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Is Takeout Food  
Safe During the  

COVID 19 Pandemic? 

STRENGTHENING OKLAHOMA FAMILIES 

     For several months, Oklahomans 
have been hunkered down in their 
homes as a safety precaution during 
the COVID-19 pandemic. While this 
extra time at home has prompted 
some to spend more time in the kitch-
en trying out new recipes, others have 
opted for takeout, curbside delivery 
or home delivery for their meals. 
     What safety precautions should 
you be taking in order to ensure your 
personal safety? 
     Christine Walters, Oklahoma State 
University Extension maternal and 
child nutrition assistant specialist, said 
takeout meals are a great option for 
many people. 
     “Although the restrictions are be-
ing lifted around the state and many 
restaurants have reopened their 
doors, the dining in experience still 
may not be a great idea for everyone, 
especially those with underlying 
health concerns,” Walters said. 
“However, there isn’t any current re-
search to suggest COVID-19 can be 
transmitted by food or food packag-
ing, and there haven’t been any re-
ports of food transmission made to 
the Centers for Disease Control and 
Prevention, the Food and Drug Ad-
ministration or the United States De-
partment of Agriculture.” 
     Takeout and curbside food delivery 
is still a great option for many Oklaho-
mans, not only for those with a weak-
ened immune system. It also helps 
support current recommendations for 
social distancing. 
     Walters did say that if food were to 
become contaminated with COVID-
19, stomach acid, which is very acidic, 
would inactivate the virus. 
     “Because COVID-19 is a respiratory 
virus, it isn’t well-suited to infect the 
gastrointestinal system,” she said. 
     To help alleviate chances of cross 
contamination, many restaurants 
have instituted no-touch options, 

which further minimizes the risks. 
Once the food goes into the oven, it is 
not touched again by anyone other 
than the consumer. 
     “However, to further cut down on 
risk, it’s always best to wash your 
hands for at least 20 seconds with 
warm water and soap, or use hand 
sanitizer after handing food packaging 
from your takeout order,” Walters 
said. 
     Consumers also can continue to 
take advantage of home food delivery 
services from their local grocery 
stores. This will help eliminate coming 
into contact with crowds of people.  
     “Personal safety is the key message 
and we simply want people to know 
they have options for food and grocer-
ies that will help keep them safe,” 
Walters said.   
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            Mosquito Control  
When we are blessed with rain it often brings mosquitos. 
Over 60 mosquito species occur seasonally in Oklahoma - 
from March through first frost in November. Remember, 
any container that will hold water for 5 to 7 days is a po-
tential breeding site for mosquito larvae. One easy way to 
reduce larval mosquito populations is to drain any unnec-
essary containers/pools of water which allow mosquito 
larval development.  
 You should eliminate larval breeding sites such as dis-

carded tires, beverage cups/litter, and unused chil-
dren's wading pools. 

 Residents should clean and replenish pet water and 
bird bathes every 3 days, clean roof gutters to allow 
proper drainage, prevent standing water in flower 
pots, ensure good property drainage, and plug hollow 
tree stumps.  

 Water gardens or small fountains should be treated 
with larvicides or contain mosquito eating fish to pre-
vent emerging adult mosquitoes.  

 Maintenance of screen doors and windows will pre-
vent adult mosquitoes from entering homes.  

 

More on gardening, insects, & pest management can be 
found at:  http://www.oces.okstate.edu/gardening-insects

Pressure Canner 
Gauge Testing  

 

Did you know that pressure canner gauges can be test-
ed at the Major County OSU Extension Center?  All you 
need to bring in is the lid with the gauge attached or 
just the gauge-- and please allow at least one day for 
testing.  There is no charge per gauge for this service.  
 

 
 

Let’s Preserve! 
 
 
Food preservation materials are available through the 
Major County OSU Extension Center as well.  Handouts 
include several topics on food preservation such as:  
Peaches, Apricots, Nectarines, Pears, Jellies, Jams, 
Spreads, Cherries, Fruit Pie Fillings, Sweet Corn, Toma-
toes, Apples, Leafy Greens, Peppers, and Snap Beans. 
   

Also available is a booklet with salsa recipes for can-
ning.  These salsa recipes have been tested to ensure 
that they contain enough acid to be processed safely in 
a boiling water canner.  We also have information on 
preserving many other foods as well.  
 

Canning Headspace Guidelines 
Headspace is the space from the top of the jar to the food 
or liquid in the jar. 
 

Correct Headspace Guidelines -- As a general rule: 

1. Leave 1-inch headspace for low-acid foods, vegetables 
and meats. 

2. Leave 1/2-inch headspace for high-acid foods, fruits and 

        tomatoes. 

3. Leave 1/4-inch headspace for juices, jams, jellies, pickles     
and relishes. 

 

Why is it important? 

Too little headspace -- Some foods, especially starchy foods, 
swell more than others and require additional headspace. If 
too little headspace is allowed, as food boils inside the jar it 
may be forced under the lid, leaving residue on the sealing 
surface and possibly preventing the lid from sealing.  
 
Too much headspace -- The jar may not seal properly be-
cause the processing time is not long enough to drive the air 
out of the jar. And the food at the top of the jar may discolor. 



 
 

 

 

  

 

Major County OHCE  

News and Notes 

Fair Concession Stand Meeting 
Anyone that would like to attend, please come to a 

meeting to discuss the Major County Fair concession 

stand menu, workers, schedule, etc. on Wednesday, 

August 5 at 9 a.m. at the fairgrounds. 
 

Lesson Leader Trainings 
There will not be a Lesson Leader Training in August 

(for your September) since the lesson is a mail-out.   

The lesson is “Gut Health” and materials will be 

mailed to all members by August 21.          
 

The Lesson Leader Training in September (for your 

October meetings) is on Friday, September 25 at 10 

a.m. in the exhibit building at the fairgrounds.   The 

topic is “The Life Changing Magic of Tidying Up”.  

Please make plans to attend.            
 

County Planning Meeting 
The next County Planning Meeting is scheduled for 

Wednesday, September 2 beginning at 10:00 a.m. at 

the fairgrounds.  Items on the agenda will include fi-

nal details for the Major County Fair, the Fair Conces-

sion Stand, future workshops and tours, and more.  

Please plan to join us! 
 

Check us out on Facebook! 
For updates and announcements, check out and “like” 

our page on Facebook:   

Major County OSU Extension.   

Also, visit our website and add it to your favorites:   

http://extension.okstate.edu/major  
 

COVID 19 Guidelines 
Please note than any program or event that OSU Ex-

tension is involved in, the current CDC guidelines for 

COVID 19 will be followed including social distancing, 

wearing masks, proper sanitizing, etc.  Do not plan to 

attend or participate if you are feeling ill or if you are 

uncomfortable in doing so.  Stay safe!   

Quilt Block Challenge 
Currently we have sold thirty of the fifty kits that are 

available for the 2nd annual Major County Quilt Block 

Challenge!  If you haven't gotten yours yet, make 

plans to do so.  See the insert in this newsletter for full 

details on the challenge.   
 

Major County Fair 
It’s getting close to time for the 2020 Major County 

Fair set for September 10, 11 & 12 at the Major Coun-

ty Fairgrounds.  Are you working on your exhibits?  

Fair books are now available; and all exhibits must be 

pre-entered and can be done so from August 3 to 28. 

Check out the flyer in this letter with full details.        
 

Adult Student Scholarship 
Applications are due September 1 for the Major Coun-

ty OHCE Adult Student Scholarship!    Applicants must 

be a resident of Major County, a high school graduate 

or have complete their GED, and be over 21 years of 

age.  Application forms are available at the NW Tech-

nology Center and the Fairview City Library as well as 

the OSU Extension Center. 
 

Lesson Suggestions for 2021 
Enclosed with this newsletter you will find a page for 

suggestions for 2021 OHCE Lessons.  Thank you in 

advance for being creative and offering suggestions 

by September 18.      
 

   Volunteer Hours 
Thanks to those that continue to submit volunteer 

hours- they are beneficial in our reporting efforts! 
 

A message from Dana...some of you know that as 

of July 1, I am working in both Blaine County and Ma-

jor County as Family & Consumer Sciences/4-H Edu-

cator.  I will do my best to provide programming 

equally in both counties.  Thanks for your continued 

support!   



 
 

 

 

  



 
 

 

 

  



 
 

 

 

  



 
 

 

 

  



 
 

 

 

  



 
 

 

 

  



 
 

 

 

 
 



Oklahoma Home & Community Education, 

Inc. (OHCE) is a local and state wide partner 

with Cooperative Extension which brings the 

best knowledge from OSU to its members. 

Join a local OHCE group and enjoy programs 

that help make Oklahomans be their best. 

www.OHCE.okstate.edu 

 

      

 

 

 Newsletter Editor: 

Dana Baldwin 
Extension Educator- 
Family & Consumer Sciences/4-H Youth Development 
Major and Blaine Counties  
and Major County Extension Director  

Family & Consumer Sciences assists 
communities, families, youth and indi-
viduals address issues of health, wealth 
and well-being through research-based  
Extension education and programs that 
are proven to work. 

Oklahoma State University, in compliance with Title VI and VII of the Civil Rights Act of 1964, Executive Order 11246 as amended, and Title IX of the Education Amendments of 1972 (Higher Education Act), the Americans 
with Disabilities Act of 1990, and other federal and state laws and regulations, does not discriminate on the basis of race, color, national origin, genetic information, sex, age, sexual orientation, gender identity, religion, 
disability, or status as a veteran, in any of its policies, practices or procedures.  This provision includes, but is not limited to admissions, employment, financial aid, and educational services. The Director of Equal Oppor-
tunity, 408 Whitehurst, OSU, Stillwater, OK 74078-1035; Phone 405-744-5371; email: eeo@okstate.edu has been designated to handle inquiries regarding non-discrimination policies: Director of Equal Opportunity. Any 
person (student, faculty, or staff) who believes that discriminatory practices have been engaged in based on gender may discuss his or her concerns and file informal or formal complaints of possible violations of Title IX 
with OSU’s Title IX Coordinator 405-744-9154. Issued in furtherance of Cooperative Extension work, acts of May 8 and June 30, 1914, in cooperation with the U.S. Department  of  Agriculture, Director of Oklahoma 
Cooperative Extension Service, Oklahoma State University, Stillwater, Oklahoma. This publication is printed and issued by Oklahoma State University as authorized by the Vice President for Agricultural Programs and has 
been prepared and distributed at a cost of .05 cents per copy for 130 copies. 

Major County OSU Extension Center 
500 E. Broadway, Courthouse Suite 3 

Fairview, Oklahoma  73737 
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