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Monthly Recap 
Celebrating our Members and Thanking our Guests

Late October and the beginning of November can be very hectic times for college student
with lots of exams and project. On behave of the Food Science Club we would like to thank
all of our members for consistently coming to meetings each week. Over the past month
our club has had more social events which have been very fun and a good way to connect
with others passionate about food.

On October 21, Dr. Patti Edger from the career center came to the club to share more
about what the career center does and practical tips for landing an internship or job. If you
ever need career advice, help with resumes or cover letters, or even graduate school
please make an appointment with them. They love helping Aggies! Additional for those
about to graduate, the career center is still available to Aggies even after graduation. 

The three ingredient bake off on October 28 was a great way to showcase our members
creativity and cooking ability. I wrote a whole newsletter page with pictures of everyone's
creation, so look out for that as you read this publication. 

Special thanks to Carter Hayden, Kourtney Daniels, Ciera Castillo, Shirley Arbizu, Joselyn
Castellon, Cyprian Syeuda, Shayna Smith, and Jeff Coulbourne for taking time out of their
very busy lives to participate in the Graduate Student Panel on November 4. It was a great
night for undergraduates to learn about graduate school and ask any questions they
might have. 

On November 11, members worked in teams to create new products in the Product Pitch
Competition. The goal was to create a new product that used spent grains as the main
ingredient. The winning team Pickle Ticker Co. created a plant based burger with a spent
grain burger bun. The other team created Lumberjack Cookies which turned ugly spent
grains in to a festive manly holiday cookie. Overall, I was a fun night for all participants.



When’s the last time you looked inside your oven? I mean really looked inside your oven. I bet if you
went to go look right now it would have some pretty nasty stuff on the bottom and maybe even on the
sides. The humble oven isn’t something most people clean regularly because it can’t sit in a sink and
constantly remind you to clean it when you’re done using it. When you finish with an oven it’s normally
too hot to handle and is left to cool while you move on with your meal. For those who have a “self-
cleaning” option on their oven, they might have a slightly better-looking oven than most but those quick
and easy settings don’t always work that well and can warp your oven racks if they aren’t taken out
beforehand. Cleaning your oven takes a little longer than hand washing a pan or throwing some cups in
the dishwasher but the end result is a sparkling clean oven that won't smoke up with last week’s dinner
on the bed of your oven.

Your oven is just as important as any other cooking tool and requires regular cleaning. You could go to
the store and buy some special cleaner but today I’ll tell you about an easy, effective, and cheap way to
have your oven looking brand new. Something I really appreciate is the fact that most of the supplies
you’ll need are common items most home cooks will already have in their pantry.

The first thing you’ll want to do is open up your oven and remove the racks. Even though you won’t be
turning on the oven at all during this process you don’t want them in the way. Next, combine about ½
cup of baking soda with enough water to make a paste (I’ve heard people say any amount of water from
a few tablespoons to a few cups). Spread your baking soda paste all over the inside of your oven. Now
we wait around twelve hours until the paste has completely dried, this is a great time to clean your oven
racks that you took out earlier!

Once the paste has dried, use a wet sponge or towel to wipe away the baking soda paste. After getting
as much off as you can with little effort, spray the inside of your oven with distilled white vinegar (if you
don’t have a spray bottle you could alternatively a damp cloth with vinegar will work as well). 

Distilled white vinegar is a great multi-use product, you can clean with it in the kitchen as well as throw a
few tablespoons into your washer, it also is a great way to bring some acidity to your cooking and is
what is typically used when pickling at home. 

Damp a cloth with warm water and wipe away any leftover vinegar and scrape away any hard bits that
might not have come off in previous steps. I recommend not using a metal utensil for this only because
it can scratch the inside of your oven. This shouldn’t affect the function of the oven but it won’t look as
pretty when you finish. 

To finish, wipe away the residual hard pieces that you just scraped off the surface using a damp cloth
and appreciate the shine of your fresh oven!

Getting Down and Dirty

How to Clean Your Oven

By: Jacob Webster-Jones

With Baking Soda and Vinegar



3 Ingredients: Fun Night
The theme for this semester has been

adaptability. We have had to move
meetings from an in-person setting to

online. Overall, the meetings have
been a great success with members

giving positive feedback. One example
of a truly fun and engaging meeting

was the three ingredient cook-off.
Participants were challenged to create
a dish with instant oatmeal, nuts, and

bananas. They were also allowed to
use two extra ingredients of their

choice. All of the final creations are
displayed on this page. Brooks cookie
creation won the award for the most

creative. Shayna won the award for
the best appearance. After all

everyone loves chocolate.



The product development team has historically been 100%
member funded. This has been a major obstacle for the
team and has forced members to pay for ingredients and
equipments. The team worked hard to write a grant
proposal and ultimately was selected to receive the award.
The money will be used for the 2021-2022 product
development season. 50% of the money will be used for
ingredients, 40% will got towards processing equipment,
and finally 10% will go towards recruitment events. The
team wants to focus on recruiting new members especially
out side of food science. Thank you to the COALS Council
for establishing this grant!

The Product Development Team 
Won the COALS Council Grant  

$1,000

Interested in joining the team?
Contact Bethany at bethanygawalis17@tamu.edu 



magical sticker

Extends Shelf Life
of Fruits by 2 to 4

times!

StixFresh is an innovative food start-up with the goal of extending fruit
shelf life through the use of a single sticker. The company makes a
sticker made of wax and other all-natural ingredients. In fact, all
though not recommended, you can eat the sticker because all of the
ingredients meet GRAS requirements. The formulation of the sticker
inhibits bacteria growth. This slows the rate at which the fruit spoils.
Currently the sticker only works on apples, pears, avocados, dragon
fruits, kiwis, mangoes, and oranges. However, StixFresh is working on
developing new formulations to be effective on a wider range of fruits
and vegetables. According the experiments conducted by StixFresh,
the sticker extends shelf life by 14 days. It also increases the
sweetness of the fruit and allows the fruit to retain more moisture.
This product could be a game changer for the produce industry which
is heavily dependent on product shelf life. Even a one day increase in
shelf life could mean big profit for the industry. If StixFresh is able to
execute their stickers could be on every piece of fruit at the grocery
store.

 A start-up with the goal of extending produce life



Across:
3.  contains 12 g of fat per 1 tablespoon
4.  contains malic acid
5.  annual Food Science Club tradition
7.  the main event
10. the first
11. male turkeys are called

Food Game: Thanksgiving Edition

Down:
1.  fruit not a vegetable but makes a good pie
2.  fruit native to North America
6.  thickened sauce made of meat drippings
8.  contains acrylamide when cooked at high
temperatures
9.  contains the proteins glutenin and gliadin



The Next Big Trend in Food

The next big thing in the performance nutrition category
could be foods formulated for the e-gamer! E-gaming as a
professional sport has been growing rapidly, as it already
produces 950.3 million dollars annually. Now with Covid-
19, E-sports has become even more of a commodity,
proving it to be pandemic proof.
 
Why would this be a lucrative business investment? An E-
Athlete wants foods to help with energy, focus, eye health
and cognition to give them a competitive advantage. With
this rise in virtual reality gaming, participants will need
supplements that are good for both physical and mental
exertion.

Beer Tele-tasting for the Holiday Season

https://nyift.org/events/cnjift-dinner-meetings/

New York IFT Presents:

Wednesday, December 9, 2020 at 5:00-6:00 pm

E-Sports: An emerging food category 

Register Here:



Happy 
Thanksgiving

On behalf of the Food Science Club leadership,
we would like to wish everyone a wonderful

Thanksgiving holiday. We have so much to be
thankful for this year. Thank you for joining the

club and being an active member in this
unprecedented time. We have enjoyed seeing

each member live out the clubs values of
diversity, serving, inclusion, and fluency. Over

this past semester, the club has not been afraid
of COVID-19, but instead adapted to the

situation at hand. Finally, we wish that everyone
has a restful Thanksgiving break and most

importantly stays safe.

Sincerely,
The Food Science Club Leadership Team 



https://foodsciencetamu12.wixsite.com/nfsc

Food Science Club  

Thank you Jacob for contributing to
the newsletter this month!

Please email Allison Brenner
at allisonbrenner@tamu.edu
if you want to contribute in

any way to the January issue. 

Every Wednesday @ 6:30

@tamu_fsc tamu-iftsa


