Food for thought
- When in doubt, throw it out

.You don't feel good. Your stom-
ach is upset. You have ab

cooking temperatures, an illness
from inati

Pains, diarrhea, perhaps a headache.
. You may think that you are com-
Ing '_10Wn with a cold or the flu,»
That's possible. But it's also possible
that you have fallen victim to one of
the “Infamous Four,” .

The “Infamous Four" aren't a
}snubverswe group wanted for bomb-

g a bank or kidnapping an heiress.

ese are four common causes of
food poisoning — salmonella, clos-
tridium perfringens, staphylo-
coccus, and clostridium botulinum.

Don't be fooled by the big names.
They are ;imple. little bacteria or-
ganisms that multiply by ‘dividing.
And all they need to divide lhen%—
selves are food, warmth and mois-
ture,

To protect yourself it is wise to
assume that the four bacteria are
Present in all foods because they are
everywhere in the environment.
Tiny though they may be, they are
known to cause illness and in ex-
treme cases even death.

In spite of the fact that many peo-
ple, from the farmer through the
retailer, work to protect the con-
sumer from the bacteria, between
the super market shelf and the din-
ner table the consumer is the one re-
sponsible for pretecting his'food.

The responsibility begins the
moment he selects the food in the
store. As soon as he enters the storé
he should stand warned. Don’t buy
any food in containers that aré out-
dated, broken, bent or leaky. Espe-
cially avoid bulging' cans, because
the food they contain could contain
“lethal botulism toxin.

Make sure meat, poultry and fro-
2zen foods are kept cold. Make a hab-
it of buying them last so they dom 't

.warm up or defrost in the cart while
you shop. Also make a habit of plac-
ing the grocery store at the end of

- your errand list so that you go home

. immediately after your shopping is

+ completed.

Place meat and poultry in the re-

- frigerator as quicckly as possible.
Make a mental note to inspect

_whether the refrigerator is no
warmer than 40 degrees F, and the
freezer remains at 0 degrees F. Put
frozen foods in the freezer right
away to make sure that any bacteri-
an in the food is prevented from
growing.

WHEN fresh meat, poultry, or
frozen foods are taken from the re-
 frigerator for cooking, don't do any
favors for the “Infamous Four.”
Thaw foods in the refri or

can occur
only if whoever prepares the food
fails to take the right precautions
during preparation,

For instance, a chicken has been
thawed and cut up on a cutting
board, Other foods are then pre-
pared with the same knife and cut-
ting board without first washing the
utensils and hands in hot water and
soap. Prepare food in that manner
and whatever else is prepared is
contaminated,

Another example, say you have
cooked potatoes for potato salad.
You slice them with the same knife
on the same cutting board which
was used for the raw chicken with-
out washing either the board, knife,
or hands. Salmonella bacteria is
quickly spread to the potatoes.
Then, take the salad on a picnic
where temperatures are warm
enough for bacterial growth. They
will multiply rapidly to the levels
where infection can occur.

GOOD HABITS in the kitchen can
help prevent such food contamina-
tion. Don't keep main dishes at room

temperature for longer than two -
hours before serving. Remember,

bacteria grow rapidly at room tem-
perature.

Follow simple hyglenic practices.
Use rubber gloves if you have cuts
or sores on your hands. That not
only keeps bacteria out of the sores,
it also keeps bacteria from the sores
from getting on the food.

Put leftovers into the refrigerator
as soon as the meal is over. Refri-
gerate them in small or shallow con-
tainers so they will cool quickly.

Pets are also carriers of the in-
famous bacteria. After handling
pets, wash your hands before work-
ing with food. Don't allow pet feed-
ing_dishes, toys, or bedding in the
kitchen. Don't let pets touch food,
utedisils, or food-working surfaces.

Also make a point of learning
about the “Infamous Four.”

SALMONELLA — Commonly
found in raw meats, poultry, eggs,
mile, fish, and products made from
them, plus pets (dogs, cats, turtles,
birds, and fish) Salmonella is one of
the most common causes of food
peisoning. While not often fatal, it is
widespread, More than two million
cases of this type of poisoning are
belleved to occur in the U.S. each
yeat,

There is no way to tell by looking
at, tasting, or smelling the food

cook them frozen. If you must thaw
in a hurry, do so in a water-tight
plastic bag submierged in cold
water. Never thaw frozen food un-
covered on a kitchen couter at room
temperature.

The way bacteria usually strike in
the home is through under proper
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for a trouble-free yard
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whether germs are pres-
ent. To avoid them, do not handle
the food excessively and keep it be-
low 40 degrees F., or above 140 de-

F.

Symptoms of salmonella infection
are fever, headache, diarrhea, ab-
dominal discomfort, and occasional-
ly vomiting which usually appear

within 24 hours of eating contami-
nated food. Most people recover in
two to four days.

CLOSTRIDIUM PERFRINGENS
- Widely distributed in nature - in
the soil, dust, on food, and in the in-
testinal tracts of man and other
warm-blooded animals. It is more
widespread over the edrth than any.
other disease-causing micro-organ-
ism. M

Disease outbreaks frequently oc-
cur when foods are held in large
quantities at improper tempera-
tures for several hours or overnight
and are closely associated with res-
taufants or other large feeding es-
tablishments wheré foods are held
for long periods of time on steam
tables or other warming devices,

To avoid perfringens, meats
should be properly cooked, kept hot
(above 140 degrees F) and served
hot. If meat iz cooked for later use,
cool the meat rapidly in small con-
tainers in a refrigerator to 40 de-

Only five deaths from botulism in
commercially canned foods have
been reported since 1925. But, poi-
soning from home-canned food hap-
pens more often. In 1977 the biggest
botulism outbreak in U.S. history
took place in Oakland County, when
45 restaurant patrons consumed the
dangerous bacteria in a Mexican
food restaurant. )

Later, although many of the vie-
tims no longer had trouble swallow-
ing, they still suffered effecis to
their eye muscles wich resultant
double vision.

The real culprit in cases of clos-
tridium botulinum or botulism is un-
dercooking home canned foods. Gen-
erally, high acid foods are canned
by boiling, but all other foods, in-
cluding meats and poultry, should
be canned in pressure cookers ac-
cording to specified levels of heat
for required lengths of time.

Signs of botulim poisoning begin
12 to 36 hours after consuming the

food in-

grees F. or below. Th
reheat leftover meats or meat dish-
es before serving, and bring leTtover
gravy to a rolling boil before serv-
ing. Maintain cold cuts and cold
sliced meats below 40 degrees F.
and serve them cold.

Large number of perfringens bac-
teria can cause diarrhea and ab-
dominal pain in from four to 22
hours - usually about 12 hours after
consumption.

STAPHYLOCOCCUS — Known
generally as “staph,” this bacteria is
also quite common. Staph organ-
isms are in your respiratory passag-
es and on your skin. They usually en-
ter food from a human or an animal.

The germs grow in a wide variety
of foods, including all meats, poul-
try and egg products, egg, tuna,
chicken, potato, or macareni salads,
cream filled pastries, and sandwich
fillings. If staph germs are allowed
to multiply to high levels, they for a
toxin which cannot be boiled or
bakes away. .

Symptoms of staph food poisoning
are diarrhea, vomiting, and abdomi-
nal cramps. They appear two to four
hours after eating and may bother
you for 24 to 48 hours. Staph food
poisoning is rarely fatal.

CLOSTRIDIUM BOTULINUM —
While rare, this form of food poison-
ing is usually fatal, A tiny amount of
the toxin poison from botulism
germs can kill. Spores are found
throughout the environment and are
harmless. However, in the proper
environment and when not de-
stroyed by heat, the spores divide
and produce poisonous toxins. Inges-
tion of food contaminated with the
germs can cause illness and death.
High heat, however, makes the toxin
harmless,

We've got everything you

need for an easy-care yard and garden

Scotts® Summer
Crabgrass Control

Controls  summer
crabgrass {also foxtail,
young goosegrass,
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THE WIMBLEDON TENNIS CONNECTION
BACKYARD LAWN TENNIS COURTS are NOW AVAILABLE.

playing tennis on a USTA regulation size

court in your own backyard ON A NATURAL SURFACE OF
GRASS! And at an affordable price. Lawn courts are in use
today at some of the most prestigious tennis clubs —includ-
ing Wimbledon in England. Ask for brochure. Four sizes to

,@ RAM TENNIS COURTS

Livonia, MI.

Free estimates
Call 464-8027
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gressive paralysis of the ¥
system. Medical help should be ob-
tained immediately.

Prevention includes inspecting all
food containers before opening and
serving. Avoid food in containers
with leaky seals, and bent, broken,
or bulging cans. Suspect containers
should never be opened, because it
takes only a smail amount of botu-
lism toxin to be fatal.

In general, experts advise where
there is a question throw out the
container in a place where no per-
son or animal can get to it. Com-
mercially canned produets which
may be contaminated should be re-
ported to the Food and Drug Admin-
istration or the local public health
officials, .

Additional information may be
obtained by contacting the ‘Food
Prevention ood Safety Hotline at
858-0904.

27 in Providence Hospital.

year old sister, Jennifer Lynn.
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Once-A-Year Spectal
Custom Shirt Offer

Now through July 31, we lower our minimum
order to just 2 shirts.
Hi a great opportunity te get
r fine product. Select

acquainted with ¢

SIGN UP YOUR from over 400 di . most o
. CHILDREN them rarely found y-made 5.
Ne V ices TODAY! Custom fitted and styled to yn\\:]r P
enee at a surprisingly reasonable
w o GRACE LUTHERAN CHURCH ! !
MR. AND MRS. WILLIAM JANIGA, of Grand River -
Farmington Hills, announce the birth ol Beoch Daly executive custom
of their son, Joseph Conrad, born June Redtord, Hichigan . -
JULY 16-26 shirtmakers inc.
The infant is welcamed by his 2% 9:00-11:45a.m. - 207 S. Woodward -
@ {next to e Bimagham Theatre)
His maternal grandparents are Mr. 532-2266 ! b, Birmingham. Michigan .
and Mrs. Paul Hamm, of Wéstland, and Hours: Mon-Sa1. 930530
his paternal grandmother is Nettie fuz-0460
)
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Save 20"

in the Pennsylvania House
furniture fora

Dining rooms, living rooms, bedrooms,
built to last beautifully, on sale now.

Choose

able oak and sturdy rustic pine—selected
dining rooms, living rooms '
and bed-
rooms in all
three solid
woods and
selected ve-
b neers, Now I
. . all on sale. It's Pennsylvania House

furniture built to endure, with details like hand-carved mold- X

ings, custom-hung doors and drawers that glide instead of stick. Choose,

lifetime sale.

from elegant cherry, warm comfort-

too, from our entire collection of upholstered sofas, loveseats and chairs,
irl your choice of 800 fabrics, all on sale.
So hurry in! Pennsylvania House furniture will__
. last and last, but our sale won't! =
And be sure to ask for your
FREE copy of the beauti-
ful, all-new, 224 page
full-color Pennsyl-
vania House Col-
lector’s Book.

Great for developing a
. thick green lawn - with
; tough roots and vibrantly
! green top-growth.

10,000 sq. ft., $14.85
15,000 sq. ft., $20.95

witchgrass and others)
and is clean, light~
welght, easy to use.
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Scotts® Spreader®
¢ Great for fertilizin:
! seeding now only $29.99

and

Scotts® Turf Builder®
Plus 2® feeds and weeds

A 0%

Clearsout 41 of the most
N, common weeds and

® Controls sod

we worms,
billbugs, chiggers,
chinchbugs,
armyworms, fleas and

numerous lawn insects Since 1937

helps grass
H green up.
: 3 1\ 10,000 g, ., $21.95

@olonial #House

A Beautifu.l'store with Beautiful Furniture

. 'MICHIGAN’S LARGEST
.- PENNSYLVANIA HOUSE DEALER
N América's most disti: i i

Sfurniture

7~ ¥15.000 5. ft, 2085

@ Prevents or slops leafspot and several other
L * lawn fungus diseases
. @ Wl not bumn grass-fust use es directed

. ® Controls white grubs, such as Japanese beatle,
. European chafter, May and June bestle
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OPEN DAILY 9a.m=9p.m. SUNDAY 10a.m.~3p.m.
'

20292Mlddlebelt Rd. (South of Eight Mie)
7 N Livonia .
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