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The main ingredient in any recipe is
good health and hygiene. Do your
part to help prevent foodborne
illnesses by ensuring cleanliness
throughout food preparation. If
you're preparing the Peach and
Yogurt Smoothie Recipe, you can
take these steps to keep your
smoothies safe.

Food Program

....For another great Food Program year!
PATCH appreciates your dedication to

serving healthy meals to our keiki in Hawaii.
As we close out the 2022-2024 program

year, here is what some had to say:

“I have a parent that is ecstatic about me
being on the Food Program. The parent

said she is so happy.” N.A. -Maui Provider

“Appreciate all the support the Food
Program staff provides to us” Oahu

Provider

“I never thought to give my child carrot
sticks nor did I think she would eat it.” Maui

Parent

“Thank You Shantel and Mary Ann for all
your hard work. And if I have forgotten

anyone please forgive me. You all are doing
such an amazing job and it makes the food
program enjoyable with all the knowledge

and information that you share.” F.M. Oahu
Provider

Refrigerated Foods (e.g., yogurt)
should maintain cold holding
temperatures (40°F or below).

Follow the “two-hour rule” and never
allow items that require refrigeration to
sit at room temperature for more than
two hours. This recommendation
decreases to one hour if the air
temperature is above 90°F.

Frozen foods (e.g., peaches), are held
at 0°F or below and may have a shelf
life of one year or more.

Many frozen fruits are individually
quick-frozen (IQF), which means you
can open the package, take the amount
you need, tightly close the bag, and put
the remaining food back in the freezer.
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It had 24 carrots
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LOOKING FOR TRAINING?

Why was the

Thanksgiving

soup so expensive?Why was the

Thanksgiving

soup so expensive?

October recipe contest theme:
Pumpkin 

Meal Service: Breakfast


