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Memorial Community Care’s nutritional department takes pride in 
following proper food safety guidelines to keep residents safe and healthy.   
 

Below are important steps to follow at home, as 
instructed by the CDC, to ensure safe preparation 
and storage of food during the holiday season. 
 

Wash your hands. Wash your hands w ith 
soap and water during these key times when you 
are likely to get and spread germs:  

 Before, during, and after preparing food 

 Before eating food 

 After handling pet food or pet treats or touching pets 

 After using the toilet 

 After changing diapers or cleaning up a child who has used the toilet 

 After touching garbage 

 Before and after caring for someone who is sick 

 Before and after treating a cut or wound 

 After blow ing your nose, coughing, or sneezing 
 

Only cook food in a clean environment.  Cooking food in an un-
sanitized environment heightens the risk of spreading germs. 

Cook food thoroughly.  Meat, chicken, turkey, seafood, and eggs 
can carry germs that cause food poisoning.  Use a food thermometer to 
ensure these foods have been cooked to a safe internal temperature.  
Roasts, chops, steaks, and fresh ham should rest for 3 minutes after you 
remove them from the oven or grill. 

Keep food out of the “danger zone.”  Bacteria can grow rapidly in the 
danger zone between 40°F and 140°F.  After food is cooked, keep hot 
food hot and cold food cold.  Refrigerate or freeze any perishable food 
within 2 hours.  The temperature in your refrigerator should be set at or 
below 40°F and the freezer at or below 0°F. 

Use pasteurized eggs for dishes containing raw eggs.  Salmonella 
and other harmful germs can live on both the outside and inside of normal
-looking eggs.  Many holiday favorites contain raw eggs, including eggnog, 
tiramisu, hollandaise sauce, and Caesar dressing.  Always use pasteurized 
eggs when making these and other foods made with raw eggs. 

Keep foods separated.  Keep meat, chicken, turkey, seafood, and eggs 
separate from all other foods at the grocery store and in the refrigerator. 
Prevent juices from meat, chicken, turkey, and seafood from dripping or 
leaking onto other foods by keeping them in containers or sealed plastic 
bags.  Store eggs in their original carton in the main compartment of the 
refrigerator.  

INFORMATION SPOTLIGHT: Food Safety 

https://www.cdc.gov/Features/HandWashing/
https://www.cdc.gov/healthywater/hygiene/diapering/index.html
https://www.foodsafety.gov/keep/charts/mintemp.html
http://www.fsis.usda.gov/wps/portal/fsis/topics/food-safety-education/get-answers/food-safety-fact-sheets/safe-food-handling/danger-zone-40-f-140-f/ct_index
https://www.cdc.gov/features/salmonellaeggs/
https://www.cdc.gov/salmonella/
https://www.foodsafety.gov/keep/basics/separate/index.html
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Project “Christmas” 
MCC staff have been brainstorming ideas on how to make 
this Christmas a memorable one despite all that is going 
on in the world.   

We have a project in mind and are enlisting help 
from families!   

If you would please submit a favorite family recipe and 
even include a tradition you have had in your family to 
MCCresidents@mchiaurora.org, we would appreciate 
it.  While we are enlisting your help, we would still like to 
leave this project as somewhat of a surprise for you, as 
the facility will plan to give/mail out the completed project 
later in December to both residents and families.   

Attached to the Nov. 20th and Nov. 27th weekly e-mail, 
there is a consent form to allow MCC to use your loved 
one’s name/picture for this project.  We can gather 
signatures from residents that sign for themselves, 
however, if you typically sign for your loved one, if you 
could please sign this form and return to the above email 
address by December 11th it would be helpful. 
 

Thank you—  

Tina Buckhalter, DON 

 

Santa wants everyone to have a safe 

and healthy holiday season 

Don’t forget to mask up if you are 

going to be around anyone you don’t 

live with. 

8th Irene   

12th O’dean 

31st Bonnie 
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To all of the families that have provided treats to 

the staff during this time.  

Your thoughtfulness is appreciated! 

With the Holidays in 
full force, we know 
you would like to 
“see” your loved 
ones. 

Feel free to contact 
us if you would like to 
set up a video chat.  

Jessie 402-694-8229. 

We Extend Our                         
Deepest Sympathies  

to the families of 
 

 
MYRON 

EDNA 

LEONE 
 
 
 

 

Your loved one will be  
dearly missed and  

not forgotten. 
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Morsels N’ More…  Buckeye Pretzel Cookies 

Ingredients:  
3 Tablespoons unsalted butter, softened 
1/4 cup peanut butter 
2 Tablespoons marshmallow cream 
1/4 teaspoon vanilla extract 
dash of salt 
1 cup powdered sugar 
1 bag waffle pretzels 
1 - 10 ounce bag white melting wafers 
1 - 10 ounce bag dark chocolate melting wafers 

Instructions:   

 Beat the peanut butter, butter, marshmallow cream, salt, and vanilla until 
creamy.  Slowly add the powdered sugar.  Roll into 36 small balls. 

 Place a peanut butter ball between 2 pretzels and press together. 

 Melt the chocolate colors separately according to the package directions.  
Stir until melted and creamy.  Dip each peanut butter filled pretzel in the 
melted chocolate—half in dark, half in white.  Use a fork to remove from the 
chocolate. 

 Tap the excess chocolate off and place the pretzels cookies on waxed paper. 

 Spoon the extra chocolate in plastic ziplock baggies and cut the tip off. 
Drizzle contrasting color of chocolate on top.  Let set.  

 Store in a sealed container.  

 If you no longer wish to receive this publication, please contact Jessie by phone at 402-694-8229 or by email at jmorales@mchiaurora.org. 


