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Introduction 
By Patrick Duthie, Editor
Greetings, operators!  We hope that you enjoy the new Snack Bites Quarterly newsletter.  The goal of the newsletter is for you to find the articles informational and educational to help with your operation.  We would also like your feedback as well.  Please let us know if there are items you would like to see published in Snack Bites, and share any ideas you may have by contacting me, Patrick Duthie at 616-356-0189 or duthiep@michigan.gov.  We wish you much success in your business, and we are here to help.  Please enjoy the Snack!
All of our best,
Patrick Duthie, on behalf of MCB/BEP Staff   

Are you taking your temperatures?
Do you remember from ServSafe the importance of time and temperature controls?  We are all concerned about foodborne-illness and time and temperature abuse is one of the leading causes of a foodborne-illness outbreak.  What do we do to prevent an outbreak?  Foodborne microorganisms grow favorably in the Temperature Danger Zone, and the Temperature Danger Zone range is 41ºF to 135ºF.   Microorganisms grow much more rapidly at temperatures between 70ºF and 125ºF.  
If food is held in the temperature danger zone for more than four hours, throw it out.  Remember that the four-hour rule begins when food is received from delivery.  A good rule here is to put cold and frozen foods away immediately in the proper storage location, and when preparing foods to be cooked, only take what you will use immediately.  As an example, do not take out a whole case of chicken to prepare when you know you can only use a bag at a time.  Keep the rest in proper refrigeration until you are ready for more. 
Remember to calibrate your thermometers weekly and replace them if they are broken.  You also want to take temperatures as frequently as possible.  This also includes items upon delivery.  So please complete a temperature check.  You do not want to accept foods from the truck if they are in the Temperature Danger Zone-send them back.  Always be prepared with extra stock or an acceptable substitute.  You will record temperatures when taking food out of the oven and putting it in a steam table well.  It is also critical to take temperatures two to three times during a meal service period, too.  The important thing here is to remember-keep cold foods cold and hot foods hot, and keep them out of the Temperature Danger Zone.  Please look for temperature time logs for your use that were sent with this newsletter.

Adapted from:  National Restaurant Association Educational Foundation, ServSafe Course Book/Fourth Edition 2006, 5-4.
How To Calibrate Your Stab-Point Thermometers 
Did you drop your thermometer on the floor?  Well, what’s next?  First, you need to sanitize the thermometer.  Next you will want to fill a cup full of ice and then fill it with cold water.  Place the thermometer into the water and wait three to five minutes.  The needle should not be moving at this point.  When the needle stops moving, it should read 32ºF.  If the needle does not read 32ºF you may use a wrench or pliers to hold the nut on the underside of the dial to adjust the reading to the freezing point.  Some of the newer thermometers have a tool on the thermometer sleeve that you can use as well.  Remember to calibrate your thermometer at least once a week and even when it has been handled roughly.
Adapted from:  Calhoun County Public Health Department, The Food Scoop, Food Program Newsletter, Fall 2008, Page 2.   
Internal Food Temperature Refresher 
The following is a review on minimum internal cooking temperatures:
Poultry: 165ºF  for 15 Seconds

Stuffed Meat, Fish, Poultry, and Pasta: 165ºF for 15 seconds
Potentially Hazardous Food Cooked in a Microwave (Eggs, Poultry, Fish, and Meat): 165ºF for 15 seconds

Ground Meat: 155ºF for 15 seconds
Injected Meat: 155ºF for 15 seconds
Pork, Beef, Veal, Lamb: 145ºF for 15 seconds
Roasts of Pork, Beef, Veal, Lamb: 145ºF for 4 minutes
Fish: 145ºF for 15 seconds
Shell Eggs for Immediate Service: 145ºF for 15 seconds
Commercially Processed, Ready-to-Eat Food: (hot, held for service) 135ºF
Source: US Public Health Service, FDA 2005 Food Code
The Methods Of Thawing Foods
Thawing foods in a refrigerator at 41ºF or lower works very well and is a good method to use when advance planning is required.  This method takes time, and larger products such as roasts or turkeys can take up to several days to thaw.  Another way to thaw foods is to submerge them under drinkable (potable) water at the temperature of 70ºF or lower.  Always clean and sanitize the sink and work area before and after thawing foods when utilizing this method.  Remember, the flow of the water must be strong enough to wash loose food particles into the overflow drain.  Make sure that other food products and other food-contact surface areas are out of the way to avoid cross-contamination.  You can also thaw food in a microwave oven.  Only use this method if the product will be cooked immediately after this process.  You can always thaw foods as part of the cooking process as long as the product reaches the minimum internal cooking temperature.  An example of this would be using chicken from the freezer and putting it directly in the deep fryer.  Even frozen hamburger patties do well on the grill, just to give you another example.  Always remember to verify your internal food temperatures.
Adapted from: National Restaurant Association Educational Foundation, ServSafe Course Book/Fourth Edition 2006, 8-3.
Good Maintenance and Service Pays Off

By John McEntee
For best results, it is imperative to service your vending machines regularly. As a vending machine operator, you must clean, fill and maintain vending equipment. Set your route according to your business schedule and the locations of different machines.
Purchasing a van for servicing purposes is a good idea. This makes your task much simpler as all the necessary supplies, products and equipment can be carried easily from one location to another. While some operators may service 10-15 machines per day, you can easily manage much more.
If you are undertaking the vending machine servicing yourself, read the maintenance instructions carefully. You must carry out equipment inspection, cleaning and product replacement according to the manufacturer’s recommendations. Most soda and snack vending machines require cleaning up of spilled beverages both outside and inside the machine. In case of major problems with the vending machine, you should call for technical support. 
If you have employed personnel to carry out this task for you, make sure that they are adequately trained to handle all sorts of servicing issues. You do not want lousy service or to face customer dissatisfaction. Also, check the machines for any broken parts or malfunctioning processes. In such a case, you need to repair or replace them. In some cases, your vending machine warranty may cover such costs.
All these factors have a significant impact on the working condition of your vending machines. This, in turn, determines the sales level and ultimately, business profits. To maintain a competitive edge, you must ensure that your equipment is in top condition. This is important in order to obtain, and maintain, high-end locations, which is virtually impossible using ill-performing and poorly maintained machines. Don’t lose business, and therefore income, due to minor ignorance and carelessness.
BEP Celebrates 25th Anniversary of Highway Vending Opportunities
By Susan Turney
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Photo:  Constance Zanger speaks to an audience at the Clare welcome center, including visitors, Grand Rapids Area BEP Promotional Agent Patrick Duthie (in black jacket, beside glass door), MCB State Director Pat Cannon, and Sue Luzenski, Management Assistant to Director Cannon.  
On October 27 at 9:00 a.m. at the John C. Mackie Welcome Center north of Clare, the Michigan Commission for the Blind (MCB) and current and former blind highway vending entrepreneurs celebrated the 25th anniversary of highway vending opportunities in Michigan.  

During the celebration, MCB State Director Patrick Cannon, spoke on the significance of the anniversary and the impact of the highway vending program on people who are blind and the general public.  Ron Marabate, Manager of the Consumer Information Services Division, Michigan Economic Development Corporation/Travel Michigan, spoke about the importance of highway vending facilities to Michigan tourism.  Constance Zanger, Manager of MCB’s Business Enterprise Program, provided a brief overview of the highway vending program in Michigan, with additional comments from Bill Myers, Chair of the Elected Operators Committee, and Shane Jackson, Chair of the Highway Vending Subcommittee. 


Connie Zanger also introduced Gary Parobek, the first highway vending operator in the state of Michigan.  Now retired, he operated the Clare vending stand for 21 years (May 1987 to January 2008). He is known for his vending machine innovations, such as ice cream novelties and fresh-ground and individually-brewed servings of premium coffee, which have set the high standard for Michigan's highway vending facilities to the present day. Refreshments were provided by the current Clare vending operator, Bill Lozier.  There were donuts and free drinks from the vending machines, including fresh-brewed premium coffee and bottled water.


Article From MCB November 2008 Insight

Congratulations Graduates

[image: image2.png]



Photo: Photograph of graduates and BEP Trainer from the Business Enterprise Training Class. From left to right are Graduate Emily Morgan, Trainer John McEntee, Graduate Todd Lull, Graduate Andrea Nelson, and Graduate Jamie Dorn.
On Friday, December 12, 2008, the four graduates from the BEP Class gave their business plan presentations.  All of us that were present were very impressed to say the least.  We wish our graduates the best on their OJE’s and future operations.   Please welcome our December 2008 Training Class Graduates, Jamie Dorn, Todd Lull, Emily Morgan, and Andrea Nelson.
Are You Providing Your Customers With Receipts? 
On November 1, 2008, a new Civil Service rule came into effect.  State of Michigan employees must hand in their meal receipts for travel reimbursement.  As always, please make sure that your register tape is working.  If the cash register tape is not working, please contact your promotional agent. In the meantime, please find alternative means of supplying a suitable receipt to your customers.  Suitable means does not imply a hand-written piece of paper with the amount paid.  You can find blank receipt booklets at an office supply store or computer-generate some with your businesses logo to save time and money.
Honoring Dale Layer

By Susan Turney and Patrick Duthie
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Photo:  Dale Layer, holding his Michigan Commission for the Blind 2008 Honor Roll Award.
On Friday, December 12, 2008, Dale Layer, an operator with the Business Enterprise Program, received the 2008 Michigan Commission for the Blind Honor Roll Award.  Mr. Layer operates a vending machine route in the central part of the state, and has provided job shadowing opportunities to newcomers in the program.  Prior to operating his vending route, he was a truck driver for many years, but needed a new career to support his family.  Dale had hit many bumps in the road when he experienced progressive hearing and vision loss.  He said, “I did not want to be labeled as a quitter.”  Regarding his award, Layer also stated, “Why me?  There are so many others who have been in the same boat as me; I am so honored to receive this recognition.”  Dale wants to thank his former counselors, Dee Robertson and Cindy Caldwell, for the motivation they have given him.  He is grateful to his friends and family for their everlasting support.  In conclusion, Dale said, “Hard work does pay off and I will continue to work hard and give back.”  Thank you, Dale, for your kind words, motivation, and your support to the Michigan Commission for the Blind.    
 

Welcoming A New Family Member
Congratulations to Nathanual Prater, BEP Operator, and Renee Stevenson!  On October 13, 2008, their daughter, Omi Prater, was born.  We know that they are all very excited and we wish them all of our best.  
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If you have any recipe ideas or articles you would like published for the next Snack Bites Quarterly newsletter, please contact your Promotional Agent or send them to Patrick Duthie at duthiep@michigan.gov  
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