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Festive Feasts with Friends

S.T.O.P.’s Guide to Safer Holiday Meal Preparation For Groups 

Consider Your Guests 

Know your guests and their risk factors when planning a menu.  Even healthy adults can become critically ill and suffer lasting consequences from foodborne disease.  However, pregnant women, the elderly, those with compromised immune systems, and children from 0-6 years-old are especially susceptible, making certain foods like raw milk or raw milk cheeses, rare meats, raw oysters, deli meats, lox, and sprouts far riskier choices. 

Choose Smart Recipes and Foods

Holiday traditions can prescribe cooking practices that, because of modern foodborne illness risks, pose new dangers.  For example, cooking stuffing inside a turkey can prevent the interior from reaching a high enough temperature to kill dangerous bacteria.  The easiest solution?  Cook stuffing outside the turkey!  It will still taste great and the internal temperature of the bird will be much easier to ensure.   

Another menu item to update is any traditional pie filling and frosting recipes that call for raw eggs.  Because of the high incidence of egg-related Salmonella, use pasteurized eggs or egg substitutes in place of eggs in uncooked desserts, or choose updated recipes that omit eggs altogether.  Store any uncooked desserts made with egg substitutes or eggs in the refrigerator until time to eat.

Eggnog and cider are another easily updateable holiday favorite.  Purchase pre-pasteurized products, or home-pasteurize cider by heating it to 160 degrees or boiling.  To make safer eggnog from scratch, use a double boiler to slowly heat the egg mixture to 160 degrees, or choose a recipe that uses egg substitutes.

Preparing, Serving, and Storing With Safety

· Follow everyday smart food-handling practices such as frequent hand-washing, thoroughly washing all produce, keeping counters and utensils clean to avoid cross contamination, thawing meat only in the refrigerator or under cold running water, and using a meat thermometer. Cook meats to their USDA-recommended temperatures.* 
· Serve food safely.  Keep hot food hot (140 degrees+) and cold food cold (40 degrees or less).  Don’t allow normally-refrigerated or hot foods to sit at room temperature for more than 2 hours. If serving buffet-style, replace serving dishes and utensils rather than adding new food to used ones.

· Store with safety in mind. Refrigerate foods in covered containers no more than 2 inches deep. Store cooked and ready-to-eat foods on upper refrigerator shelves, and raw foods on the bottom to prevent dripping and possible contamination. Don’t keep foods highly susceptible to spoilage, such as gravy and broth, more than a day or two, and reheat by boiling for several minutes.   

Start New Family Traditions

Take the opportunity of preparing a festive meal to model safe food handling techniques for your children and loved ones.  Talk to them frankly about avoiding foodborne disease.  Also, give them the gift of knowing that it is not the consumers’ job alone to prevent foodborne disease.  Teach family and friends how they can play a strong role in ensuring that food is safe before it ever comes into their retail store or home. 

*For more information, cooking temperatures, and to join S.T.O.P.:

Safe Tables Our Priority (S.T.O.P.)

www.SafeEating.org
PO Box 4352, Burlington, VT  05406

(802) 863-0555 / (802) 863-3733 fax

Hotline:  1-800-350-STOP
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Traditional Holiday Eggnog 
updated for safety

Ingredients: 

1 quart of 2% milk 

6 eggs 

¼ teaspoon salt

 ½ cup sugar

1 teaspoon vanilla

1 cup whipping cream, whipped

ground nutmeg
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Recipe from USDA Food Safety and Inspection Service.

________________________________________________________________________

Egg-Free, No-Boil Eggnog
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Ingredients: 

2 10.5 oz. pkgs. reduced-fat, extra-firm, silken tofu.

2 cups reduced-fat soymilk, or other plain, non-dairy “milk”

2/3 cup turbinado sugar, light brown sugar, or ½ c. honey

¼ tsp salt

1 cup cold water

1 cup rum or brandy (or apple juice flavored with rum or brandy, to taste) 

4 ½ tsp. pure vanilla extract

20 ice cubes 

grated nutmeg

Recipe from “The Almost No-Fat Holiday Cookbook” by Bryanna Clark Grogan
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Directions: 


Heat milk in large saucepan until hot (do not boil or scald). 


While milk is heating, beat together eggs and salt in a large bowl, gradually adding sugar.


Slowly add milk mixture to egg mixture, stirring continuously. 


Transfer mixture back to large saucepan and cook on medium-low heat. Stir constantly with whisk until the mixture is 160 degrees, or thickens enough to coat a spoon. Stir in vanilla. 


Cook quickly by setting pan in a bowl of ice or cold water and stirring for about 10 minutes. 


Cover and refrigerate until thoroughly chilled, at least several hours. 


Pour into a bowl or pitcher. Fold in whipped cream. Dust with ground nutmeg. 


Serve and enjoy!
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Directions: 


Place crumbled tofu and soymilk in a blender with sugar and salt. Blend until very smooth. 


Scrape mixture into large bowl or pitcher, and whisk in water, rum or brandy, and vanilla. 


Mix well, cover and refrigerate until serving time. 


To serve, blend half the mixture with 10 ice cubes until frothy. Repeat with remaining half. Sprinkle nutmeg on top. 


Serve and enjoy!
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