
 

The Credit Card Accountabi l i ty,                       
Responsibility and Disclosure Act (CARD) 
was signed into law on May 22, 2009 by             
President Obama.  The new law bans unfair 
rates increases and fee traps, requires more               
accountability by credit card companies and          
includes protections for credit card users,            
particularly students and young people. 
 

Consumers need to know that most of the             
provisions won’t take effect until late February 
2010.  The new rules include: 
 

Consumer Protection 
*Requires a 45 day notice of any change in the 
interest rate.  (This change will take affect           
August 2009.) Prohibits applying rate increases 
retroactively to existing balances. 

*Requires clear notice of right to cancel card 
when APR is raised.   

*Prohibits the charging of interest on credit card 
transaction fees, such as late fees and over-the-
limit fees. 

*Requires credit card statements 
to be mailed 21 days before the 
bill is due (current requirement is 
14 days). 

 

Consumer Disclosures 
*Requires credit card issuers to provide            
individual consumer account information              
disclosing the period of time it will take to pay off 
the card balance and the interest that will be 
paid if only minimum monthly payments are 
made. 

 

*Advertisements for a free credit report must   
disclose that such reports are available free    
under Federal law at ―AnnualCreditReport.com‖  
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Protection of Young Consumers 
Requires card issuers when soliciting to       
persons under the age of 21 obtain an         
application that contains one of the following: 
1. the signature of a parent, guardian, or      
     qualified individual willing to take response   
      ability for the debt 
2. information indicating another means of   

repaying the credit extended 
3. proof that the applicant has completed a  
      certified financial education course. 

Card issuers or creditors may not offer tangible 
items to students at higher education             
institutions to induce them to apply for or      
participate in an open end consumer credit 
plan. more time elapses, they have a reduced      
impact.  Even 1-2 years of good credit history 
can greatly overshadow problems in your past. 

 

Use Credit Responsibly 
While the new CARD legislation may help 
ease consumer debt anxiety, it still leaves the 
consumer with responsibilities when it comes 
to using credit. 
 

Having access to credit when we need it is a 
valuable resource - something to be used 
wisely and protected carefully  
 

The use of credit makes it possible to acquire 
assets such as a home or a college education.  
Credit enables consumers to shop by phone or 
on the internet.  Using credit allows us to make 
travel reservations and handle emergencies.   
  
However, wise consumers keep credit use at a 
safe, manageable level.  Remember to:  

 Budget your credit spending carefully. 

 Shop around for the lowest total finance 
charges. 

 Establish a debt limit and stick to it. 

 Read credit contracts carefully and ask 
questions before you sign. 



P A G E  2  I S S U E  3  

 Do not depend on credit to pay for day-to-
day living expenses. 
Pay your bills on time to insure that you can 
continue to use credit.  

Credit Report 
Your credit history is one of the key factors 
considered when you want to:  

 Apply for a consumer loan or mortgage 

 Open a credit card account 

 Rent an apartment 

 Apply for certain jobs 

 Take out certain insur-
ance policies 

 
Even if you have an excel-
lent credit history, there's 
always the possibility that 
inaccurate information could 
sneak onto your credit      

leftovers. 
• Clean preparation is essential. Wash hands 
and work areas; be sure all utensils are clean 
before preparing food. 
• Foods cooked ahead need to be cooked in 
plenty of time to thoroughly chill in the refrig-
erator. Use an insulated cooler with sufficient 
ice or ice packs to keep the food at 40°F.  
• If you are planning on takeȤout foods such 
as fried chicken or BBQ beef, eat them within 
two hours of pickȤup or buy ahead of time 
and chill thoroughly before packing the foods 
into the cooler. 
• Carry the cooler inside the air conditioned 
car; avoid using the trunk. 
• Use a separate cooler for drinks so the one 
containing perishable food won’t be          
constantly opened and closed. 
• Use a food thermometer to ensure that food 
reaches a safe internal temperature. 
* Hamburger Ȥ 160°F * Roasts, steaks – 145°
F medium rare 160°F medium * Poultry Ȥ 
165°F * Fish – Be opaque and flakey 
Source:ISU Food Safety Project; Fight-
bac.org 

In June we celebrate Fatherôs Day, Fruit and Vegetable 

Month, and Dairy Month. Warmer weather makes food 

safety an issue so Iôve included some tips for keeping 

food safe. You may also find yourself with time to clean 

kitchen cupboards ïyour own or those of a family      

member. I included some information about food storage.    

Enjoy! Jan Temple 

With warm weather and outdoor celebrations, 
more people may become ill from food borne 
bacteria. Why? Bacteria grow and multiply    
rapidly in the danger zone between 40°F and 
140°F (out of the refrigerator or before food    
begins to cook). Food transported without ice or 
left out in the sun won’t stay safe for long.     
Follow these tips to reduce the risk of food 
borne illness: 
• Try to plan just the right amount of food to 
take. This avoids worry about the storage of 

Food for Fitness and Fun 

Summer Food Safety 

report. Review your credit report annually and    
correct errors.  
 

By law consumers have the right to one free 
credit report a year from each of the three       
national credit bureaus.  A centralized request 
process is available for your convenience 
on-line at:  www.annualcreditreport.com 

 By phone, toll-free: 877-322-8228 

By mail: Complete the Annual Credit Report    
Request Form available at www.ftc.gov/credit.  
Mail the form to: Annual Credit Report Request 
Service, P.O. Box 105281, Atlanta, GA 30348-
5281 

 

Prepared by Jan Burk 
Field Specialist/Family Resource Management 
Iowa State University Extension/Clay County 
110 W. 4th Street, Suite 100 
Spencer, IA. 51301 Ph. 712-262-2264 

http://www.annualcreditreport.com
http://www.ftc.gov/credit
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OPEN DATING is the use of a calendar date as 
opposed to a code on a food product. The date 
stamped on a product’s package will help the 
store determine how long to display the product 
for sale. It can also help the buyer know the 
time limit to purchase or use the product at its 
best quality. It is not a safety date. After  the 
date passes, while not of best quality, the     
product should still be safe if handled properly 
and kept at 40°F or below for the recommended 
storage times. If a product has a ―useȤby‖ date, 
follow that date.  
 

IS DATING REQUIRED BY FEDERAL LAW?  
Except for infant formula and some baby food, 
product dating is not generally required by    
Federal regulations. However, if a calendar 
date is used, it must express both the month 
and day of the month (and the year, in the case 
of shelf stable and frozen products). If a calen-
dar date is shown, immediately adjacent to the 
date must be a phrase explaining the meaning 
of that date such as ―sellȤby‖ or ―useȤbefore.‖ 
Open dating is found primarily on perishable 
foods such as meat, poultry, eggs and dairy 
products. ―Closed‖ or ―coded‖ dating might    
appear on shelfȤstable products such as cans 
and boxes of food. 
Serves 8ï Serve this with veggies, chicken or      
cinnamon flavored chips 

 
 

Source: Adapted from Communicating Food for Health. 
Each 2 Tablespoon serving: 25 calories, 0 g fat, 0 g  
saturated fat, 0 g trans fat, 0 mg cholesterol, 255 mg so-
dium, 6 g carbs, 0.3 g fiber, 0.4 g protein.  
Cost/svg = $ .19 

 
 

 
TYPES OF DATES 
• A ñSellȤByò date tells the 
store how long to display the 
product for sale. You should 
buy the product before the 
date expires. 
• A ñBest if Used By (or Before)ò date is           
recommended for best flavor or quality. It is not 
a purchase or safety date. 
• A ñUseȤByò date is the last date                     
recommended for the use of the product while 
at peak quality. The date has been determined 
by the manufacturer of the product and is not a 
safety date. Even if the date expired during 
home storage, a product should be safe, 
wholesome and of good quality if handled 
properly and kept at 40 degrees F or below. 

DATES AND FOOD ï  

DO THEY MATTER? 

Mango Salsa 
SERVES 6: Serve this salsa with 
chips, vegetables, rice, or grilled 
fish or chicken.   

 
 
 
 
 
 
 
 
 
 
 
 
 

Toss all ingredients together, chill until serving time.   
Note: 1 cup canned peaches, diced, rinsed, and 
drained may substitute for the mango.   
Source: Communicating Food for Health, June 2002 
Each 2/3 cup serving: 97 calories, 1 g fat, 0 g saturated 

fat, 0 g trans fat, 0 mg cholesterol, 7mg sodium, 19 g      

carbohydrate, 5 g fiber, 4.4 g protein. Cost/svg = $ .72 
 

Prepared by Jan Temple, CFCS, Nutrition Field Specialist, 
Iowa State University Extension, Housed in Johnson Co.  
Ph. 319-337-2145; FAX 319-337-7864;  

4 red tomatoes (1lb 
diced) 

1/3 cup cilantro, 
chopped 

1 mango, peeled and 
diced 

Juice of 2 limes (1/4 
cup) 
 

1 1/3  cup black beans  
(15 oz. can drained & 
rinsed) 

1 teaspoon oil 
 

1/2 cup green onions  
 

1 cup diced peaches—
canned or fresh 

1 cup commercially         
prepared canned salsa 

Fast Fruit Salsa 
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Plymouth County 

Greetings:  

ISU Extension Plymouth County can offer citizens valuable            

education from our local website.  Topics range from family           

finance, nutrition, health, yard & garden and kids and 

teens.  The website can connect with the store where you 

may order ISU Extension publications directly and have 

them sent to your home.  Check us out at: 

www.extension.iastate.edu/plymouth.  

 

Each week  ISU Extension in Plymouth County offers an          

Extension TOW via email to registered readers.  Tips in-

clude    seasonal and general topics that interest the entire 

family.  To    receive this free weekly tip email us at: xply-

mouth@iastate.edu. 

 
 
 

Carol Schneider 
 
 

Exhibit at the Plymouth County Fair!  

There are plenty of opportunities to exhibit at the       

Plymouth County Fair in the NEW Open Class           

location.  The Open Class Department will be moving 

into the former 4-H Building and the 4-H exhibits will 

now be show cased in the Hall of ô84.  Both buildings 

are currently being renovated for their new purpose and 

fair exhibits will look awesome in both buildings.   2009 

Fairbooks are available at the Extension Office.   Check 

out the website at plymouthcountyfair.org. 

ISU Garden Tours 

ISU horticulturalists will host a tour of the two research      

gardens in northwest Iowa.  They are well worth a     

summer outing if you enjoy learning about new varieties 

and garden tips.  Lyon County Fairgrounds, Rock     

Rapids ï July 14  6:00 p.m. Sutherland Research Farm, 

11 miles north of Cherokee on Hwy. 59 and ¼ mile east 

on blacktop B62  - August 12 at 6:00 p.m. 
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