
BLACKWELL SCHOOL NEWS
B l a c k w e l l  s t i n g s

C a r d i n a l s
T h e  B l a c k w e l l  H o r n e t s

cont inued  th is  year ’s  win
streak with a  huge victory
o n  t h e  r o a d  o v e r  t h e
Linglevi l le  Cardinals ,  88-
42.

Jayden Jones  once again
led the team in touchdowns
with a  total  of  7  for  42 of
t he  Horne t s ’ 8 8  p o i n t s .
This week,  his  touchdowns
were  a l l  on  t he  g round .
Jayden  ran  for  346  yards
on his  24  carr ies  and had
11 tackles.

F ranck  Cano  had  t h r ee
touchdowns on the ground
to  add  18  po in t s  t o  t he
Hornets’ total .   Franck had
12 car r ies  and  moved the
ba l l  124  yards .   He  a l so
had 11 tackles  and recov-
e r e d  a  f u m b l e .   Ted
Chambl i s s  added  ano the r
r u s h i n g  t o u c h d o w n  a n d
Mason  Magness  caught  a
Matthew Lowry (1 of  2 for
2 7  y a r d s )  p a s s  f o r  y e t
another Hornet  touchdown.
Wade  Al len  cont r ibuted  1
tackle and 16 points  to the
Hornets’ to ta l  for  the  eve-
ning.   Ted ended the night
with 2 carries for 26 yards,
1 interception and 1 tackle,
wh i l e  Mason  ca r r i ed  t he
bal l  5  t imes  for  25 yards ,

had 6 tackles and a fumble
recovery.

O t h e r  d e f e n s i v e  e f forts
w e r e  m a d e  b y  K a l e b
E d w a r d s  a n d  O a k l e y
Ande r son  w i th  5  t a ck l e s
each, Ethan Andrews with 4
tackles and a fumble recov-
ery,  a n d  M a t t h e w  M e y e r
with 1 tackle.

T h e  H o r n e t s  f a c e  t h e
Tren t  Gor i l l a s  t on igh t  a t
7:30 pm at home.
F l u  S h o t  C l i n i c  s e t

f o r  O c t o b e r  1 0
A Flu  Sho t  C l in ic ,  pe r -

f o r m e d  b y  t h e  H e a l t h
Department,  wil l  be held in
the Blackwell  School  audi-
t o r ium Thursday,  Oc tobe r
10, from 9 am to 11 am.

F o r  m o r e  i n f o r m a t i o n ,
contact  Linda Kite at  (325)
235-5463.

P S AT Te s t  s e t
f o r  B H S  J u n i o r s

T h e  P S AT/NMSQT w i l l
b e  a d m i n i s t e r e d  o n
Wednesday,  O c t o b e r  1 6 ,
2013 ,  a t  B l ackwe l l  H igh
School .   This  tes t ing  ses-
s i o n  i s  a v a i l a b l e  t o  a l l
Blackwel l  juniors ,  inc lud-
ing home-schooled students
el igible to at tend school  in
the Blackwell  C.I.S.D.

Junior  s tudents  current ly
e n r o l l e d  a t  B l a c k w e l l
C.I .S.D.  wil l  automatical ly
be registered.   The students
wil l  be given a PSAT study
guide prior to the test.

H o m e - s c h o o l  s t u d e n t s
will  need to register for the
t e s t  a t
http:/ /www.nationalmerit .o
rg .    Af t e r  r eg i s t e r ing
onl ine ,  p lease  not i fy  Mrs .
Timmerman,  counselor,  o r
Mr.  Shipman,  Pr inc ipa l  a t
Blackwell  High School.

Fo r  add i t i ona l  i n fo rma-
t i o n ,  p l e a s e  c o n t a c t
B lackwe l l  C . I .S .D .  coun-
selor,  Mrs .  Timmerman,  a t
(325)  282-2311 .  You  may
a l s o  v i s i t  w w w.college
b o a r d . c o m  f o r  m o r e
information.

Ta i l g a t i n g
F o o d  S a f e t y

The  foo tba l l  t a i l ga t i ng
s e a s o n  i s  h e r e .  “ Tailga-
ting,” l i terally means serv-
ing  food  and  d r ink  f rom
the  t a i l ga t e  o f  a  ca r  o r
truck.

Ta i l ga t i ng  ha s  evo lved
over the years and become
more  e labora te .   Wi th  an
o u t d o o r  k i t c h e n  c o m e s
food safe ty  concerns  tha t
could put  tai lgaters at  r isk
for foodborne i l lness.
WHAT ARE THE RULES

OF THE TAILGATING
FOOD SAFETY GAME?

Keep It  Clean
Over  50% of  a l l  food-

borne i l lness  is  caused by
unc lean  hands .  The  bes t
op t ion  i s  wash ing  hands
with soap and warm water
for  20 seconds before and
after handling food.

B r i n g  w a t e r  f o r  h a n d -
washing ,  i f  none  wi l l  be
a v a i l a b l e  a t  t h e  s i t e .
Inc lude  l iqu id  hand  soap
a n d  p a p e r  t o w e l s  w i t h
handwashing supplies.

P a c k  d i s p o s a b l e  h a n d
and  k i t chen  wipes ,  a s  a
cleaning alternative.
Keep Cold Foods Cold

Use an  insula ted  cooler
wi th  suff ic ient  ice  or  ice
packs  to  keep the  food a t
40°F or colder.

Pack the cooler last ,  tak-
ing foods directly from the
freezer and refrigerator.

S e c u r e l y  c o n t a i n  r a w
meat  and  poul t ry  to  p re -
vent  the  raw ju ices  f rom
contaminating ready to eat
foods  such as  sandwiches
and salads.

A cooler  becomes a port-
able  refr igerator ;  the  tem-
perature of  40°F or  colder
should be maintained.  This
can be determined by plac-
ing  a  re f r igera tor  f reezer
thermometer in the cooler.

Br ing  a  separa te  coo le r
f o r  b e v e r a g e s .  F r e q u e n t
opening lowers the internal
tempera ture  of  the  cooler
and can put  food at  r isk of
be ing  in  the  t empera tu re
danger zone.

The  t emperature  d a n -
ger z o n e ,  i s  4 0  - 1 4 0 ° F,
b a c t e r i a  m u l t i p l i e s
q u i c k l y  o n  p e r i s h a b l e
foods .  Foods  in  the  tem-
perature danger zone for
t w o  o r  m o r e  h o u r s ,  a r e
u n s a f e  t o  e a t  a n d
s h o u l d  b e  t h r o w n  o u t .
I f  i t  i s  9 0 ° F o r  h i g h e r
o u t s i d e ,  f o o d  s h o u l d  b e
t h ro w n  o u t  a f t e r  o n e
h o u r.
Keep Hot Foods Hot

To keep  home prepared
foods  l ike  s loppy joes  or
ch i l i  ho t ,  i n su la ted  the r -
mos containers  work well .
F i l l  t h e  c o n t a i n e r  w i t h
b o i l i n g  w a t e r ,  l e t  i t
s t a n d  f o r  a  f e w  m i n u t e s ,
e m p t y,  f i l l  w i t h  h o t
f o o d .

If  electr ici ty is  avai lable
on si te or you have an auto
converter,  s l o w  c o o k e r s
are  an  opt ion  for  keeping
ho t  foods  ho t .  To  re ta in
heat ,  keep the cover on the
slow cooker until  serving.

Hot foods should be held
a t  140°F  o r  above .  T h i s
c a n  b e  d e t e r m i n e d  b y
u s i n g  a  f o o d
t h e r m o m e t e r.
Grill  It  Right

When gr i l l ing ,  the  on ly
s a f e  w a y  t o  d e t e r m i n e
doneness  i s  to  use  a  ca l i -
b ra ted  food  the rmomete r.
Reaching a  safe  minimum
i n t e r n a l  t e m p e r a t u r e
ensures that harmful bacte-
ria will  be destroyed.

C l e a n  t h e  f o o d  t h e r -
m o m e t e r  a f t e r  e a c h  u s e
t o  a v o i d  c r o s s
c o n t a m i n a t i o n .

SAFE MINIMUM
INTERNAL

TEMPERATURES
All  poultry (whole,  parts ,

ground) 165°F
Ground meats (beef,  pork,

lamb) 160°F
Beef,  pork,  lamb and veal

s t eaks ,  roas t s ,  and  chops
145°F

Hot  dogs  and  bra twurs t s
165°F

R e m e m b e r  t o  m e a s u r e d
food  on  t he  g r i l l  w i th  a
f o o d  t h e r m o m e t e r  b e f o r e
r e m o v i n g  m e a t  f r o m  t h e
heat  source.  For safety and
quality,  a l low meat  to  res t
fo r  a t  l eas t  th ree  minutes
before  carving or  consum-
ing. For reasons of personal
preference,  consumers  may
choose  to  cook meats  and
p o u l t r y  t o  h i g h e r
temperatures
Serve It  Safe

When taking foods off  the
gr i l l ,  pu t  them on a  c lean
p l a t e .  D o n ’ t  p u t  c o o k e d
food on a  pla t ter  that  held
raw mea t .  Raw mea t  and
poul t ry  ju ices  a re  fu l l  o f
bacteria that could contami-
nate the cooked product.

Br ing  ample  long handle
serving spoons and tongs to
minimize possible contami-
nation by bare hand contact
with foods.

Disposab le  p la tes ,  cups ,
a n d  s i l v e r w a r e  m i n i m i z e
c l ean -up  and  t he  r i sk  o f
cross contamination.
Clean Up

Tr y  t o  p l a n  t h e  r i g h t
amount  of  perishable foods
t o  t a k e .  T h a t  w a y,  y o u
won’t  have to  worry  about
t h e  s t o r a g e  o r  s a f e t y  o f
leftovers.

I f  you do have lef tovers ,
p l a c e  l e f t o v e r  p e r i s h a b l e
f o o d  p r o m p t l y  i n  t h e
cooler.  Remember  the  two
hour rule!  I t ’s  one hour,  i f
i t  is  over 90°F outside.

Remember  garbage  bags ,
twist  t ies ,  and other  c lean-
up supplies.

The f inal  ta i lgat ing clean-
up, is an important step before
you leave for the game.
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Breakfast
Monday, September 23

Cinnamon breakfast pastry
or cereal w/ toast, juice, milk
Tuesday, September 24

C h i c k e n - n - b i s c u i t s  o r
cereal w/ toast, juice, milk
Wednesday, September 25

Pancake on a st ick or
cereal w/ toast, juice, milk
Thursday, September 26

Sunrise sandwich or cereal
w/ toast, juice, milk
Friday, September 27

Breakfast bar w/ toast or
cereal w/ toast, juice, milk

Lunch
Monday, September 23

2 pizza dippers, garden
salad, baby carrots, apple
slices, breadstick, milk
Tuesday, September 24

U l t i m a t e  t a c o  s a l a d ,
romaine & optional tomato
garnish ,  sa lsa ,  seasoned
corn, snowball salad, milk
Wednesday, September 25

Steak  f ingers ,  mashed
potatoes w/ gravy, savory
green beans, apple-pineapple
d’lite, milk
Thursday, September 26

Chicken quesadilla, black
beans, baby carrots, salsa,
orange smiles, milk
Friday, September 27

Hamburge r  o r  chee se -
burger, garden salad, fresh
veggie cup, mixed fruit, milk

School
Menu

ELLIOTT
Plumbing

24 Hr. Emergency Service

All Major Credit Cards Accepted.

InsuredLic. M12441

Serving
Robert

Lee,
Bronte &
Sterling

City

No
Travel
Charge

(325) 212-6330

Wash!! Wash!! Wash!!
Dry!! Dry!! Dry!!

Bring it by B&W RV Park and Washateria.  Our
attendants will do it for you!!  We furnish Soap,
Bleach, Dryer Sheets and Quarters.  Will Fold
and call you when everything is ready.

$15.00 per Load
Call for Drop off

Time/Appointment


