PREVENT FOODBORNE ILLNESS

Foodborne illness is another name for
food poisoning. It is caused by eating
foods that have been contaminated
by bacteria, viruses, parasites, or
toxins. Different types of germs can
get into our food if we do not properly
wash our hands and practice correct
food safety techniques. What does
this mean? Wash your hands and all
kitchen surfaces, keep raw foods
separate from ready to eat foods, cook
items to the proper internal
temperature, and refrigerate leftovers
quickly.

KNOW THE SIGNS

Foodborne illness can
cause dizziness, muscle
aches, exhaustion, or
stomach ache.

Foods that are no longer safe
to eat may have
discoloration, unpleasant
smells, or mold.
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We'd love your feedback!

Scan the QR code
to let us know
what you'd like to
see in our future
newsletters, so we
can build

=M= meaningful
content for you
and your family.

Monthly Recipe Activity Corner

Sweet Potato Fries Play "Over, Under, Through"!

Preheat oven to 450 degrees. Rinse
and scrub sweet potatoes, then pat

dry with a paper towel. Cut Create a fun and interactive
potatoes into 1/2-inch strips. In a obstacle course using items
bowl, mix11/2 tsp paprika, 1/2 tsp around the room. You can even

salt, 1/4 tsp pepper, 1/8 tsp cayenne incorporate imaginative elements
pepper. Toss the sweet potato

strips in the spice mixture until Nl “elimi drretigin ine Sie g7

nicely coated. Place potato strips peanut butter sea” or jump over
on a greased baking sheet and the alligators".

cook for 15 minutes. Flip fries over
and bake another 10 minutes.
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Find us on social media. Follow our pages for the latest updates.
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Check out the Power Up website at www.powerupeatright.com »




