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Strawberry Plants Need to be Winterized 
The difference between the survival of strawberry plants from one year to the next isn’t always how low 

the temperature is as much as it is being ready for the low temperature when it comes. For example, a 
strawberry plant can’t take temperatures dropping below 20 degrees F right now.  They aren’t ready for them.  
Given some time to harden off, however, and the plants may survive just fine.  If you haven’t protected your 
strawberries yet – the time is upon us. 

With the warmer temperatures we’ve seen this fall, our typical Thanksgiving mulching date might need 
to be delayed.  If temperatures continue to stay warm, it might be a good idea to give plants another couple of 
weeks to become cold hardy before mulching. 

When done properly, mulching can help protect strawberry plants from both low temperatures and the 
heaving that can occur with alternate freeze/thaw cycles (exposed roots die from lack of moisture). It can even 
help in the spring to delay blooms that can be damaged with late frosts.  Wheat straw is a great option, but 
anything that provides a protective cover (without adding weeds to the stand) can be helpful. Loosen whatever 
mulch product is used so it lays lightly over the plants when spread to a three-inch depth.  Remove it gradually 
(just so you can see leaves) in the spring as plants begin new growth.  
 

Don’t Forget – Navigating Ag Land Leases 

 To assist landowners and tenants more easily move through the process of creating a fair, yet equitable 
farm lease, the Meadowlark Extension District is hosting a Navigating Ag Land Leases meeting on Monday, 
December 4th at that Oskaloosa City Hall (212 West Washington Street) starting at 1:30 p.m.  There is no cost 
to attend, but RSVP is requested to plan for handouts and snacks sponsored by Taylor Insurance Services of 
Oskaloosa.  You can do so by contacting the Oskaloosa Office of the Meadowlark Extension District at (785) 
863-2212 or by e-mailing me at dhallaue@ksu.edu .  In case of inclement weather, please contact the Oskaloosa 
Office before you travel.  Hope to see you there! 
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Some Food Safety Myths 

 

It’s the holidays and everyone seems to look forward to the various foods that are served.  However, no one likes to also get sick.   Here 
are some common myths concerning holiday’s foods to help prevent you from remembering the holidays in a sickly way. 

Myth #1:   Cross contamination doesn’t happen in the refrigeratorCit’s too cold in there for germs to survive!   

Fact: Some bacteria can survive and even grow in cool, moist environment like the refrigerator.  In fact, Listeria Monocytogenes grows at 
temperatures as low as 35.6F!  A recent study from NFS International revealed that the refrigerator produce compartment was one of the 
Agermiest@ places in the kitchen, containing Salmonella and Listeria.  Keep fresh fruits and vegetables separate from raw meat, poultry, seafood, 
and eggs.  Clean your refrigerator regularly with hot water and soap and clean up food and beverage spills immediately to reduce the risk of cross-
contamination.  Don=t forget to clean refrigerator walls and undersides of shelves! 

Myth #2: Leftovers are safe to eat until they smell bad.  

Fact: Smell is not an indication of whether food is safe to eat!  There are different types of bacteria, some of which cause illness in people and 
others that don=t.  The types of bacteria that cause foodborne illness do not affect the state, smell, or appearance of food.  Freeze or toss 
refrigerated leftovers within 3-4 days even if they smell and look fine.  If you’re not sure how long leftovers have been in the refrigerator, toss 
them.  If you’re not sure how old your leftovers are, remember: when in doubt, throw it out. 

Myth #3: Freezing food kills harmful bacteria that can cause food poisoning. 

Fact: Bacteria can survive freezing temperatures.  Freezing is not a method for making food safe to eat.  When food is thawed, bacteria can still be 
present and may begin to multiply.  Cooking food to the proper internal temperature is the best way to kill harmful bacteria.  Use a thermometer to 
measure the temperature of cooked foods.  

Myth #4: Putting chicken or turkey in a colander and rinsing it with water will remove bacteria like Salmonella. 

Fact: Rinsing poultry in a colander will not remove bacteria.  In fact, it can spread raw juices around your sink, onto your counter tops, and onto 
ready-to-eat foods.  Bacteria in raw meat and poultry can only be killed when cooked to a safe minimum internal temperature, which for poultry is 
165F, as measured by a food thermometer.  Save yourself the messiness of rinsing raw poultry.  It is not a safety step and can cause cross-
contamination!  Always use a food thermometer to check the internal temperature of your food. 

Myth #5: Only kids eat raw cookie dough and cake batter.  If we just keep kids away from the raw products when adults are baking, there won’t be 
a problem. 

Fact: Just a lick can make you sick!  No one of any age should eat raw cookie dough or cake batter because it could contain germs that cause illness.  
Whether it’s pre-packaged or homemade, the heat from baking is required to kill germs that might be in the raw ingredients.  The finished, baked, 
product is far saferBand tastes even better!  And remember, kids who eat raw cookie dough and cake batter are at greater risk of getting food 
poisoning than most adults are.   

Myth #6: If I microwave food, the microwaves kill the bacteria, so the food is safe. 

Fact: Microwaves aren’t what kill bacteria.  It’s the heat generated by microwaves that kills bacteria in foods.  Microwave ovens are great time-
savers and will kill bacteria in foods when heated to a safe internal temperature.  However, foods can cook unevenly because they may be shaped 
irregularly or vary in thickness.  Even microwave ovens equipped with a turntable can cook unevenly and leave cold spots in food, where harmful 
bacteria can survive.  Be sure to follow package instructions and rotate and stir foods during the cooking process, if the instructions call for it.  
Observe any stand times as called for in the directions.  Check the temperature of microwaved foods with a food thermometer in several spots.   

 

Source: fightbac.org 
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