
Q
u
ee

n
s 

G
az

et
te

 J
u
ly

 2
3
, 

2
0
0
8
 P

ag
e

4
0

Michael Love, DDS
Howard Love, DDS

MOST INSURANCE & DENTAL PLANS ACCEPTED
INCLUDING MEDICAID AND 1199

“Serving the Astoria Community for 30 Years”

Dental Care For The Entire Family
Love Dental

Convenient evening & weekend
hours available by appointment

• Cosmetic Dentistry • Crowns
• Porcelain Laminates • Bonding

• Implant Restoration
• Whitening: Zoom
45 Minute Bleaching

32-12 33rd Street
Astoria

718.726.8012 Emergencies
Seen

Promptly

Foodborne illnesses increase in the
summer because the same warm tem-
peratures best for picnics and cookouts
also are ideal for bacteria to grow. The
Centers for Disease Control and
Prevention estimate that every year
about 76 million people in the United
States become ill from harmful bacteria
in food. And summertime is the prime
time for more people to become ill from
their food. 

After eating contaminated food,
people can develop anything from a
short, mild illness — often called food-
borne illness or food poisoning — to a
life-threatening disease. Particularly
vulnerable are pregnant women, small
children, older adults and people with
weakened immune systems.

The good news is that microbes are
killed by heat. Cooking meat, poultry
and egg dishes to safe minimum inter-

nal temperatures keeps your family safe
from harmful bacteria on food.
Seeing Isn’t Believing

If a hamburger is brown in the mid-
dle, is it done? Not necessarily. Looking
at the color and texture of food is not
enough. According to the USDA, 1 out
of every 4 hamburgers turns brown
before it reaches a safe internal temper-
ature.

The only way to know whether a
food is safely cooked is to check the
internal temperature with a food ther-
mometer. Food thermometers are
affordable and easy to use-and could be
what keeps you from getting ill.

Using a Food Thermometer!
* Use an instant-read food ther-

mometer to check the internal tempera-
ture toward the end of cooking time.

* Place it in the thickest part of the
food, but don’t let it touch bone, fat or
gristle.

* Check the temperature against the
USDA Recommended Safe Minimum
Internal Temperature Chart to make
sure your food has reached a safe tem-
perature.

* Clean your food thermometer
with hot, soapy water before and after
each use.

And an added bonus of using a food
thermometer-it helps you avoid over-
cooking that delicious steak.
Fiesta Burgers

Makes 4 servings
1 1/2 pounds ground beef
1/4 cup onion, chopped
2 tablespoons red bell pepper, finely

chopped
3 tablespoons picante sauce or salsa
2 teaspoons prepared Dijon-style

mustard
1 tablespoon prepared horseradish

(optional)
Salt and pepper to taste
4 sesame seed hamburger buns
Leaf lettuce and sliced tomatoes 

Wash hands with soap and warm
water for 20 seconds before handling
the meat. 

* In bowl, mix ground beef with
onion, red pepper, picante sauce or
salsa, mustard, horseradish (if desired),
salt and pepper. 

* Form into four burgers, about 3/4-
inch thick. 

* Wash hands with soap and warm
water for 20 seconds after handling the
meat. 

* Using utensils, place burgers on
grill that has reached medium-high
heat. 

* Check each burger with a food
thermometer after approximately 10-15
minutes. Turn burgers as needed. A
hamburger is safe when it reaches 160
F. 

* Clean thermometer between uses
with hot, soapy water. 

* When taking food off the grill,
don’t put the cooked items on the same
platter that held the raw meat unless the
dish is washed with soap and hot water. 

* Place burgers on buns and top
with condiments and garnishes of
choice. 

* After checking the final tempera-
ture, remember to clean the food ther-
mometer with hot, soapy water. 

* Refrigerate leftovers within 2
hours (1 hour if the temperature is
above 90 F).
Courtesy of Family Features

USDA Recommended Safe
Minimum Internal 

Temperatures Chart
Beef, Lamb and Veal,

steaks, roasts, chops: 145 F
Fish: 145 F
Pork: 160 F
Ground Meats: 160 F
All Poultry: 165 F
To learn more about food

thermometers and safe food
preparation, transportation
and storage, visit
www.IsItDoneYet.gov.

Is It Done Yet?
Summer Grilling Safety

P A R K E R C A R E

There’s a very special home health care program 
you should know about, developed by the nationally 
acclaimed Parker Jewish Institute for Health Care and 
Rehabilitation.

PARKER delivers a full spectrum of personalized 
medical, nursing & rehabilitation services, and 
provides daily support that enables patients to feel 
better and live better in their own homes.

We call it PARKERCARE. Helping people get well, 
maintain their independence and enjoy their family 
and friends.
•  Comprehensive assessment by an RN
•  Individualized nursing care plans
•  Physical & occupational therapy
•  Speech therapy & audiologic testing
•  Medical supplies & equipment
•  Personal Emergency Response Systems (PERS)
•  Social work counseling
•  Home Health Aides, Personal Care Workers
•  Nutritional planning
•  Homemakers & housekeepers
•  24-hour telephone availability

RECIPIENT OF THE JOINT COMMISSION CODMAN AWARD 
FOR QUALITY IMPROVEMENT IN HOME CARE.

271-11 76TH AVENUE, NEW HYDE PARK, NY 11040-1433   •   Visit us at www.parkerinstitute.org

Personalized 
health care  
at home.

Kessel Home Health Care Program

718-289-2700
516-586-1500


