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@ One tablet Rennet into one cup of cold water
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Bnatternilk Heat to 90°F

Rermove pan from heat.
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-Let stand 3040 rmin.
~Cut curd into 1-inch cubes.
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Heat curds and whey to 1 159F
(without stirring)
~Let stand for 5 min

Pour mixture through cheesecloth.
-Allow o drain for 5 min
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Learning Games Lab at New Mexico State University

NMSU Innovative Media Research and Extension e learninggameslab.org BE BOLD. Shape the Future.
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dontbegross.com

This material is based upon work supported by the National Institute of Food and Agriculture, U.S. Department of Agriculture, under Agreement No.2009-51110-05936.



This material is based upon work supported by the National Institute of Food and Agriculture,
U.S. Department of Agriculture, under Agreement No. 2007-51110-03813.
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OutbreakSguad.org

Ths materials is based upon work supported by the SPECA Challenge Grant, National Institute of Food and Agriculture,
U.S. Department of Agriculture, under award number 2015-38414-24223
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This material is based upon work supported by the National Institute of Food and Agriculture, U.S. Department of Agriculture, under Agreement No. 2012-7003-20059
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Don’t Wash Your Chicken






English
Spanish
Ambharic
Hmong
Oromo
Somali
Viethamese
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MUD Trailer

Bridging the Gap: Effective Risk Mitigation Through Adoption of Agricultural Water Treatment Systems

Grant # 2016-70020-25803






ProduceSafetyMatters.org

A collaborative project supported by North Carolina Cooperative Extension The Ohio State University Extension, and a 2012 Florida
Specialty Crop Block Grant as part of the Multi-State Project”A systems approach to improving the safety of cantaloupe.”



This material was supported by Food Safety Challenge Area, Grant 2015-68003-23050, from the USDA National Institute of Food and Agriculture.



Leafy Greens Sanitization

Based on work funded by the National Integrated Food Safety Initiative (NIFSI), United States Department of Agriculture (USDA), under
agreement No. 2009-51110-05902 “Pathogen Inactivation in Fresh Produce by Incorporation of Sanitizers into Existing Operations within the
Produce Chain” with The Ohio State University, lowa State University and NMSU Cooperating.



https://www.youtube.com/watch?v=bR8eB0jNwsE
https://www.youtube.com/watch?v=-ZsQCnVqPlc&t=11s
https://www.youtube.com/watch?v=0t5QarVsyBY
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