CREEPY CRITTERS PROJECT

Complete information below and keep this sheet with you during class while working on this project.  Turn this sheet before your class presentation.
Team Members_________________________________________________________
Title of Project___________________________________________________________
Date of Presentation_________________________Class Period__________________
****************************************************************************************************
Be on the lookout for reports about your project topic to include in your presentation.  The Internet is a great source to use but remember to cite your resources.  Keep an ongoing Resource Page to list your references/resources you use and include it in at the end of your presentation.  Look at the rubric and be sure to follow it in planning and working on your project.
Some questions to answers in your presentation include:
· What does it need to thrive?
· What are the foods/sources associated with it and possible contaminants?

· What is the implicated illness?

· What is the incubation period for the illness?

· What are the symptoms associated with the illness?

· What is the duration of the symptoms?

· What are the steps for prevention?

· Post a graphic or picture (or make a model of your bacterium or parasite).

· How is your bacterium or parasite involved in the Farm-to-Table Cycle?

· How your bacterium or parasite can spread and how it can be prevented at each step listed below.


Farm


Processing



Transportation



Retail



Home/Table

BACTERIA & PARASITE LIST  –  Choose one from this list.
Clostridium botulinum

Staphylococcus aureus
Clostridium perfringens

Salmonella Enteritidis

Salmonella Typhimurium

Campylobacter jejuni

Yersinia enterocolitica

Listeria monocytogenes

Escherichia coli O157:H7 (E. coli O157:H7)

Toxoplasma gondi

Anisakis

Trichinella spiralis

Shigella

