
February 10, 2022

Orange County Resilience Project Provides
Recommendations

to Support Children’s Mental Wellbeing

In light of the nation’s youth mental health crisis, as was underscored by the
American Academy of Pediatrics (AAP), American Academy of Child and
Adolescent Psychiatry (AACAP), the Children’s Hospital Associations and the
new U.S. Surgeon General at the end of 2021, the Orange County Resilience
Project is issuing a list of recommendations to help support the well-being of
children and their families. Project Chair and Cornell Cooperative Extension
Resilience Educator, Julika von Stackelberg, states that “all the resources
included in the recommendations of the Orange County Resilience Project are
available at no cost and provide an excellent foundation that will support
children’s mental health.”

The Orange County Resilience Project launched four years ago as a cross-
sectoral initiative that seeks to promote a resilient, and inclusive community.
Partners acknowledge the impact of trauma and adversities on the health and
well-being of individuals, families, and communities. The Project’s mission is
therefore to promote resilience by increasing awareness and creating a
supportive community that provides opportunities for safety, connection,
healing, and growth.

Commissioner of Mental Health and Social Services, Darcie Miller says “the
project’s partners have been working on determining the most impactful
approaches to meet the mission, which turn out to be incredibly timely for
Orange County.” The goal of the initiative is to encourage organizations,
school districts, health care providers, human service partners, educational
institutions, and community members at large to take advantage of the
resources listed in the recommendations.

The Orange County Resilience Project welcomes new members! For more
information, contact Julika von Stackelberg (845) 344-1234 or
jv426@cornell.edu.

Click here to view/download the list of Recommendations.

Join us for a 2-Day Training on Implementing
Trauma-Responsive & Resilience Building Care

Wednesday, February 16th &
Thursday, February 17th from
9:00 AM - 1:00 PM

https://files.constantcontact.com/50bc2eb5701/701a7e9f-4766-4cb5-8998-9202eae5295f.pdf?rdr=true
https://www.youtube.com/watch?v=Dxg9sWacWuI&t=3s
http://cceorangecounty.org/fundraising/1923-fundraising-campaign-for-4-h
https://interland3.donorperfect.net/weblink/weblink.aspx?name=E190538&id=1
https://eden.cce.cornell.edu/coronavirus-response/
https://cals.cornell.edu/cornell-cooperative-extension/news-stories/extension-out-loud


Cornell Cooperative Extension
Orange is please to invite you to
participate in a newly created FREE
2-day training on Implementing
Trauma-Responsive and Resilience
Building Care.

The curriculum grew from a cross-sector request to have foundational training
across New York State that would improve shared language and understanding
to increase trauma-responsive, anti-oppressive practice change. A multi-
stakeholder team from across the state convened to develop this program to
improve outcomes for all New Yorkers.

The goal is to bring best practice of Trauma-Responsive and Resilience-
Informed Care forward and introduce new developments in the field. 

Who should attend?
Everyone working and interacting with individuals and groups, and who is part
of an organization with a framework that supports wellbeing for all.

Click here for more information and to register!

Don’t Fumble Food Safety on Super Bowl Sunday
On February 13, millions of Americans will come together to watch Super Bowl
LVI and feast on hot and cold snacks throughout the four-hour event. This
uniquely American tradition scores big on entertainment, but it is also rife with
opportunity for foodborne illness.
 
“As families and friends safely gather to watch the big game, keep food safety
in mind. No matter who you’re rooting for, foodborne illness is a dangerous
opponent we face during the game,” said Agriculture Secretary Tom Vilsack.
“Millions of people get sick from food poisoning each year. Following guidance
on keeping food at safe temperatures, proper handwashing and avoiding
cross-contamination will protect you and your party guests.”

 
Unlike other food holidays when meals are often consumed within an hour,
Super Bowl fans often snack on food throughout the game. Perishable foods,
such as chicken wings, deli wraps and meatball appetizers, as well as cut fruit

http://cceorangecounty.org/events/2022/02/16/implementing-trauma-responsive-resilience-building-care-2-day-training


and vegetable platters, can only be left out for two hours before they become
at risk of bacteria multiplying to dangerous levels. USDA recommends you put
out small amounts of food and replenish it frequently.

 
Here are some food safety tips for Super Bowl Sunday:

#1 Remember Your Four Steps to
Food Safety

 
·   Clean: Wash hands for 20 seconds
before and after handling raw meat and
poultry. Clean hands, surfaces and
utensils with soap and warm water before
cooking and after contact with raw meat
and poultry. After cleaning surfaces that
raw meat and poultry has touched, apply
a commercial or homemade sanitizing
solution (1 tablespoon of liquid chlorine
bleach per gallon of water). Use hand
sanitizer that contains at least 60 percent
alcohol.
·   Separate: Use separate cutting boards,
plates and utensils to avoid cross-
contamination between raw meat or
poultry and foods that are ready-to-eat.
·   Cook: Confirm foods are cooked to a
safe internal temperature by using a food
thermometer.
·   Chill: Chill foods promptly if not
consuming immediately after cooking.
Don’t leave food at room temperature for
longer than two hours.

#2 Cook Your Food to a Safe Internal
Temperature

 
·   Using a food thermometer, ensure you
reach a safe internal temperature when
cooking: meat (whole beef, pork and
lamb) 145 F with a 3-minute rest; ground
meats 160 F; poultry (ground and whole)
165 F; eggs 160 F; fish and shellfish 145
F; and leftovers and casseroles 165 F.

·   If chicken wings are on the menu, use a
food thermometer on several wings to
gauge the doneness of the entire batch. If
one is under 165 F, continue cooking all
wings until they reach that safe internal
temperature.

#3 Avoid the Danger Zone
 

·   Bacteria multiply rapidly between 40 F
and 140 F. This temperature range is
called the Danger Zone.
·   Perishable foods, such as chicken
wings, deli wraps and meatball
appetizers, should be discarded if left out
for longer than two hours. To prevent
food waste, refrigerate or freeze
perishable items within two hours.
·   Keep cold foods at a temperature of 40
F or below by keeping food nestled in ice
or refrigerated until ready to serve.
·   Keep hot foods at a temperature of 140
F or above by placing food in a preheated
oven, warming trays, chafing dishes or
slow cookers.
·   Divide leftovers into smaller portions
and refrigerate or freeze them in shallow
containers which helps leftovers cool
quicker than storing them in large
containers.

#4 Keep Takeout Food Safe
 

·   If you order food and it’s delivered or
picked up in advance of the big game,
divide the food into smaller portions or
pieces, place in shallow containers and
refrigerate until ready to reheat and
serve. You can also keep the food warm
(above 140 F) in a preheated oven,
warming tray, chafing dish or slow
cooker.
·   When reheating food containing meat or
poultry, make sure the internal
temperature reaches 165 F as measured
by a food thermometer.
·   If heating food in the microwave, ensure
that contents are evenly dispersed.
Because microwaved food can have cold
spots, be sure to stir food evenly until the
food has reached a safe internal
temperature throughout.

For more food safety information, call the USDA Meat and Poultry Hotline at 1-
888-MPHotline (1-888-674-6854), email MPHotline@usda.gov or chat live at
ask.usda.gov from 10 a.m. to 6 p.m. Eastern Time, Monday through Friday.

https://r20.rs6.net/tn.jsp?f=001pgc-zsKZD-odtrDaH01bq1qZcDB92NXk9fyBnF2Ixm8GlgZV6Lu-sT5flofGkt1stJHcJXviwZoQOyV6aZHWWh6PMvIMXYcAVowD8O9drM8-kdSXQEvSLA5GJ9_clQp1KkCai5N7WsERvb_MJp55_naliHUj9zMjYC_zvRnxbcBaPVuBdHKu0N0PPtCit34hPYa-GXSDhyYZoDVRY7RUZFOAcjF1WV1no-vAY2tohd1puxfdy1ueP2ZLDB3oDTHA5Yy5aWLI56o=&c=yqA0LkTmi0DOq0fqDp6xEAU2acRRL9ZhurAfOdyEZ7yfVeL_MnP7vw==&ch=moRoYiWWEUrD1IzydraS1KLsVFt7WDlgffW_mQeqnSsKELPnaeD6dA==
mailto:MPHotline@usda.gov
https://r20.rs6.net/tn.jsp?f=001pgc-zsKZD-odtrDaH01bq1qZcDB92NXk9fyBnF2Ixm8GlgZV6Lu-sR7Rwz-9P6Mm-KaVIzUqQTs4UyX9qd0hR0nJDqgV8NFFusMxItNWF1C4cJSI3AU1_qVkVsaZLqpL4AgDRBmDNWGmOJote7AsjA==&c=yqA0LkTmi0DOq0fqDp6xEAU2acRRL9ZhurAfOdyEZ7yfVeL_MnP7vw==&ch=moRoYiWWEUrD1IzydraS1KLsVFt7WDlgffW_mQeqnSsKELPnaeD6dA==


Time tight this week?

This one-pot chicken alfredo takes less than
30 minutes and makes clean-up a SNAP.

Make extra and pop it in the refrigerator for
lunch later this week!

Support Orange County 4-H through
Hannaford Bloomin' 4 Good Program!

For the month of February, each time a $12.00 Bloomin' 4 Good Bouquet with
a red circle sticker is purchased at the Hannaford located in Pine Bush, NY,
$1 will be donated to Orange County 4-H. This is a great way to raise
awareness in the local community, give back, and raise donations for our
organization!

Cornell Cooperative Extension Orange
County is now offering Annual
Sponsorships!

Your commitment will help ensure our
efforts to offer opportunities and outreach
for a more vibrant community. This may be
a great option and opportunity for yourself
or your business. Levels range from an
annual investment of just $100 as a "Friend"
up to $10,000 to be named a "Champion."

Each level will include different rewards,
including promotional content across an

array of available programs and platforms. Please review each level and the
outlined benefits to decide which is right for you.



Call Jill Van Aken at 845-344-1234, Extension 261 with any questions.

Click here to review CCE Orange’s Annual Sponsorship Opportunities!

Check Out Our Upcoming Programs!

This program is FREE,
but preregistration is required!

Virtual Series: Mammals All
Around Us
Monday, February 14, from 6:30 - 7:15 PM

Join us for this free virtual Zoom series on
mammals that live in New York State.

This program is for all youth who want to
learn about mammals!

Click here for more information and
to register!

Cat Club for Kids
Meetings will be held the third Thursday of
each month from 6 - 7:30 PM.

Join us as we explore domestic cats. You
do not have to own a cat...the only thing
required is a love and curiosity about cats!

Click here for more information! This program is FREE,
but preregistration is required!

NO fee to participate!
All youth age 8+ are welcome to join!

Rabbit Science Club for Kids
Meetings will be held the first Friday of
each month beginning in December from
6:30-8:00 P.M.

Do you love rabbits? Would you like to
learn more about them? Well, here is your
opportunity to do that! We are starting a
brand new Rabbit Club!

Click here for more information!

6-Week Nutrition Series for
Income-Eligible Caregivers
Tuesdays, February 15 - April 5
from 5:30 - 6:30 PM

Join us for a FREE 6-week nutrition

http://cceorangecounty.org/fundraising/annual-sponsorships
http://cceorangecounty.org/events/2022/01/24/virtual-series-mammals-all-around-us
http://cceorangecounty.org/events/2021/10/21/cat-science-club
http://cceorangecounty.org/events/2021/12/03/rabbit-club-for-kids


workshop series for income eligible adults
who are raising children.

If you're looking for more meal-planning
inspiration, be sure to connect with our
Expanded Food and Nutrition Education
Program - EFNEP! You'll gain new healthy
recipes and research-based information to
help guide how you feed your family.

Click here for more information! Fee: FREE
Registration is required by calling

Annemarie at 845-344-1234 Extension 273

Fee: $10 regular price, $0 solidarity pricing
(for those who cannot pay at this time)

Backyard Maple Syrup
Workshop
Saturday, February 26
from 10:00 - 11:30 AM

Backyard Maple Syrup is an informative
presentation that will introduce you to the
process of maple syrup creation. Learn
how to make real maple syrup as we touch
briefly on the history of syrup production,
discuss tree identification, learn about tree
tapping and the collection and processing
of sap into syrup. 

Click here for more information and
to register!

Weathering the Storm
Roundtable Discussion
Thursday, March 3 from 6:00 - 8:00 PM

Join CCE Educators and the Orange
County Land Trust for a Roundtable
Discussion on Flood Mitigation and
Resilience in Orange County. 

Click here for more information and
to register! This program is FREE,

but preregistration is required!

Fee: $80 / space is limited to 10 registrants

Please contact DeAnna Sardella-Matthews

Regional 4-H Youth
Leadership Retreat
Friday, March 4, 7:30 PM - Sunday, March
6, 12:30 PM

Join us for a Regional 4-H Youth
Leadership Retreat at the Sharpe
Reservation in Fishkill, NY!

Click here for more information and

http://cceorangecounty.org/events/2022/02/15/6-week-free-nutrition-series-for-income-eligible-caregivers
http://cceorangecounty.org/events/2022/02/26/2022-backyard-maple-syrup-workshop
http://cceorangecounty.org/events/2022/03/03/weathering-the-storm-roundtable-discussion
http://cceorangecounty.org/events/2022/03/04/regional-4-h-youth-leadership-retreat


for more information or with any questions
at 845-344-1234.

to register!

2022 Onion School
Thursday, March 10 from 12:30 - 5:00 PM

Onion School is planned to be held at the
Education Center & 4-H Park in Otisville.

The entire schedule for the day can be
viewed at the link below.

Click here for more information and
to register!

Fee: $15 enrolled/$35 non-enrolled

3.0 DEC Recertification Credits available
for 1a, 23, & 10

Fee: Free to participate, preregistration
required

Discipline is NOT a Dirty
Word Series
Wednesdays, March 16 - April 20
from 6:30 - 8:00 PM

This 6-week virtual parenting workshop will
focus on supporting parents and caregivers
create nurturing environments in their
homes with the help of positive discipline
tools.

Click here for more information and
to register!

Food Safety Training for
Produce & Food Handlers
Thursdays, April 7, 14, 21, & 28
from 6:30 - 8:00 PM

The main objective is to increase your
knowledge and understanding of:

Food safety regulatory compliance
Food safety hazards and allergens
Health and personal hygiene for
produce and food handlers
Responsibilities of produce, food
handlers and their employers

Fee: $35 per person for all 4 sessions

Click here for more information and
to register!

http://cceorangecounty.org/events/2022/01/24/2022-onion-school
http://cceorangecounty.org/events/2022/02/03/discipline-is-not-a-dirty-word-series-spring-2022
http://cceorangecounty.org/events/2022/04/07/food-safety-training-for-produce-food-handlers-series


Cornell Cooperative Extension Orange County
18 Seward Avenue, Suite 300
Middletown, NY 10940
845-344-1234

Visit our CCE Orange County website!

       

Cornell Cooperative Extension is an employer and educator recognized for valuing AA/EEO, Protected Veterans, and Individuals with Disabilities

and provides equal program and employment opportunities. Please contact our office if you have any special needs.

http://cceorangecounty.org/
https://www.facebook.com/cceorangecounty
https://twitter.com/CCEOrangeCtyNY
https://www.instagram.com/cceorangectyny/
https://www.youtube.com/channel/UC5nY3wer4ojJtTjPf3_SWrw

