
 Food safety can be discussed in every area 
in which foods are grown, processed, transported, 
stored, and cooked. The refrigerator is home to 
many products that are needing to be kept at a 
safe temperate to prevent bacteria growth that 
can cause a food borne illness. The refrigerator 
does not kill the bacteria that will grow but will 
slow down the growth process. There are three 
main parts to storing food in the refrigerator to 
maximize the safety of the foods stored within it.  

 The first task is to make sure the refrigera-
tor is holding at the right temperature. The refrigerator should be set at 
40°F or below.  Often refrigerators, now a days, come with a fancy con-
trol or thermometer that you read on the outside. However, more often 
than not, these thermometers are inaccurate and are not reliable. The 
thermometers should be placed inside the refrigerator to get an accu-
rate temperature of the inside.  
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Food Safety—Keeping the Refrigerator Clean 



 Next, is the process of know-
ing where the food belongs in the 
refrigerator. The process of know-
ing where foods actually belong 
might have you resituating some 
shelves. 

Raw meat, seafood and poultry 
should all be kept on the bottom 
shelf in sealed containers. These 
items could contaminate other 
foods if they leak and were able to 
drip down on ready to eat foods.  

Raw eggs should also be kept on the bottom self but are not required to be 
in a sealed container.  

Fruits and Vegetables should be kept in the sealed crisper drawers located 
on the bottom. Vegetables should be kept at a higher humidity and fruits at a 
lower humidity if you have the adjusters on your refrigerator drawers.    

Perishable foods, like dairy products, should be kept in the middle area of 
the refrigerator where the temperature is the most stable. Never place per-
ishable foods in the door, because the temperature of the doors does not 
provided a stable temperature.  

Cooked leftover foods are good to be kept for about three to four days in 
the refrigerator. They are kept on the top shelf and need to be reheated to 
165°F before eating.  

 The last part is to keep the refrigerator clean. A refrigerator should be 
fully cleaned about once a month. It is good practice to wipe down all the 
surfaces with a diluted bleach solution using one tablespoon of bleach for 
one gallon of water. Cleaning out old leftovers, old condiments, or bad pro-
duce should be done as often as possible to remove any contaminates.  

 Food safety in your refrigerator is a step that requires a bit of 
knowledge, organization, and time. Take the time to learn the important 
steps and put them into action to keep your food as safe as possible.  

Food Safety—Keeping the Refrigerator Clean 
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“To catch the reader's attention, 

place an interesting sentence or 

quote from the story here.” 



 Corn was first created by using a grass called teosinte. 
Teosinte seeds were so hard that they were barely able to 
be eaten. Over time, the crop was bred into corn, making 
the seeds more edible.  

 The United States is considered to be the corn capi-
tal of the world. Corn was grown in a variety of types but 
was urged to find a uniformed kind, leading us to the yel-
low dent variety. However, corn can be grown in most parts 
of the world because it can grow in a mixture of soils and in 
a variety of climates. Corn is used for an enormous amount 
of things from gasoline to food. About forty percent of the 
corn that is cultivated is eaten by humans.  

 Corn accounts for about ten percent of our global 
crop production. This makes corn the number one grown 
crop on earth. Almost all of the corn that is grown is the 
same kind. It is called yellow dent number two. Only one 
percent of corn that is cultivated is not yellow dent number 
two.  

 Corn is considered both a starchy vegetable and a 
cereal grain. Corn that is eaten like a vegetable is the kind 
that is sweet and cooked. The dried form of corn, like in 
the sense of popcorn kernels, is thought of as a whole 
grain. Most of the calories that come from corn are from car-
bohydrates. Corn has a large number of vitamins and miner-
als. It contains fiber, vitamin B6, folate, thiamin, magnesium, 
phosphorous, and manganese.  

 Corn is an amazing crop that produces an array of 
foods and products worldwide.  

VEGETABLE—MAIZE (CORN) 
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Ingredients 
 
 6 ears of corn or 3-15 

oz cans, drained  

 1/2 cup light mayon-
naise  

 1/4 cup cotija cheese 
or feta, plus more for 
garnish  

 2 tbsp chopped fresh 
cilantro  

 1 tbsp chili powered 

 Salt, to taste 

 Juice of 2 limes 

 
Directions 
 
 Using a sharp knife, carefully cut corn kernels off cob. Add about 

1/2" water to a medium saucepan and salt well. Bring to a  
simmer. Add corn, cover, and cook until corn is tender, 3 to 4 
minutes. Drain and pat dry. 

 In a serving bowl, toss corn with mayonnaise, cotija, lime juice, 
cilantro, and chili powder. Season generously with salt. 

 Top with more cotija, cilantro, and a sprinkle of chili powder  
before serving. 

Recipe–Mexican Corn Salad 

Recipe Adapted From: Best Mexican Corn Salad Recipe - How to Make Mexican Corn Salad (delish.com)  

https://www.delish.com/cooking/recipe-ideas/recipes/a43194/mexican-corn-salad-recipe/
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Brain Exercise 
Don’t Just Exercise Your Body, Workout Your Brain! 

Answers on Page 10 



Monthly Observances 

• Baby Safety Month 

• Chicken Month 

• Better Breakfast Month 

• Classical Music Month 

• Fall Hat Month 

• Happy Cat Month 

• Honey Month 

• International Square Dancing Month 

• Little League Month 

• National Blueberry Popsicle Month 

• National Courtesy Month 

• National Mushroom Month 

• National Piano Month 

• Self Improvement Month 

• National Sewing Month 

• Whole Grains Month  
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SEPTEMBER 2021 
Sun Mon Tue Wed Thu Fri Sat 

   1          
National 
Cherry 
Popover 
Day 

2 

VJ Day, 
WWII 

3 

Skyscraper 
Day 

4 

Newspaper 
Carrier Day 

5 

Cheese 
Pizza Day 

6 

Labor Day 

7 

National 
Salami 
Day 

8 

Pardon 
Day 

9 

Teddy 
Bear Day 

10 

Sewing 
Machine 
Day 

11 

911 Re-
membrance 
Day 

12    
Chocolate 
Milk 
Shake 
Day 

13 

National 
Peanut 
Day 

14 

International 
Crab Fest 
Day 

15 

Make a 
Hat Day 

16 

American 
Legion 
Day 

17 

Constitution 
Day 

18        
National 
Cheese-
burger 
Day 

19 

National 
Dance 
Day 

20 

National 
Punch Day 

21 

Miniature 
Gulf Day  

22 

Autumn 
Equinox 

23 

Checkers 
Day 

24 

Native 
American 
Day 

25 

National 
Comic 
Book Day 

26 

Johnny 
Appleseed 
Day 

27 

Crush a 
Can Day 

28 

National 
Public 
Lands Day 

29 

Confucius 
Day 

30 

National 
Mud Pack 
Day 
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