It’s Super Bowl Sunday!!!
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Millions of Americans will settle down in front of the television on Super Bowl Sunday to cheer on their favorite team, making this the second highest day of food consumption in the United States after Thanksgiving!! 

Your assignment:  A pamphlet offering Food Safety Advice to Kick off Your Super Bowl Party

Resource:

http://www.fsis.usda.gov/Fact_Sheets/Keep_Food_Safe_Food_Safety_Basics/index.asp
Your friend, Joe Cool, is hosting and preparing food for a Super Bowl party to be held Super Bowl Sunday at 5:00 p.m. As the “head coach” for this big event, Joe needs a game plan. He knows what he wants to cook, but doesn’t know anything about food safety. You can ensure his guests won't end up on injured reserve by following USDA's basic food safety rules,” Clean, Separate, Cook and Chill”. In a brochure, offer 4 tips under each heading to help Joe avoid committing his own food safety "personal fouls." 
1. Read each recipe on your menu. Note safety tips that should be followed when preparing, cooking and serving these dishes. 

2. Make sure you educate Joe on correct food temperatures and holding temperatures. Note that NONE of these recipes mention temperatures! Look at how each dish is prepared and served.

3. You will need 4 tips specific to your recipes, noted under each category of “Clean, Separate, Cook and Chill”.

4. On the extra page, include any additional food safety tips from the USDA that might be helpful to Joe. 

5. Do you have suggestions for what utensil to cook this in or what to serve this in to maintain correct temperatures? Think about it! There is a way!!!

6. Use publisher to make your brochure. Utilize color and pictures to make the brochure attractive.
Menu- Hot Wings with celery and blue cheese dressing

           Appetizer Meatballs 

7 layer taco dip served with tortilla chips

Chicken Chili 

Fresh fruit tray

Assorted soft drinks

Recipes:

Kicked Up Chicken Wings with Blue Cheese Dipping Sauce by Emeril Lagasse 

2 1/2 pounds chicken wings, rinsed and wiped dry 

1/2 cup red hot pepper sauce 

1 teaspoon cracked black pepper 

1/2 teaspoon salt 

6 cups vegetable oil, for frying 

1 1/2 cups all-purpose flour 

2 tablespoons plus 1 teaspoon creole seasoning 

Blue Cheese Dipping Sauce, recipe follows

In a large, shallow bowl combine the chicken, hot sauce, pepper, and salt, and toss well to combine. Cover the chicken with plastic wrap, refrigerate, and let marinate, for at least 1 hour, and up to 3 hours. 

In a heavy pot, heat the oil to 360 degrees F. 

In a large mixing bowl, combine the flour and 2 tablespoons Essence. Remove the chicken from the marinade and add to the flour 1 at a time, tossing to coat evenly. 

Add the chicken in 2 batches to the hot oil and cook, turning occasionally, until brown on all sides and cooked through, 6 to 8 minutes. Remove the chicken wings from the fryer with a slotted spoon and drain on paper towels. 

Sprinkle with the remaining Creole seasoning and serve immediately with Blue Cheese Dipping Sauce.

Blue Cheese Dipping Sauce: 

1/2 cup sour cream 

1/4 cup heavy cream 

8 ounces blue cheese 

1 teaspoon hot red pepper sauce 

1/2 teaspoon Worcestershire 

1/2 teaspoon salt

Place all the ingredients in a food processor or blender and process on high speed until smooth, about 2 minutes. Pour into a decorative bowl.
SEVEN LAYER MEXICAN DIP

1 sm. can refried beans
1 can Fritos bean dip
1 container guacamole 
1 c. sour cream
1/2 c. mayonnaise
1 pkg. taco seasoning
shredded Jack and cheddar cheese
1 can sliced black olives
3 sm. chopped tomatoes
2 bunches chopped green onion

Mix refried beans and Fritos bean dip; spread in bottom of small rectangular baking dish. Next, spread guacamole on top. Mix sour cream, mayonnaise, and taco seasoning; spread. Sprinkle cheese or cheeses to cover the third layer. Sprinkle olives, tomatoes, and green onion in that order. DONE! 

APPETIZER MEATBALLS

1 lb. beef

1/2 c. bread crumbs

1/3 c. onions

1 egg

1 tbsp. parsley

1 tsp. salt

1/8 tsp. pepper

1/2 tsp. Worcestershire sauce

1. Form 1 inch balls.  Brown in skillet in 1/4 cup oil . Pour off excess fat

2. Sauce: Combine 12 ounce chili sauce and 10 ounce grape jelly until jelly melts. Simmer 30 minutes.

3. Combine cooked meatballs and sauce. Serve hot.

White Chicken Chili Recipe

Servings:8  
Ingredients: 

4  Boneless chicken breasts, cut in small pieces 

1 T olive oil

2 med onions, chopped

4 cloves garlic, minced

2 4oz cans chopped green chilies

2 t ground cumin

11/2 t dried oregano, crumbled

1/4 t cayenne or crushed red pepper (depending on taste)

3 16 oz cans, great northern beans, drained & rinsed

6 cups chicken broth

3 cups grated Monterey jack cheese

Salt, Pepper to taste

2 T chopped cilantro

Directions:  

1. Heat oil in large heavy pot to med/high. Add chicken and cook until done. 

2. Remove chicken and set aside. 

3. Add onions & sauté until translucent, about 10 minutes.

4. Add garlic, chilies, chicken, cumin, oregano, and hot pepper. Sauté 2 minutes.

5. Add beans and chicken broth. Bring to a boil, reduce heat and simmer 2 hours or more.

6. Add 1 cup of grated cheese. Stir until thick and melted.

7. Season with salt & pepper. Serve with remaining cheese, sour cream, and cilantro.

Assorted fresh fruit: you decide what to serve and how to serve this

Soft drinks- How will these be served?

