonella germs can con.
taminate food also, and cause
symptoms similar to, Fut
even more severe, than those
ol staph. Salmonella gérms
are usually associated with
the -waste products Irom
humans and other animals
and they can be controlled
with good persanal hygiene
and proper cooking and stor-
age of foods.

Well, all this sounds very
ominous and complicated
‘and dangerous, doem't’ it—
but 1t is really not so at all.
+ Not if you hllw just n' few
simple rules’ for the n!ety
of your family.

First. keep all hot foods
hot and cold foods cold.
iAvoid the germ-inviting luke-

. warm food temperatures near.
onttemperature, except

- when. actually _serving and

eating the f

Becond, practice good. per-
sonal hygiene, Protect food
from sneezes' and cou(h:
‘Wash your hands before' pre-
paring food and don't use the
same uténsils on cooked food
as on uncooked food without
washlng them in between.

Third, when in doubt —
throw it out! Any time food
1s -off-color, smells strange,
or looks unhappy in any way
—don't take a chance. Throw
1t out.

Red Hot Ball

The center of the arth,
scientists believe, is an ex-
tremely  hot molten, ball
6,000 miles In diameter, Its
* coroposition, almilar o that
of meteorites, 18 vﬂmlrn’
sron and nickel

+

 FROZEN TURKEY WINGS OR |

\'
1DRUMSIICI(S....u 29* SLICED BACON..uGﬁ\

%, GET MORE

{
FRESH BARBECUE SIZE

SPARE
IBS

AT I(ROG

LEAN FLAYORFUL

SMOKED
PICNICS

SERVE N' SAVE

0.5, CHOICE BOSTON ROLL BONELESS COUNTRY CLUB

BEEF ROAST......u 79

BUT. ERMILK vmsn

MEL-O-SOFT
WHITE BREAD

Vi-LB
LOAVES

" NEY PACK CLOYER VALLEY .

STRAWBERRY

pn:s:nv:s

WlENERS........’rk‘c’Sﬂ

ASSORTED FLAVORS
-

PIZZA OR HICKORY. FLAYORI
HUNT'S CATSUP..
KROGER BRAND

PORK & BE HS.....

ALL PURPOSE
MAZOLA OLL.....

FRESH SUN GOLD BRAND

SALTINE cucuns '

PURE CRANULATED

PIONEER SUGAR....

MONEY

S'I'AMPS' )

FOR YOUP

YOU SAVE CASH TOP VALUE

BEEF RIB ROAST
; ?;xfuas 1"1.5 o
"‘*‘&\mg? e >

ESH BOSTON BUTT

PORK ROAST......L. 59¢
.S, CHOICE i
.u69ﬁ

e 25'
l")‘lﬂ- Ioe :

it 10°

e . 59

¥ITH THIS COUPON 8! xs Puncmss
KROGER REG. QR DRIP '

VAC

5 sic 89*

: KROGER ALL WHITE !

| ' GRADE “A" I.ARGE EG!

KRAFTFHILADELPHIA

CREAM CHEESE...
COUNTRY CLUB SALTED
ROLL BUTTER.........

EATMORE GOLDEN

ROLL MARGARINE.

CHEF'S DELIGHT

CHEESE SPREAD

KRAFT SALAD DRESSING

MIRACLE WHIP.......
COUNTRY CLUB BEEF, CHICKEN OR TURKEY,

FROZEN POT PIES.

HOLE GROWN

SWEET CO
CROP-MICH|
Yumnm

'RED RIPE CALII

S'I’ RAVIB!I!RIES

et 69
R
2.1 49*
-

5 TOP VALUE
STAMPS
H WITH THIS COUPON ON
2 PKGS CUT-UP FRYERS,
2 PKGS FRYER PARTS OR
2SPLIT BROILERS W

B Valid thrv Sun., July 30, 197
Eest, Mich

so TOP VALUE
STAMPS
WITH THIS, COUPON ON
ANY 2.LBS.
SUCED BACON

V.lll thry Swl Ly July 30, 1967
1. & Eoat. Nich,

so 'I'OP VALUE
-

WITH THIS couvon an
6 ENYELOPES KROGER
lNSTANl’ TEA MIX

Vel1d hro Sun., dJuly 30, 197
«f Krogor Dot. & East, Hich,

E THE RIGHT
T QUANTITIES,
0 ITEMS EF.

TOP VALUE

STAMPS
0; N QN
i

NS
R 5 SAGE
V-WMmSw 3 Jv'r ﬂ I!H
ot K A

so TOP VALUE
STAMPS

M ;WITH THIS COUPONON g

B ANY Ip-LB BAG

H POTATOES :

\L MSwo.Qlul 30, 19‘7
«t Kroger Deri & East. Mich.

50 "uae

WITH THIS COUPON ON

. 1Oz 59t
14-FL OZ BTL .
EF

. . .
. 3
saneiseane PINT 39‘ a €
n OUTHWASH

Veolid thew Swn.{ Joly 30, 187
¢ L" -
oo PINT 3’

SWITH, TI’
MY Z-LL

IGAN

S..

FORNIA




