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LORENZO CULI ARY ARTS

Welcome to Culinary ARts

Culinary Arts begins with

the fundamentals and
principles of the art of
cooking and the science of
baking and includes
management and production
skills and techniques.
Students will demonstrate
safety and sanitation skills,
understand basics of
nutrition, analyze concepts of

customer service, develop a
marketing plan, analyze
international cuisines and
analyze how guests are
affected by employee attitude,
appearance, and actions. This
course is recommended for
students in _
grades
10-12..

-Dr.
Godfrey.
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id you know ?
Salmonella is a bacterial
infection that is passed to
humans from animals:
including poultry, cattle, pigs,
and domestic animals. Eating
undercooked poultry and
drinking unpasteurized milk
are among the ways humans
can acquire the infection. But
increasing media coverage has
focused on vegetable products
as the source of many
salmonella out breaks.

Salmonella Gastroenteritis
symptoms- fever, nausea,
abdominal pain, diarrhea, and
vomiting.

Current News: Deli Meat Recall

The Products recalled all have
labels of OMarketside Grab And

Go SandwichesO, Vendor number
03984128080 Born On Dates
OJune 18- July 2ndO. Use By Dates
OAugust 20th-September 10thO
Contaminated With Listeria.

RECENT: EGG Recall Brand Names Below :

Albertson’s | Boomsma's Lucerne | Lund
Dutch Farms | Farm Fresh Mountain Dairy | Ralph's
Hillandale | Kemps Shoreland | Sunshine

Hillandale Farms | Sunny Farms Trafficanda
Sunny Meadow | Wholesome

Farms | West Creek
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" | of the egg carton. The plant number begins with the

S
Dates and codes can be found stamped on the end

letter P and then the number. The Julian date
follows the plant number, for example: P-1946
223.Wright County Egg voluntarily announced that
the eggs affected by Salmonella have Julian dates
ranging from 136 to 225 and plant numbers 1026,
1413 and 1946.




Safety Tips!

F ood borne

bacteria could
make you and those
you care about sick.
In fact, even though
you canOt see
bacteria, smell or feel
them, there are
millions that have
already invaded your
food. Food borne
iliness can strike
anyone. Although
some people are at a
higher risk for
developing food borne
ilinesses including
pregnant women,
young children, alder
adults, and those with
weakened immune
systems.

O

Safety Tips!
-CLEAN

-Wash your hands
with warm water and
antibacterial soap
for at least 20
seconds.

-Wash cutting
boards, dishes,
utensils, and counter
tops with hot soapy
water before/after
preparing each food
item.

O

-COOK

-Use a food
thermometer to
measure the internal
temperature of
cooked foods.

-When cooking in a
microwave oven, cover

food, stir and rotate
food for even cooking.

O

-CHILL

-Refrigerate or
freeze meat, poultry,
eggs, and other
perishable foods as
soon as you get them
home from the store.

-Never let raw meat,
poultry, egg, cooked
food, or fresh fruits
and vegetables sit at
room temperature for
more than 2 hours
before putting them
into the refrigerator.
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HEALTH RECIPE

AWEsOmE .
aPpLeSaUcE

-2 small red apples -Peel the
o1 apples and cut
-2 tbsp. lemon juice them into smay|
ieces.
-2 tsp. sugar 2

Put the apple
pieces and
lemon juice into
a blender. Blend until the mixture is

-2 pinches of cinnamon

Very smooth,
LR B |
" . Pour the mixture into sma|| bowls and
S ﬁJ 1"’"*,-‘ e stir in the Sugar and cinnamon.

T Now Enjoy your awesome

Applesauce.
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-Did you know that a foothall is eleven inches wide
and 28 inches long.

-The first foothall ever made was round.
-A foothall weighs between 14 to 15 ounces.

-It takes 3000 cows to provide the NFL with enough
leather to produce a year’s supply of foothalls.

-A fly i s a lay that wide receiver runs. The fly is when
the wide receiver runs down the side line and catches
pass and keeps on running until a man catches him.

-A foothall is sometimes referred to as a “pigskin”
because the original foothalls were actually made from
the skin of a pig.-
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AMERICAN
BLEU

BRIE
CHEDDAR
COLBY
COTTAGE
CREAM
EDAM

FETA
GORGONZOLA
GOUDA

HAVARTI
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coawentts Fun Faets!
NOGROGUJCO L
MSOORENRGL Doughnuts:
SQTNCOCSFCHI In the beginning, doughnuts
UPARMES AN were made of raised dough and
a nut was baked into the
MQMNIT TRMM center...That is how the word
DROMANOTGE "doughnut" came about!" The
doughnut was one of New
BDFAOLGRAQ England'’s earliest sweets.
T L AEREYUR
TOORTMMOT Did you know that in Japan, the
|l AOC JACKH most popular topping for pizza
at Domino's Pizza is Squid?
CWGADUWUOGHR
LASEIRUBTLEWU The Average American Drinks
25 gallons of milk per year.
JACK Every day, birds eat 1/2 their
LIMBURGER Breast own weight in food! So, why do
MOZZARELLA Cancer people say that a poor eater
MUENSTER "eats like a bird?" If this were
NEUFCHATEL Month the case, a 50 pound child
PARMESAN would consume 25 pounds of
PROVOLONE food a day!
RICOTTA Question: What what can you
ROMANO make from baked beans and
ROQUEFORT onions?

STRING

SWISS Answer: Tear gas.
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SEPTEMBER 2010

TFavorite
Fruit, Word &
Color!T

Madison:
“STRAWBERRY”
NUHMMM?”
“PINK"

Denise:
“STRAWBERRY”
”OM C”
“PINK”II

“STRAWBERRY”
“oSMoSis”
“€LECTRIC

BLUE”
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