
Always look at the package expiration date.  
Keep packages away from raw meats to prevent cross-

contamination.  
Check packages for any damage or produce that doesn’t look

fresh.
Store salad greens in the refrigerator in the crisper drawer. 

Salads make a nutritious meal or an easy addition of green color into
the daily diet and can be found at almost any restaurant or grocery

store. 

Consumers also know packaged lettuce for E. coli outbreaks and a

cause of foodborne illness.
 

Between 1998 and 2019, 36 outbreaks have occurred linked to mostly

romaine lettuce. 

According to a recent USDA study, E. Coli was more likely to be found

on lettuce harvested in the fall than on lettuce harvested in the late

spring. Overall bacterial contamination, E. Coli survival rate, and

lettuce deterioration varied by season.
 

When shopping for bagged produce: 

Although romaine lettuce is more commonly linked to E. coli

outbreaks, it hasn’t impacted domestic consumption. 

According to a report from Colorado State University, romaine lettuce

accounts for 30% of the lettuce consumed in the U.S. In 2017, the

consumption of romaine and leaf lettuce increased to 12.5 pounds per

person. 
Darker greens have more nutritional benefits, while leafy greens are

overall a great low-calorie food with fiber, folate and vitamins. 

Because most leafy greens are grown near the ground, it is important

to rinse fresh produce under running water before consumption. It is

best to rinse leafy greens just before use and rub leaves with your

fingers to remove visible contamination. 

Simply Produce

Ellsworth

County

increases access

to fruits and


vegetables while

encouraging


shopping local.
Call Gene's

Heartland

Foods in


Ellsworth to

order your


basket
785.472.4111.

Salad Safety: Tips on Caring for Packaged Greens
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Arrange food on small platters so you can refrigerate and rotate food within two hours. 
Use party tray lids as coolers by filling them with ice and setting the trays on top. 
Store perishable treats. They should not be left out at room temperature for longer than

two hours. 
Wait until dough and batters are fully cooked before taste testing. 
Beware of unpasteurized juice or cider, as it can contain harmful bacteria such as E. coli

O157:H7 or Salmonella. 

Temperatures are dropping and leaves are falling which means Halloween is quickly

approaching. While the holiday is not always thought to be overly risky in terms of food safety,

any time perishable foods are left out can be a nightmare. 
 

Party goers should leave perishable foods such as meat and cheese trays, pasta dishes, or

finger sandwiches in the refrigerator until the party starts. 
 

Here are some tips on how to keep party food safe to eat: 

Be sure to wash your hands before preparing food and keep raw meats away from ready to eat

foods to prevent cross contamination. 
 

When planning a Halloween bash, keep in mind food allergies. To avoid allergic reactions, ask

your guests beforehand if they have any food allergies. Keep in mind that sesame is now the

ninth major food that can trigger allergic reactions. 
 

Trick-or-treating can be a sticky situation if candy is not thoroughly inspected. Parents, please 

examine the treats to avoid any tricks that may be in your children's bags. If any treats are

damaged or open, discard them. 
 

When gathering treats to hand out, consider non-food items for kids with food allergies. 

If you want to make sure your Halloween is a treat and not a trick, give your goblins a meal or

snack before trick-or-treating to fuel them through the fun. 

Happy haunting!

J

We're looking for a highly motivated self-starter to fill a 4-H Youth Development Agent position in the Midway District,


serving Russell and Ellsworth Counties. Learn more and apply at www.ksre.edu/jobs.

Midway District - Russell Office is looking for a friendly, motivated person with computer, recordkeeping,

and website and social media management skills to serve as an Office Professional. Office Professionals

in this position will meet and greet customers, direct phone calls/office visits, and handle general office

duties. Bonus skills include website and social media platform management experience. The position

description and application can be found at https://www.midway.k-state.edu/. 

No Nightmares: Halloween Food Safety Tips

Midway District is Hiring

https://www.midway.k-state.edu/
https://enewsletters.k-state.edu/youaskedit/2021/07/18/slowing-onset-of-alzheimers-disease/


Date Event Organization

Now - November

28

Purchase Meat Raffle Tickets
American Legion

Post 174

November 11-16
Order your Simply Produce


Basket
Gene's Heartland Foods in Ellsworth

November 18
Pick up your Simply Produce


Basket
NOON - 12:45p

American Legion
Post 174

November 21
Free Will Breakfast

6:30a-9a
American Legion

Post 174

Upcoming Events:




