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Food Safety

Who



All categories of WIC participants and caregivers of infants and children. 

Group session will be approximately 5-25 participants.





Why

WIC participants are practicing unsafe food storage, preparation, and cleaning methods that cause food poisoning.



Time

Approximately 20 minutes 



Setup

Chairs arranged in a semi-circle




Objectives

By the end of this session, participants will have: 

· Indicated what causes food poisoning and listed common symptoms

· Distinguished between food safety myths and facts

· Discussed correct food handling


Lesson Overview

1. Welcome

2. Warm-Up

3. What Causes Food Poisoning?

4. Common Food Myths

5. What’s Wrong with this Picture?

6. Conclusion



Materials

“Food Myth” Cards (white)

“What’s Wrong?” Cards (pink)

Variety of Food Safety Posters

Display of Cutting Boards, Bleach Bottle

Handouts:


· “Keep Your Food Safe” (English or Spanish -separate handouts)

· “No Honey During Baby’s 1st Years” (English/Spanish in one)



Activities

1. 

Welcome 

“Thank you for coming to your WIC appointment today.  “My name is __________.”

“Today’s topic is about Food Safety.”

“We’re going to talk about:

· Food Poisoning

· Food Myths and Facts
· Correct Food Handling”


2.

Warm-Up


“Take a moment to think about the last time you or your child had food poisoning.”
“Let’s go around the room, introduce yourself and tell us what you ate that caused food poisoning and what symptoms you had.”

Make sure you say “thank you” to anyone who shares.  If they cannot remember experiencing food poisoning, they can just say their name.
“Most people don’t know they have food poisoning. They usually think they have the flu.”

“It can take up to 2 weeks after eating the contaminated food before you feel the symptoms, like:

· Stomach Cramps




· Nausea



· Vomiting

· Diarrhea





· Fever




· Headache”



Activities (continued)

3.

What Causes Food Poisoning?

“What Causes Food Poisoning?”

“Toxins from viruses, bacteria, parasites, and molds.”  Refer to “The Line Up” poster.

“These can be spread by:

· Coughing and sneezing (we naturally have bacteria in our hair/throats/nose)

· Transferred from one food to another (unclean knives/cutting boards/meat drippings)

· Growing and multiplying at room temperature (between 40° - 140° F)”


4.

Common Food Myths

Pass out the white cards to groups of 2-3 participants

“Read your card and decide if the statement is true or false.  Then discuss why it is true or not.”

“We will share with the entire group after you are done.”  Give them a minute to talk to each other.

“Let’s come back to the big group. Who would like to share first?”

Collect the cards after each group talks about it.


5.

What’s Wrong with this Picture?

Pass out the pink cards to groups of 2-3 participants.

“Look at the picture on your card and discuss what is wrong with your picture. Then we will share with the entire group.”

Give them a minute to talk to each other.

“Let’s come back to the big group. Who would like to share first?”

Collect the cards after each group talks about it.



Activities (continued)
6.

Conclusion

“Food poisoning is preventable with proper food handling.”

“If you would like to remember the tips we talked about today, take this handout called ‘Keep Your Food Safe’”.

“Thank you for coming to your WIC appointment today.”



Learning Materials

On the next pages you will find:

· “Food Myth” Cards (white)

· “What’s Wrong?” Cards (pink)
“Food Myth” Cards (white)
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“Using a sponge is the best way to clean the kitchen.”

A CLEAN sponge works well if you drop it in boiling water or saturate it in bleach/water to sanitize it. One teaspoon of bleach to one quart of water will do.  Otherwise, you may be re-contaminating your kitchen if you use an unsanitized sponge.  Your best bet is to use paper towels and throw them away. 
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“I can’t put hot food in the refrigerator.”

Food should be chilled or frozen quickly to avoid the “danger zone”. Letting food cool down first only increases the chance of food poisoning as bacteria multiplies the quickest at room temperature. Food should be eaten within 2 hours after being cooked.
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“I can taste leftover food to see if it is safe to eat.”

You cannot always taste or smell unsafe food.  When in doubt, throw it out!
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“It’s okay to keep eggs out of the refrigerator.”

Eggs need to be stored in the back of the refrigerator where it is 40°F or below. Many chickens/turkeys are contaminated with Salmonella and it will multiply quickly at room temperature.
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“Wooden cutting boards are better than plastic boards.”

Both types of cutting boards are equally safe if you sanitize them.  Use a diluted bleach solution (1 teaspoon bleach to 1 quart water).  Plastic boards may be put in the dishwasher. Wooden boards may be put in the microwave.
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“Mayonnaise causes food poisoning in potato salads.”

The eggs in the potato salad may contaminate it, not the mayonnaise.
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“I can store leftover food in the oven.”

Leftover foods must be kept below 40°F or above 140°F.  Bacteria will multiply quickly in foods stored in a cold oven.



“What’s Wrong?” Cards (pink)

Milk and Eggs 

on Counter
· Perishable foods need to be kept cold.

· Cracked eggs may be contaminated.

· Also, do not leave formula at room temperature.



Boy Sneezing
· Contaminates the eggs in the pan.

· Unwashed hands may spread bacteria.

· Under sink—cleaning chemicals contaminate food (dry milk).


Woman Tasting Spoon
· Contaminates by tasting food with the stirring spoon.

· Dirty dishtowels may spread bacteria. 

· Also, do not feed baby from jar—baby’s saliva may contaminate leftover baby food.


Child/Dog 

at Refrigerator
· Raw meat drippings may contaminate the foods below it.

· Child eats without washing hands after touching dog.

· Dirty garbage will attract pests that may spread germs.



Food on Cutting Board
· Raw meat may cross-contaminate vegetables.

· Thawing chicken at room temperature will multiply bacteria.

· Safest method to thaw frozen foods:

Refrigerator

Microwave

Cool-running Water



BBQ
Cross-contaminate by putting cooked meat on same plate that carried raw meat.



Dirty Dishes 

and Under Sink
· Dirty dishes attract pests that may spread germs.

· Bleach may contaminate dry milk. 

· Store food and cleaning chemicals separately.
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