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Three Surprising Facts
1. The most important thing in judging food safety is the temperature it reaches, not
its sell-by or best-by date. The “danger zone” is between 40 and 120 degrees
fahrenheit, depending on different foods. The dates put on foods are only
suggestions of when the food is at its best, not when it is safe to consume.
2. One thing that surprised me was the amount of recipes on the website that used food
scraps! At my house, the only things we use food scraps for are making vegetable
broth, and making compost. It was very interesting to see the different ways we
could be using our scraps that make them into actually delicious foods!
3. Many restaurants are now offering half portions of meals so that diners can try
different dishes without purchasing too much food. Often leftovers are not eaten,
which produces a lot of waste. Half-portions at restaurants allow an easy way to
reduce waste! That also means less plastic and styrofoam to-go containers are
being used, which means less in landfills!
4.

How to make the most out of my foods
I live in a dorm, so I do not have very many things in my refrigerator/pantry. However, I
do make my own breakfasts, so I have all of the ingredients for blueberry banana oatmeal
in my room!

Bananas

Most of the bananas I get are from the dining hall, and they are never ripe. They are always
very green or incredibly over ripe! However, here are some ways I can salvage them:
Unripe bananas:
- Keep out of the fridge until they are ripe
- They will last 5-7 days, so get some at the beginning of the week to last the whole
week
Over ripe bananas:
- Put in the fridge to stop their ripening
- Last for 1-2 days, so eat fast!
- If i’m not going to eat them in 1-2 days, freeze them without the peel on
- To salvage brown bananas, just cut of the worst bits and use like a normal banana!
- Mushy bananas are best used in smoothies and mashed into oatmeal; anywhere the
texture doesn’t really matter
-

Oats

-

Last for a year
Should be stored in an airtight container
Stored in a dark, dry place
Leftover oatmeal can be made into oatmeal cakes, pancakes, or bread
Can be frozen, but not recommended

Blueberries

- Frozen blueberries last for a really long time!
- One small bit of mold in the blueberry batch doesn’t mean the whole batch is
ruined- just pick out the ones with the mold on them
- Once thawed, blueberries will last for 10 days
- Store in an air tight container, not in an open bowl to maintain freshness
- For berries that don’t taste very good, sprinkle with a little sugar and let sit- it
will bring out their flavor

