Instructions for Reheating Food Safely in the Microwave 

Be sure to allow for proper reheating of foods.  Reheat foods until steaming and hot to touch.  Let food sit for a minimum of 30 seconds to ensure thorough reheating.

We recommend removing the food from the aluminum and plastic containers and placing into a microwave safe container. Please see list below for safe and unsafe containers.
 SAFE TO USE: 

· Any utensil labeled for microwave use. 

· Heatproof glass (such as Pyrex, Anchor Hocking, etc.). 

· Glass-ceramic (such as Corning Ware). 

· Oven cooking bags. 

· Baskets (straw and wood) for quick warm-ups of rolls or bread. Line the basket with napkins to absorb moisture from food. 

· Most paper plates, towels, napkins and bags. For optimal safety use white, unprinted materials. 

· Wax paper, parchment paper, heavy plastic wrap. Do not allow plastic wrap to touch food; vent it to allow a steam escape. 

· Heat-susceptor packaging. 

NOT SAFE TO USE: 

· Cold storage containers: margarine tubs, cottage cheese and yogurt cartons, etc. These materials are not approved for cooking and chemicals can migrate into food & may be cancer causing.
· Brown paper bags and newspapers. 

· Metal pans. 

· StyroFoam-insulated cups, bowls, plates or trays will melt.
· China with metallic paint or trim. 

· Chinese "take-out" containers with metal handles. 

· Metal "twist ties" on package wrapping. 

· Food completely wrapped in aluminum foil. 

· Food cooked in any container or packaging that has warped or melted during heating. 

Source: http://www.fsis.usda.gov/FactSheets/Microwave_Ovens_and_Food_Safety/index.asp#12 


