
(NAPSA)—While the busy life
of the average U.S. household has
shortened the time that most peo-
ple have to prepare and eat their
meals, innovations in packaging
and microwave technologies have
preserved the time-honored tradi-
tion of family mealtimes. This rev-
olution in American kitchens can
provide quicker, tastier, more
nutritious and more diverse food
choices than ever before.

Plastic can be credited for much
of the convenience that we have
come to expect in healthful food
preparation and storage. For
decades, homeowners have found
this material to be a natural fit in
the kitchen. 

Today, more than 90 percent of
American households own a
microwave oven. As microwaves
have become a common tool in U.S.
homes, plastic has become even
more popular with pre-packaged
food.

Still, few people understand
how microwaves work. Microwave
ovens don’t produce heat, but use
waves of energy that heat the
moisture in foods.

This means that the heat in a
microwave oven is coming from the
food itself. Overheating food or
using containers not designed for
microwave use could cause some
containers to melt. 

No one wants to melt
microwaveable kitchenware and it
may not be appetizing imagining
plastic in your dinner. Still, if you
were to accidentally eat food con-
taining melted plastic, there would
be no impact on your health
according to an expert on food
packaging and former supervisory
chemist at the FDA.

To make the most of your
microwave and plastic kitchen-
ware, here are a few pointers:

• Follow directions. If you can’t
find a manufacturer’s instructions
for microwave use on the packag-
ing, use a different container. For
example, restaurant take-out con-
tainers usually are not intended for

the microwave. Transfer food into a
microwaveable plastic container.

• Toss the trays. Trays and con-
tainers provided with microwave
meals are not designed to become
everyday dishes. They may be con-
venient, but they are only intended
for one-time use with certain foods.

• Chill. New technology allows
some kinds of packaging to go from
the freezer to the microwave. But,
in general, most cold food packages
are designed to stay cold.

• Wrap it up. Use plastic wrap
recommended for microwave use to
keep moisture in and facilitate
even cooking during rewarming.
Placing plastic wrap loosely over
bowls and plates during heating
also helps prevent food from splat-
tering and creating a mess.

• Hot, hot, hot! Because the
food inside can cause the container
to become hot, it is important to be
careful when removing containers
from a microwave oven. Remove
plastic wrap or lids carefully away
from your face to avoid burns from
a sudden release of steam.

Children should only be allowed
to use a microwave while under
the supervision of an adult. Be cer-
tain that your children are familiar
with these tips. Encourage them to
use oven mitts to remove dishes
from the microwave.

To receive a free brochure with
additional tips, please telephone 1-
800-2-HELP-90.

Common-Sense Tips For Using Plastic

If you were to accidentally eat
food containing melted plastic,
you would not suffer any harmful
effects according to an expert on
food packaging and former
supervisory chemist at FDA.


