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Honor a loved one who has or is serving in the United 
States Armed Forces by having their name and a brief 
record of military service permanently engraved in the 
bricks surrounding the Veteran’s Memorial at Commu-
nity Park. 
 
Memorial Bricks are for veterans who have served in 
the United States Armed Forces.  The cost of the en-
graved Memorial Brick is $50.00.  Veterans Brick Order 
Forms can be obtained at Town Hall or by visiting our 

When We Recycle Right, We Can Make A Difference! 

Recycling has never been easier.  Single Stream recycling allows customers to put all their recycling in a 
single container that is then transferred to a recycling center and separated by a team of specialists.  

There are pros and cons of this method, and the cons are very important.   

PROS: One container, no separation is required.  

CONS: Contamination ruins the entire load. If an unaccepted material or trash ends up in the bin, the 
entire load must be disposed of at a landfill for contamination. 

Accepted Items:  

 Plastic bottles and jars with the recycling symbol numbers 1-7 (must be rinsed out) 

 Metal including aluminum cans, pie and baking pans, tin cans, and steel food containers (must be 
clean of food) 

 Cardboard including shipping boxes, cereal and dry food boxes, shoe boxes, tissue boxes, soda car-
tons, and paper towel/toilet paper rolls (must be flattened) 

 Paper products including newspapers, inserts, magazines, catalogs, envelopes, and brown paper 
bags 

 Glass bottles and jars (must have lids removed and rinsed out) 

Do Not Recycle: 

Styrofoam, window glass and mirrors, electronic waste (TVs and computers, monitors), motor oil con-
tainers, chemical containers, plastic bags, ceramics or dishes, food waste, scrap metal, pizza boxes. 

DAYLIGHT SAVINGS TIME ENDS SUNDAY, NO-

VEMBER 3RD, AT 2:00 AM.  DON’T FORGET TO 

SET YOUR CLOCKS BACK AN HOUR.  



Contact Us 

Town of China Grove 

333 North Main Street 

China Grove, NC 28023 

(704) 857-2466 

Ext. 200-Police 

Ext. 300-Fire 

Ext. 400-Public Works 

 

 

Let’s talk Turkey! 
Set your oven temperature no lower than 325 °F. Place your turkey or turkey breast on a 
rack in a shallow roasting pan. 
 
For optimum safety, stuffing a turkey is not recommended. For more even cooking, it is 
recommended you cook your stuffing outside the bird in a casserole. Use a food ther-
mometer to check the internal temperature of the stuffing. The stuffing must reach a safe 
minimum internal temperature of 165 °F. 
 
If you choose to stuff your turkey, the ingredients can be prepared ahead of time; howev-
er, keep wet and dry ingredients separate. Chill all of the wet ingredients (butter/
margarine, cooked celery and onions, broth, etc.). Mix wet and dry ingredients just be-
fore filling the turkey cavities. Fill the cavities loosely. Cook the turkey immediately. Use a 
food thermometer to make sure the center of the stuffing reaches a safe minimum inter-
nal temperature of 165 °F. 
 
A whole turkey is safe when cooked to a minimum internal temperature of 165 °F as 
measured with a food thermometer. Check the internal temperature in the innermost 
part of the thigh and wing and the thickest part of the breast. For reasons of personal 
preference, consumers may choose to cook turkey to higher temperatures. 
 
If your turkey has a "pop-up" temperature indicator, it is recommended that you also 
check the internal temperature of the turkey in the innermost part of the thigh and wing 
and the thickest part of the breast with a food thermometer. The minimum internal tem-
perature should reach 165 °F for safety. 
 
For quality, let the turkey stand for 20 minutes before carving to allow juices to set. The 
turkey will carve more easily.  Remove all stuffing from turkey. For More Info Click Here 
 

 

For more information: www.ChinaGroveNC.gov 

www.facebook.com/Town-of-China-Grove 

www.instagram.com/townofchinagrovenc 

https://www.fsis.usda.gov/wps/portal/fsis/topics/food-safety-education/get-answers/food-safety-fact-sheets/poultry-preparation/lets-talk-turkey/CT_Index#targetText=Fill%20the%20cavities%20loosely.,measured%20with%20a%20food%20thermometer.
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