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Food Sense TV Series {0: 16) 
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A 14-program series on stretching the food dollar without b 
sacrificing nutrition and mealtime enjoyment starts October lOth 

on Minnesota educational television stations. 

WTCN in the Twin Cities and stations in Austin, Mankato, 

Alexandria and Walker will air the shows later. 

Wild Mushrooms (0:08) 

Identify wild mushrooms with 100 percent ~ertainty before 

you eat them. Of the several thousand kinds of wild mushrooms, 

some are extremely poisonous. 
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Ready-to-Eat Hams (0 :20) 

Consumer demand for greater convenience has caused pork 

processors to increase production of fully processed ready-to-

eat hams. 

Processors are turning to centralized meat cutting and 
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packaging, which provides retailers with canned and vacuum-

~ 11. PAUS' CA•'P.U!l UEI" packed hams that are easy to handle. Consumers can purchase - '' · : 

hams that have a longer shelf life and cook more quickly than 

regular hams. 

Organic Foods ( 0:10) 

Several surveys show that organic foods are more expensive 

than other foods. Organic foods usually cost consumers from a 

third to twic e a s much as re gula r foods. 
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