FOOD SAFETY





Presentation Plan – 10 minutes


Your goals as an instructor:

	Give the Scouts some basics in food safety in order to safely cook foods without getting sick.


Materials:

	2 sponges

A dish towel

A knife (any type, even plastic is fine)

A cutting board

An “oven” (can be a cardboard box with “OVEN” written on it in crayon, it doesn't matter)

A “grill” (can be a paper drawing of a grill, doesn't matter) or “frying pan” 

Paper cutouts of steak, chicken, pork, an apple

A lot of post-it notes, marked with terms like and “Salmonella”, “E. Coli”

A marker.


Preparation:

	Practice!


Other notes:

	Make sure you've got plenty of sticky notes and the ability to make more on the fly. Pre-label a whole bunch with the names of bacteria and viruses that you need to use.

You'll probably need several paper cutouts of food, they're likely to get ruined.


1. Goals: At the end of this presentation, participants should be able to…

	Hi, I’m _______. I'm going to teach you some basic food safety so you don't get infected with bacteria, viruses, and parasites that will make you sick or even kill you. You're going to also know what cross-contamination is and how to prevent it.


2. Discovery: What do they already know? What do they need to know?

	[?] Who’s cooked meats and vegetables on their own before?

[?] Anyone here ever gotten sick after you ate something? Or know someone who has?


3. Teaching and learning: Explain, Demonstrate, and Guide the learner through the skill.

	Food can contain bacteria, viruses, and parasites. Here's some examples:

[Take out paper cutouts of food, using post-it notes, attach disease labels to foods]

· Chicken – can contain Salmonella, Campylobacter and the avian influenza virus, and must be cooked to 165º.

· Beef – can contain E. coli bacteria, and should be cooked to 160º.

· Pork – can contain the Trichinella spiralis parasite, and must be cooked to 160º.

The other major danger is cross-contamination. That's when you transfer bacteria from one thing to another. Examples:

· You can transmit bacteria from your hands to food - so wash your hands first!

· Bacteria can transfer from one food to another – so keep them separate!

· Bacteria can transfer between knives, cutting boards – so wash your tools!

· Bacteria can transfer between sponges and dish towels – so don't reuse contaminated things!




4. Application: Enable the learner to apply the skill or knowledge they have learned.

	Give the class the task of step-by-step preparing a meal using the paper cutouts of food. They must:

· Cut the chicken in half. Cook it in the “oven”.

· Cut the beef in half. Cook it on the “grill”.

· Cut the apple in half. (It does not get cooked.)

Have them walk through it aloud step by step as they do it. Before they start, mark their hands as contaminated with something (like “the flu”) so they remember to wash their hands.

Use sticky-notes to track contaminated items. For example, the chicken starts with Salmonella contamination. When they cut it in half, mark the knife, cutting board, and their hands as contaminated with Salmonella. When they wash everything, remove the contamination post-it notes, but mark the sponge or cutting board contaminated. If they let any foods touch, spread any contamination! They can clean their hands by washing them, and can clean dish towels and sponges in hot water to kill contamination. When they cook food to the proper temperature, remove the appropriate contaminants. (Note, if their beef gets infected with Salmonella, when they cook it to 160º, it doesn't kill it!) Make sure they cook each of the meats to the proper temperatures.

If they do it right, when they finish they will have an uncontaminated meal.

If they fail in preparing an uncontaminated meal, have them figure out where they went wrong. If they succeed, ask what would have happened if they had let the beef get contaminated with salmonella, or the apple with e-coli.


5. Evaluation: Did we reach the goals?

	[?] Why do we need food safety? (To kill bacteria, viruses, parasites.)

[?] What's cross contamination? (They should know it's the transfer of bacteria or other contaminants between things.)

[?] What can you do to prevent cross-contamination? (Wash your hands, wash your tools, don't reuse sponges/towels that are contaminated.)


Summary: Your closing message—final thoughts.

	You should now know enough to cook a basic meal without getting sick. Remember to keep things clean and track contaminates to keep safe.
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