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AGRICULTURAL RESEARCH AND EXTENSION CENTER

After everyone has eaten and it has been
within 2 hours after cooking, storage is the
last stage of a safe meal. Make sure you
follow this check off list to so that the
memories of your meals will be good ones.

[1 Store food in shallow dishes with covers or
wrapped in foil/plastic wrap within 2 hours of
cooking. Make sure plastic wrap/foil are securely
wrapped on the container.

[1 Eat refrigerated leftovers within 3-4 days.
[0 Gravy should be used within 1-2 days.

[ Freeze leftovers for later use by covering tightly in foil
or in freezer bags.

[1 Leftovers can be reheated in the oven, in
the microwave, on top of the stove or over
boiling water. Make sure your food gets hot
enough. A thermometer is the only safe
way to tell if food is hot enough to eat.
Food should be evenly heated to a
temperature of 165 degrees in the thickest
part.

“Eat Healthy - Stay Healthy”
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Seryings Par Conlainar

Barbeque Rice Nutrition Facts|

3 cups rice, cooked

1 cup celery, chopped

1/2 cup onion, chopped

1 stick butter (unsalted)

2 (10 3/40z.) cans cream of
chicken soup

1 (14 1/2 0z.) can chicken broth
(low sodium)

1 Thsp. liquid smoke

Preparation steps:
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| Total Fat 11g 17%

Saturated Fat Bg 0%

| Cholesterol 20mg 10%

Sodium 420mg 207
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| Protein 7g
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Melt butter in skillet and add onion and celery. Cook
until tender. Add soup, broth, and smoke. Mix in rice.

minutes. Yields 6 servings.

Put in baking dish and bake at 350 degrees for 30
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