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       Germbusters 

	Who


	
	All Categories of WIC clients: prenatal, breastfeeding, non-breastfeeding women, infants, and children.



	Why


	
	To assist participants in learning why it is important to keep their hands and their family’s hands clean.


	Time
(When)


	
	30-40 minutes



	Setup
(Where)


	
	

	Objectives
(What for)
	
	By the end of this session, participants will have:

· listed at least 2 safe kitchen practices,

· learned how germs spread,

· identified the danger zone for keeping bacteria growth down in food, and

· identified the 4 C’s in food safety.




	Lesson Overview
	
	1. Introduction 5-8 minutes
2. Presentation 20-25 minutes 
3. Conclusion 5-8 minutes 


	Materials
	
	Posters:  

· Agenda of Class
· “Healthy Hands”

· “Fighting BAC”

· “Cover Your Cough”

· “Washing Your Hands”

Book: Germs on their Fingers by Wendy Wakefield

Handi-Wipes

Wipe-off Pen

Food Cards 1-8

Stock Pot

Giveaways: Bookmark “4 Steps to Food Safety”



	Getting Ready
	
	While Participants are arriving in class, have “Cover Your Mouth” and

“Washing Your Hands” posters displayed on walls of classroom. Participants are encouraged to read them until class begins.

Have posters, stock pot, food cards, bookmarks, pamphlets, script, and book displayed on table and walls in the front of class before the class begins.


Activities 
	1. 

Introduction

5-8 minutes 

       
	
	A. Introduce yourself and go over class agenda from “Agenda of Class” poster.
“Hello my name is _____ and I am going to facilitate a class today called Germ Buster.  First, let us go over the class agenda so you will know what to expect.”

B. Invite participants to introduce themselves and their child/children.  Have the participants share something that they have heard was a safe or unsafe practice regarding preparing, storing, or serving food.  Classroom facilitator should go first.  

“Now I would like you all to introduce yourself and your child/children.”
Go around the classroom until everyone who would like has had the opportunity to speak.

“Next I would like us all to share something that we have heard was a safe or unsafe thing done in regard to preparing, storing, or serving food.”  

Class facilitator will go first to give an example.
C. Ask for 2 volunteers (toddlers/children) to stand-up in front of class.  

“Now I need 2 volunteers to stand-up here in the front of the class and assist me.”

After you have gotten your volunteers, please thank them for their help. Ask volunteers to wipe their hands with a handi-wipe.  

“Thank you.  Can I have each of you wipe your hand/hands with this handi-wipe.”   

Have the volunteers show the class how much soil, dirt, and germs that were on their hands.

“It is common for us to have dirt and germs on our hands.  We must remember that this is the dirt and germs that we can see.  Many germs can not be seen with our eyes so imagine how dirty our hands must really be.”



Activities (continued)

	1. 

Introduction

 (continued)


	
	D. Ask participants how long it should take to wash hands?

“How long should it take to wash your hands?”

Get responses from the Participants.  

“The answer is 15-20 seconds.  This is enough time to sing the “ABC” song.”  

Have everyone in class demonstrate by pretending to wash their hands.



	2.

Presentation
20-25 minutes


	
	A. Healthy Hand” Poster

Display “Healthy Hand” Poster and have pen ready to write the participants responses. Invite participants to think of one time when it is important to wash their hands.

“I would like us to briefly talk about every time we should wash our hands.”  
Write down the responses in the hand part of the poster.  The following may be some of the responses you will get from the participants:

· before eating and cooking.

· after using the bathroom.

· after cleaning around the house.

· after touching animals, including family pets.

· after visiting or taking care of any sick friend or relative.

· after blowing one’s nose, coughing, or sneezing.

· after being outside (playing, gardening, walking, etc.)
Once all responses are taken from the participants,      provide additional information as needed to stress the importance of hand washing.



Activities (continued)

	2.

Presentation (continued)

	
	B. Book: Germs on their Fingers 

Read Germs on their Fingers by Wendy Wakefield to the participants and their children.
C. Discussion of Food Borne Illness

“Several of you may have never heard of the words ‘Food Borne Illness’ but most of you may have heard of the words ‘Food Poisoning’.  They are the same thing.  Here are some facts about food poisoning and poor hand washing:
· 75 million people In the United States get food poisoning each year
· 325,000 people are hospitalized each year
· 5,000 people die per year
· Food Poisoning is most likely to attack infants, toddlers, young children, elderly, pregnant, or those people who are already ill.”
D. “Fight BAC” Poster

Explain that food borne illness can be prevented by following some very simple guidelines.  
“Food borne illness can be prevented by following some very simple guidelines.  These guidelines are known as the 4 C’s.  Let’s review them now.”

Distribute the “Fight BAC” pamphlet to each of the participants.
1. Clean  
· Wash hand and surfaces often.  

· Scrub hands with warm water and soap.  Be careful that water is not too warm for infants and young children.  
· Scrub thoroughly hands, wrists, fingernails, and in between fingers for at least 20 seconds.  Dry hands on a clean towel or paper towel.  

· Wash hands before and after handling food, using the bathroom, cleaning diapers, handling animals, or going outside.


Activities (continued)

	2.

Presentation (continued)

	
	2. Cross-Contamination

· Separate, don’t cross-contaminate

· Separate raw meat, poultry, and seafood from “ready to eat” foods in the shopping cart, refrigerator, and while preparing and handling foods at home.  Remember the juice of an item can contaminate other foods.

· Put meat items in a plastic bag at the store to prevent cross-contamination.
· Wash utensils, dishes, knives, and cutting boards with soap and hot water after they come into contact with raw meat, poultry, seafood, eggs, or any unwashed fresh fruits and vegetables.

· Always place cooked food on a clean plate-raw meat will leave behind bacteria that can contaminate the cooked food.
3. Cook

· Cook to proper temperatures

· The Danger Zone is the temperature range where bacteria can grow.  It usually is between 40-140° F.  For food safety, keep food below or above the “Danger Zone”.


· Discard any food that may have spoiled or become contaminated by bacteria if left unrefrigerated for more than 2 hours.

· Meat, poultry, eggs, seafood, and leftovers all have specific temperatures they must reach to insure that the bacteria that causes food 
                poisoning is killed.

· ground beef, veal, lamb, and pork to at least 160° F.

· ground poultry to 165° F.

· beef, veal, and lamb roast and steaks to at least 145° F.

· pork roasts and chops to 160° F.

· whole poultry (chicken/turkey) to 180° F.


Activities (continued)

	2.

Presentation (continued)

	
	· chicken breasts to 170° F.

· eggs cook until the yolks and whites are firm.

· fin fish cook to 145° F.
· shrimp, lobster, and scallops until they turn the appropriate color.

· clams, mussels, and oysters until their shells open.
· leftovers reheat to 165° F.
· soups, sauces, and gravies bring to a boil.
4. Chill

· Refrigerate promptly, at room temperature harmful bacteria can grow rapidly in food.  

· Your refrigerator should register at 40° F or below and your freezer at 0°F.  

· Ready to eat foods are to be eaten as soon as possible.

· Don’t pack the refrigerator too full with food so that the cold air cannot circulate to keep food safe.  



	3.

Conclusion

5-8 minutes


	
	Display the Stock Pot with 8 food cards in it.  

“Please pass around the stock pot and pull out a food card.  We are going to decide where these items will have the chance of getting germs on the “Fighting BAC” poster.

Assist each participant as she comes up with the appropriate place where food can become contaminated.  Several items may fit into several squares.

Distribute bookmarkers to those participants who would like one.


Activities (continued)

	3.

Conclusion

(continued)


	
	“There is a lot more information on this subject that was not covered but this bookmarker may help.  As we near the cold weather season, this knowledge may help your family from becoming ill.  Thanks to everyone who participated and for coming and sharing your information. We can all learn from each other.  Please stay if you have any further questions and I will answer them after I distribute the coupons.




Excepts from class taken from Mendocino County WIC Program “Keeping Food Safe” and from FDA Food Safety Web Site for Pregnant Women, “Food Safety for Moms-to-Be.”
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