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Food Safety

	Who


	
	Parents and caregivers of children 1 –5



	Why


	
	Food safety is important to prevent food poisoning



	Time
	
	20 – 30 minutes



	Setup
	
	WIC classroom, usually chairs placed in a circle/square




	Objectives
	
	By the end of this session, participants will be able to:

· List at least 3 symptoms of food poisoning 

· Choose at least 3 ways to reduce the risk of food poisoning

· Choose at least 1 thing to do differently at home




	Lesson Overview
	
	1. Introduction 

2. Icebreaker

· Option 1

· Option 2
3. Poster

4. Basket 

5. Activity: Partner Discussion



	Materials
	
	Basket of items such as:  

· cutting board

· dented can

· temperature gauge

· bar of soap

· yogurt carton (with expiration date)

· sippy cup

· pacifier

· tray for meat

· picture of a roasted turkey

· plastic fork

· Tupperware

· raw meat model

· knife

· sponge

· dish towel

· picture of BBQ tools

· plastic egg 

· soft cheeses & Mexican cheeses.




	Activities

	1. 

Introduction
	
	Introduce self and class topic. 



	2. 

Icebreaker
	
	Option 1:  

Divide your participants into pairs and invite them to discuss the last thing they prepared, how they served and stored it safely.  Give example.

Option 2:   

1. Divide participants into two groups. 

2. Each participant in Group 1 will write a funny question about food safety and place in a Group 1 box and mix.

3. Each participant in Group 2 will write a funny answer about food safety and place in a Group 2 box and mix.

4. Have each participant from Group 1 pick a question from box 1 and each participant from Group 2 pick a question from box 2. 

5. Invite participants to read their notes, alternating groups. Start from Group 1 and next from Group 2 (so we will hear question and then answer).  Let participants have fun and encourage them to be creative). Continue with this process until everyone reads their comments.



	3. 

Poster
	
	Using questions, answers, and lecture format, discuss the following:

· What is food poisoning?
· What are the symptoms of food poisoning?
“Raise your hand if you think that you have ever had food poisoning.”



	4. 

Basket
	
	Hold each item up or have each client choose one item from the basket and discuss how to prepare and store safely. (See “Food Safety Attachment.”)




	5. 

Activity:

Partner Discussion


	
	Invite participants to tell their partner at least one thing that they will do at home for safe food handling.



Prevent Food Poisoning 

Food Safety Attachment
· Cross contamination- wash between foods

· Hand washing-soap, rub and count to 20

· Food washing-pesticides, bacteria, waxes

· Food preservation and storage-refrigerator, freezer (small containers)

· Transportation- use insulated bags and or/ ice bags

· Pot lucks/picnics-two hours limit, less than one hour if very hot outdoors 
· Dented cans/bloated cans-bacterial contamination, discard

· Eggs-cook, refrigerate

· Clean cutting boards-clean between uses, use separate board for meat, fish, vegetable.

· Expiration date-always check date stamp

· Turkey and stuffing-cooking time, check inside temp.

· Raw foods-(i.e.; ceviche, sushi, rare meat)-can carry bacteria

· Refrigerator temperature-set at 40 degree F

· Freezer temperature-set at 0 degree F

· Pre-chewed foods/ sharing foods-germs, bacteria, virus transfer
· Dishwashing sponges-change when needed; microwave, or put in dishwasher at least twice a week
· Thawing-in cold running water, or in refrigerator over night
· Food storage- do not refreeze
· Sippy cups and bottles-remove and clean all parts after each use, dishwasher
What is food poisoning?

Food poisoning is the illness that results from eating foods that are contaminated with harmful bacteria.

Symptoms:

Nausea and dizziness

Stomach cramps

Mild fever

Vomiting

Diarrhea

Chills
Prevention:

1.   Clean

· wash hands and surfaces often with hot, soapy water

2.   Separate

· avoid cross-contamination

3.   Cook 

· cook foods thoroughly

· be aware of the temperature danger zone

· cook egg yolks and whites until firm; cook meat until no longer pink and juices run clear

4.   Chill

· refrigerate groceries and leftovers promptly

· never defrost foods at room temperature

· set refrigerator at 40( F and freezer 

at 0( F
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