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Extension specialist gives tips on game cooking :

meat loosely for later use and
store quickly in the refriger-
ator. For storing longer than
one or lwo days, wrap it
securely in airtight freezer
hags or foil and store immed-
iately in the freezer (below
zero degree F.)

Once meat is thawed, cook it
right away, and cook il
thoroughly, cautions the OSU
home economist. Wild game .
has a greater chance of

baclerial contamination than
mgggan 19 / meat bought at the market v
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the growth of harmful bac-

teria only temporarily. It

takes exposure to at least 155
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degrees F. all the way though

the meal to kill the common
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strains of Salmonella that
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is cooked, If it i5 o be ealen

hot, keep it hol-above 140
degrees F. If it's cold keep it
cold-below 40 degrees F
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unities in November to

Dont’t leave cooked meat out
SHUR-FRESH, GREAT Al B g e '
FOR SAN DWICHES or ¢ processes, according to Har- ..

cooking. Thoroghly wash
hands and kitchenware again
betweeen handling raw and
cooked meat. Use plenty of
soap and water

After thoroghly cleaning the
game, treat il just as you
would any meal or poultry

of hacterial contamination by
taking these precautions in the
handling of wild

game, sayvs Mrs. Saul. fatal,
Salmonellosis resembles flu in
its symtoms—headache. vo-
miting, cramps, nausea, fever
and diarrhea. The symptoms
usually oceur between 12 and

but can be extremely
dangerous for infants or older
people

Bacleria grow best belween
40 and 140 degrees Fahrenheit.
So the faster the game is
36 hours afler ealing contam- chilled or cooked, the better
inated food and last from two the chance of avoiding spoil-
to seven days. It is seldom age

eating. A little extra care can
go a long way toward prevent-
ing food poisoning, advises
Molly Saul, Oregon State
University Extension Home
Economist.

Salmonellosis is the poison-
ing most likely to develop
from improperly handled wild

Who gets the prized catch
when the hunter returns from
the fields and woods? The
cook, of course.

Whether the catch be a
2,000-pound moose, a 500
pound elk, or a two-pound
pheasant, it's the cook’s re-
sponsibility to keep it safe for

Assume the hunler took
preliminary sanitary steps
before presenting his catch to
the cook. He killed the game
quickly and cleanly, washed

care and
game
First, be sure your kitchen,
hands. cutting board, knife
and other utensils are as clean
as possible while you prepare
the game for storing or

and chilled it properly and got

it home as soon as possible
Il you're the cook, vou can

guard against further danger

from the supermarkel. Wrap
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against foodborne illness, re-
minds Mrs. Saul. So keep food
as safe as possible by follow-
precaut
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farm lobbying

Agricultural interest groups
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at room temperature for more
than two hours, Refrigerate
leftovers as soon as possible

Remove all stuffing and
store meat, stuffing and gravy
in seperate, covered airtight
containers, Meat from wild
hirds, as with domesticated
poultry, should be removed
from the bone before you put it
away. Use leftovers kept in
the refrigerator within one or
two days. Freeze any intented
for later use
old Kerr, County Extension
Agent

Three one-day workshops, >
organized and sponsored by
the Oregon State University
Extension Service, are sched-
uled to help agricultural and
other community leaders be- 5
come more effective in
influencing legislation
The sessions are scheduled
for Nov. 14 in Pendleton, Nov
15 in Lake Oswego, and Nov
16 in Eugene. Enrollment is
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Proper handling of food at
home-cooking, storing and
serving-is the besl protection
2-IN. PUMPKIN, CHOCOLATE,
PLAIN, POWDERED, CRUNCH $
or APPLESAUCE, PKG. OF12.
THRIFTWAY RESH PRODUCE limited to the first 50 who
register for each workshop
Information and registra p
GOLD EN RIPE tion forms are available at X
OSU Extension offices in all R

Uregon counties -

POWDER,
49-0Z.

9-0Z.
SIZE

EXTRA VALUES

We chose people to be on
the workshop program on the
basgis of their experience in
working with the state legisla-
tive process,"” said Fred
Hagelstein, assistant director :
of Extension. "'They represent 5
a variety of inlerests and #
purposes.” Various Oregon
legislators will explain how
state government and the
legislature are organized to
carrv_ out their roles. In
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face in dealing with the
legislature. A number of
lobbyists will discuss their
roles in the legislative pro-
cess
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Newspaper, radio and tele-
vision journalists will explain Y

THH'FIWAY how interest groups can best
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informaltion in decision-
making,
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