








































Resources 

Food Demonstration Materials 

http://eatwellbewell.org/partners/partner-resources/education-materials 

http://foodchamps.org/ 

Food Demonstration Recipes 

http://eatwellbewell.org/partners/partner-resources/recipes 

http://www. fruitsandveggiesmorematters. org/?page id= 10 

Nutrition Information for Talking Points 

http://www. fruitsandveggiesmorematters. org/?page id= 164 

https ://www.choosemyplate.gov/ 

Food Safety 

http://www.usda.gov/wps/portal/!ut/p/ s.7 0 A/7 0 10B?navid=FOOD SAFETY&parentnav=F 

000 NUTRITION&navtype=RT 

http://www. foodsafety.qov/ 

18 

http://foodchamps.org/
http://eatwellbewell.org/partners/partner-resources/education-materials
http://eatwellbewell.org/partners/partner-resources/recipes
http://www. fruitsandveggiesmorematters. org/?page id= 10
http://www. fruitsandveggiesmorematters. org/?page id= 164
https ://www.choosemyplate.gov/
http://www.usda.gov/wps/portal/!ut/p/ s.7 0 A/7 0 10B?navid=FOOD SAFETY&parentnav=F 000 NUTRITION&navtype=RT
http://www. foodsafety.qov/




Appendix B 

The list below includes foods and the corresponding minimum temperatures that need to be 

reached in cooking in order to minimize food borne illness. For more information on proper food 

temperatures, please refer to the USDA's Fight BAC! ™ program at www.fightbac.org. or call the 

USDA's Meat and Poultry Hotline at 1-888-MPHotline (1-888-674-6854). 

Safe Food Temperatures 

Fish 

Beef roasts (medium) 

Ground or flaked meats 

Pork, ham, bacon 

Egg dishes 

Meat with stuffing 

Ground poultry 

Casseroles 

Reheated foods 

Poultry (breasts) 

Poultry (whole) 

Microwaved foods 

145° F (62.8°C) 

160° F (71.1 °C) 

160° F (71.1 °C) 

160° F (71.1 °C) 

160° F (71.1 °C) 

165° F (73.9°C) 

165° F (73.9°C) 

165° F (73.9°C) 

165° F (62.8°C) 

170° F (76. 7°C) 

165° F (82.2°C) 

165° F (62.8°C); let stand for ½ of the original cooking time, or as 

recipe directs 
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Equipment Checklist: (Most food demonstrations will not require all of the following items). 

__ Apron 

__ Hair cover (hat, hairnet) 

__ Disposable gloves 

__ Recipes 

__ Cutting board (2) 

Chef knife 
--

-- Paring knife 

Masher 
--

Grater 
--

-- Potato peeler 

__ Spatula 

Wire wisk 
--

Ladle 
--

-- Rubber scrapers 

__ Wooden spoons 

__ Slotted spoon 

__ Tongs 

__ Vegetable brush 

__ Soap and washcloth 

Dish towel and dishcloth 
--

-- Paper towels 

__ Scrub pad 

__ Dish detergent 

__ Plastic dishpans (2) 

__ Serving platters and bowls 

Tablecloths 
--

__ Serving utensils (spoons and forks) 

Place mats 
--

__ Toothpicks 

__ Sample cups 
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Strainer 
--

Colander 
--

-- Mixing bowls 

__ Measuring spoons 

__ Measuring cups (liquid and dry) 

__ Vegetable steamer 

__ Baking pan 

__ Baking sheet 

__ Pots and pans 

Skillet 
--

Dutch oven 
--

-- 1 Quart pan 

__ 2 Quart pan 

__ 3 Quart pan 

Potholders 
--

--

Thermometer, oven 

--

Thermometer, meat 

-- Jar opener 

__ Can opener with bottle opener 

Foil 
--

-- Saran wrap 

__ Vegetable spray 

Dial timer 
--

__ Spice kit 

__ Salt and baking soda 

__ Folding luggage rack 

Ice chest with wheels 
--

-- Plastic spoons, forks, knives 

__ Paper napkins 
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