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On!Mother’s!Day,!many!families!have!a!tradition:!the!kids!

prepare!and!serve!breakfast!in!bed!for!Mom.!It’s!a!great!op"

portunity!not!just!to!celebrate!mothers!but!also!to!help!kids!

learn!the!basic!lessons!of!food!safety.!

Lesson!1:!Keep!Everything!Clean!
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Lesson!2:!!Keep!Raw!

and!Cooked!Foods!

Separated!!
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Lesson!3:!Cook!Food!to!Safe!Temps!
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Lesson!4.!!Keep!

Perishable!Foods!

Cold!
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Common!Questions!of!Concern:!
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Which!specific!ingredients!were!contaminated?!
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Is!there!anything!else!about!salsa!or!guacamole!
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What!about!salsa!that!you!buy!at!the!store?!

[#''&*!-#9-#-!#'&!,-,#993!/&#%&*!%2!6(99!0&'<-!%/#%!

<#3!.&!8'&-&)%:!!

!

Is!homemade!salsa!or!guacamole!safe?!;/#%!*&C
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Makes about 2 cups 

Ingredients: 

8 ounces peeled and cored fresh pineapple, finely 

chopped 

1 small white onion, 3 ounces, minced 

1 large red bell pepper, 6 ounces, seeded and 

minced 

1 Serrano chile pepper, seeded and minced 

1/4 cup minced fresh cilantro 

2 tablespoons fresh orange juice 

1 tablespoon fresh lime juice 

1 teaspoon brown sugar 

 

 

 

 

 

 

 

 

 

 

Directions: 

1. In a small bowl, combine pineapple, onion, 

bell pepper and chile pepper. Sprinkle with 

cilantro and toss again. 

2. In a small cup, whisk together orange juice, 

lime juice and brown sugar. Drizzle over pine-

apple mixture and gently stir. Allow to stand 

at room temperature for at least 30 minutes 

before serving. 

 

Makes 4 servings 

Ingredients: 

1 1/2 cups fresh strawberries, halved 

3/4 cup Spoon One Sugar Replacement 

1 cup cold water 

3/4 cup fresh lemon juice (about 4 lemons) 

1 tablespoon grated lemon zest 

4 whole large strawberries with hull for 

garnish fresh sprigs of mint for garnish 

 

Directions: 

1. In a food processor or blender, puree 

the strawberry halves and sugar re-

placement. Transfer to a large pitcher. 

2. Stir in water, lemon juice and lemon 

zest. 

3. Cut each strawberry in half, almost to 

the hull, but not cutting through the 

hull. 

4. Pour lemonade into tall glasses filled 

with ice. Add a mint sprig and position 

a cut strawberry over the rim of each 

glass. 



CONTACT INFORMATION: 

Cedar County Courthouse  
     400 Cedar Street Tipton, Iowa 52772 

Phone: 563.886.2248 
Fax: 563.886.2103 

Email: tvoss@cedarcounty.org or e&z@cedarcounty.org 
Office Hours: 8 A.M. - 4 P.M. 

God’s Eye 
A craft from the Huichol tribe of Mexico, 

kids can easily create many of these  

colorful God's Eyes with popsicle sticks 

and yarn. 

What you'll need: 

String or yarn in several colors 

2 Popsicle or craft sticks 

Glue 

Scissors 
 

How to make it: 

1. Glue the two craft sticks together in a cross. 

2. Take one color of yarn and wrap it over and around one 

stick, then over and around the next, over and around the 

next, and so on. Keep doing that until the color is used up. 

3. Tie a different color string onto the old one with a tight 

knot.  

4. Repeat steps 2 and 3 until complete. 

5. Take a piece of string for a hanger, cut it, and tie or glue it 

to your God’s Eye. Hang it up in your room to enjoy.  


