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Tips for Happy, Healthy 

Holiday Meals 
By Elizabeth Andress 

UGA Extension Food Safety Specialist 

 

 
 

A family to cook for, a big bird to 

roast, and too many cooks in the 

kitchen can lead to foodborne illness 

from holiday dining. But handling and 

cooking a turkey shouldn’t be an 

illness waiting to happen. Following 

basic recommendations will help 

ensure safe food and prevent 

foodborne illness for diners--not only 

during the holidays, but year-round. 

 

First be sure to keep everything clean! 

Wash hands and kitchen surfaces often 

with hot soapy water, and wash 

cutting boards, dishes, and utensils 

after preparing each food item – 

before working with another food 

item. Use paper towels to clean up 

countertops and sanitize food surfaces 

after washing and rinsing, especially if 

raw turkey, meat or vegetables have 

been in contact with them. Mix 1 

teaspoon of unscented household 

chlorine bleach per quart of cool, 

clean water to make an effective 

sanitizer. Apply to surfaces and allow 

them to air dry while you wash the 

sanitizer from your hands. 

 

Next, keep things separated. Use one 

cutting board for raw meat, poultry, and 

seafood and a different, clean cutting 

board for ready-to-eat foods. Never place 

cooked food on a plate that previously 

held raw meat and poultry unless the 

plate has been thoroughly cleaned in 

between uses. 

 

Cook food to the proper temperature. 

Here are the current recommendations 

for roasting a turkey. Set the oven 

temperature to 325°F or higher. Place the 

turkey on a rack in a roasting pan and 

into the center of the oven. Whole 

Safe food handling practices are a key ingredient 
for joyous holiday meals. 
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poultry is safe when cooked to a 

minimum internal temperature of 165°F 

as measured with a food thermometer. 

Check the internal temperature in the 

innermost part of the thigh and wing and 

the thickest part of the breast. To avoid 

pink meat and rubbery texture, cook the 

turkey to a higher internal temperature, 

such as 180°F.  

 

Even if the turkey comes equipped with a 

“pop-up” temperature indicator, it’s 

important to use an accurate food 

thermometer to ensure its safety. After 

taking the turkey out of the oven, let it 

stand 20 minutes before carving for best 

quality. 

 

Stuffing should be cooked separately from 

the turkey rather than inside it. For food 

safety, stuffing needs to reach an internal 

temperature of 165°F, but it takes much 

longer to get there if it’s inside the turkey. 

By the time the stuffing reaches 165°F, the 

turkey may be overcooked and dry. By 

cooking the stuffing and the turkey 

separately, you can better control the 

temperature that each one reaches.  

 

Finally, chill everything promptly! 

Refrigerate or freeze leftovers within 2 

hours by placing them in shallow 

containers to cool rapidly. Keep the 

refrigerator temperature at 40ºF or below 

and the freezer at 0ºF. Monitor the 

temperature with an appliance 

thermometer. Refrigerated foods should 

be stored at a food temperature of 40 ºF. 

Always thaw food in the refrigerator, in 

cold running water, or in the microwave 

and marinate foods in the refrigerator. 

 

For more information, see the USDA 

“Countdown to the Thanksgiving Holiday” 

webpage or call the USDA Meat and Poultry 

Hotline at 1-888-674-6854 to speak with a 

food safety specialist – in English or 

Spanish – year round from 10 a.m. to 6 p.m., 

and on Thanksgiving day from 8 a.m. to 2 

p.m. You can also email questions to 

MPHotline.fsis@usda.gov . 

 

Approximate cooking times for fully 

thawed turkeys* 

Turkey 

weight 

Unstuffed 

cooking time 

Stuffed 

cooking 

time 

8-12 

pounds 

2.75-3 hours 3-3.5 hours 

12-14 

pounds 

3-3.75 hours 3.5-4 hours 

14-18 

pounds 

3.75-4.25 

hours 

4-4.5 hours 

18-20 

pounds 

4.25-4.5 

hours 

4.25-4.75 

hours 

20-24 

pounds 

4.5-5 hours 4.75-5.25 

hours 
*These times are approximations for turkeys that 

are fully thawed and held in a refrigerator that is 

at or below 40°F. Always use a calibrated food 

thermometer to determine the doneness of the 

turkey; do not just go by time in the oven. 

 

Keep Plants Cozy in the Cold 
By Shannon Kennedy 

Agriculture and Natural Resources Educator 

UGA Extension Forsyth County 

 

 
 

Oh, how wonderful the cool weather is! The 

brisk mornings roll into perfect afternoons, 

fire pits are crackling and marshmallows, 

chocolate bars, and graham crackers are 

Frosty nights can cause plant injury. 

https://www.fsis.usda.gov/wps/portal/fsis/topics/food-safety-education/get-answers/food-safety-fact-sheets/seasonal-food-safety/countdown-to-the-thanksgiving-holiday
mailto:MPHotline.fsis@usda.gov
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flying off the shelf. Unfortunately, with the 

onset of this blissful sweater weather, there 

comes the threat of frost damage to our 

landscape.  

 

This time of year, perennial plants prepare 

for dormancy; they stop producing new 

leaves and they store energy in their wood 

and roots. If the plants have not completed 

this process before temperatures reach 32 

degrees Fahrenheit, the water in the plant 

cells freezes, expands, and ruptures the cell 

walls. This is what causes the characteristic 

mushy, drooping injury in plants. Cold or 

windy conditions can also cause leaf 

browning and scorch, twig death, and in 

extreme cases bark-splitting. Usually it is 

obvious that your plants sustained cold 

damage, but occasionally the effects of a 

freeze show up weeks or months after the 

weather that caused the injury.  

 

So, what can you do to protect your plants 

from such a sad fate? As with most 

gardening issues there are preventative 

measures... and more preventative measures. 

The best way to avoid frost damage is to 

plant species that are hardy in USDA Zone 

7. Also, be aware of the areas within your 

landscape that are less sheltered. Plants 

placed in full sun are out in the open to 

provide their required light, but on clear cold 

nights, radiational freezes will threaten these 

sun-loving plants. Windy areas are also 

more exposed and thus more likely to cause 

damage. Lastly, know that your lovely 

container plants cool down faster than other 

plants because they are separated from the 

ground. No matter how large your flowerpot 

is, it will not insulate the plants’ roots the 

same way that the ground will, so it would 

be best to move them inside before a freeze 

injures or kills them. 

 

But what if it’s too late? You planted the 

wrong thing in the wrong place, and you’re 

desperate to save it before the first frost 

takes it out. The best thing you can do for a 

tender plant is to dig it up and to put it in a 

planter to store inside during winter. If that 

isn’t an option, this is what you need to do: 

maintain proper soil moisture, avoid 

nitrogen fertilizers, and mulch your plants as 

temperatures cool off. It may seem 

counterintuitive to water a plant to avoid 

freezing injury, but a drought-stressed plant 

will be weakened and thus more susceptible 

to other types of damage. Nitrogen 

fertilizers encourage the plant to produce 

new leaves – the exact opposite of what it 

should be doing in fall – so avoid using 

nitrogen fertilizers while plants enter into 

and maintain dormancy. Lastly, at night the 

ground radiates the heat it has collected 

during the day, so mulch will trap heat from 

the ground. It also retains moisture.  

 

 
 

When the forecast predicts a freeze, cover 

your plants with cloth or cardboard. You 

want the material to span the space above 

the plant and make contact with the ground 

around the plant; this will help pool rising 

heat from the ground around the plant. It is 

also a common practice to create a frame or 

use a large cardboard box to support the 

weight of the covering fabric so that it 

doesn’t damage branches. Plastic will work 

to cover plants and keep the heat in, but you 

will need to remove the plastic shortly after 

Cloth coverings help hold ground heat around 
plants for freeze protection. 
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daybreak. The reason for this is that plastic 

will heat quickly in sunlight, and while you 

intend to protect your plants from the cold, 

you could end up baking them instead. 

 

Historically our first frost tends to happen at 

the end of October or beginning of 

November, so keep an eye on the forecast in 

the upcoming weeks. If you have any 

questions, feel free to contact the Extension 

Office at uge1117@uga.edu .   

 

Here to Stay: Joro Spiders 
By Beverly Adams 

Agriculture and Natural Resources Program Assistant 

UGA Extension Forsyth County 

 

 
Joro spiders were abundant in North Georgia this      
fall. Photo by H.N. Kolich 

 

We fielded a lot of questions about Joro 

spiders, which were present in noticeably 

large numbers this fall. Here’s the skinny on 

this large, relatively new spider. 

 

The Joro spider belongs to a group of large 

spiders known as golden orb-web weavers. 

Females weave enormous, multi-layered 

webs of gold-colored silk. Species in this 

group are found throughout the tropical and 

subtropical regions of the world, including 

one—the banana spider—that is native to 

the southeastern U.S.  

 

The Joro spider is originally from Asia. 

They are found throughout Japan, in Korea, 

Taiwan, China, and now, North Georgia.  

They were first noted in Georgia in 2013 

and 2014. Entomologists believe they 

arrived here in shipping containers destined 

for the Interstate 85 distribution centers.  

 

Female Joro spiders are boldly patterned in 

black, yellow, and red. They are four times 

larger than the male and can have a leg span 

of 3-4 inches. Males are mostly a dull 

brown. The females reach maturity in early 

September and die off with the cold weather 

by late November – but not before they lay 

anywhere from 400 to 1,500 eggs in one egg 

sac. The eggs overwinter and hatch in the 

spring. Upon hatching, the spiderlings 

extrude a single thread of silken web 

material and drift away to weave webs in 

new places. Their webs are large and are 

strong and have a golden tint to them.    

 

Joro spiders can bite. A bite can end up 

being inflamed and swollen, reddened, and 

painful. Some people may react severely, 

especially if they have allergies to arthropod 

bites.  

 

Although Joro spiders are still expanding 

their geographic range in Georgia, Richard 

Hoebeke, associate curator, and collection 

manager of arthropods at the Georgia 

Museum of Natural History at the University 

of Georgia, says so far, he doesn’t think 

these exotic spiders will become a threat to 

our native ecosystems. They are vulnerable 

to local predators, including mud daubers, 

wasps, and birds. Some observers think they 

may even provide benefits, as they feed on 

another foreign pest, the brown marmorated 

stink bug. 
 

Tele-medicine for Landscapes 
 

Got plant problems? Try our Forsyth County 

Extension Help Desk for convenient 

diagnostics by trained UGA Extension 

volunteers! Just answer a few questions and 

mailto:uge1117@uga.edu
https://extension.uga.edu/county-offices/forsyth/forsyth-county-extension-help-desk-.html
https://extension.uga.edu/county-offices/forsyth/forsyth-county-extension-help-desk-.html
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upload your photos of the plant, insect, or 

area of lawn. Forsyth County Extension 

Master Gardeners and Master Naturalists are 

waiting to help you! 

 

Extension is Still Open – Just 

Differently 
 

From drop-off boxes for agricultural 

samples, to distance diagnostics for plant 

pathology and insect identification, to online 

programs, Forsyth County Extension is still 

here to serve you. Please visit our website 

and Facebook page to see what’s happening.  

 

Upcoming Extension Programs 
 

Pasture Weed Management Webinar 

December 11, 2020, noon-1 p.m. 

Learn about new products for weed control 

in tall fescue and other cool season forage 

pastures. 1 hour pesticide credit for 

categories 10 (private), 21, or 22. 

Registration fee: $5. Register online. 

 

 

Small Farm Business Planning Course 

February 2021, Online 

Save the dates! We’re partnering with the 

UGA Small Business Development Center 

to offer the Journeyman Farmer Certificate 

Program Small Farm Business Planning 

Course virtually on Thursday evenings in 

February. Registration details coming soon! 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Vegetable and Small Fruit Production 

Course 

March-April 2021, Online 

Save some more dates! We’re offering the 

Journeyman Farmer Certificate Course 

Vegetable and Small Fruit Production 

course on Thursday evenings from March-

April, 2021. Registration details coming 

soon! 

 
 

https://extension.uga.edu/county-offices/forsyth.html
https://www.facebook.com/UGAExtensionForsythCounty/
https://www.eventbrite.com/e/weed-management-for-north-georgia-pastures-and-hayfields-registration-126595808471

