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Career, Technical, & Agricultural Education







PATHWAY:  
Nutrition and Food Science
COURSE:  

Food, Nutrition and Wellness
UNIT 2: 

FCS-FNW-2 Sanitation Procedures
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Annotation: 

Food Sanitation and Safety are most important in ensuring the health of our world.  Students will learn proper protocols to ensuring good sanitation.
Grade(s):  

	x
	9th

	x
	10th

	x
	11th

	x
	12th


Time:  
10 Hours
Author: 
Angie Castleberry
Students with Disabilities:

For students with disabilities, the instructor should refer to the student's IEP to be sure that the accommodations specified are being provided. Instructors should also familiarize themselves with the provisions of Behavior Intervention Plans that may be part of a student's IEP. Frequent consultation with a student's special education instructor will be beneficial in providing appropriate differentiation.
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GPS Focus Standards:
 
FCS-FNW-10. Students will demonstrate safe food sanitation procedures. 

a) Examine and demonstrate safe food handling procedures, including proper temperatures, correct serving of cooked and fresh foods, and awareness of cross contamination hazards. 

b) Practice and apply proper hand washing techniques using soaps, hand sanitizers, and personal hygienic techniques such as hand, nail, and hair care. 

c) Practice and demonstrate proper dishwashing, sanitizing, rinsing, and drying techniques. 

d) 
Discuss Health Department inspection procedures and regulations. 
 GPS Academic Standards:
SCSh2. 
Students will use standard safety practices for all classroom laboratory and field investigations.


SB3.
Students will derive the relationship between single-celled and multi-celled 




organisms and the increasing complexity of systems. 


SB4.
Students will assess the dependence of all organisms on one another and the flow 



of energy and matter within their ecosystems.
National / Local Standards / Industry / ISTE:


NFACS14.4.2. 
Appraise safety and sanitation practices throughout the food chain.
NFCS-8.2. 
Demonstrate food safety and sanitation procedures.
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Enduring Understandings: 
Harmful bacteria can be controlled by practicing what is called the 4Cs of Food Safety—Clean, Cook, Chill, and Combat Cross-Contamination.  Food safety is the responsibility of everyone involved in growing, processing, transporting, and handling our food along all the points in our complex food distribution system.  Keeping food safe to eat and ensuring the kitchen is a sanitary environment are keys to good health.  Bacteria are everywhere and can spread from surface to surface, person to person, food to food, and person to food.  The students will gain an understanding of how food “flows” through a food service operation.  This will allow the students to gain a better understanding of the conditions (critical control points) that may cause food borne illnesses and steps to preventing them from occurring.
Essential Questions: 
•
What are some common kitchen procedures that encourage the growth of bacteria?
• 
What are the 4 steps to food safety and give examples of each?

•
How can surfaces be sanitized?

· What is the purpose of the HACCP system? 
· How does personal hygiene, food safety and sanitation practice impact consumers?
· What safety prevention practices should be a part of any kitchen? 
•
What food safety procedures are necessary in the kitchen and in the food lab to prevent food borne illness?

· Why is HACCP – (HAZARD ANALYSIS CRITICAL CONTROL POINT) important in food service establishments?
Knowledge from this Unit:  
Students will be able to: 
· State ways to prevent the spread of bacteria in the kitchen

· Discuss the rules of safe food handling and storage

· Recall safe storage principles

· Explain the roles of government agencies in protecting the food supply
Skills from this Unit:  
Students will be able to:
· Determine proper food practices in and out of the kitchen.
· Consistently demonstrate food safety procedures and sanitation.
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Assessment Method Type: 
	
	Pre-test

	x
	Objective assessment - multiple-choice, true- false, etc.

	
	_x_ Quizzes/Tests

__ Unit test

	x
	Group project

	
	Individual project

	
	Self-assessment - May include practice quizzes, games, simulations, checklists, etc.

	
	__ Self-check rubrics   

__ Self-check during writing/planning process

__ Lab Book
__ Reflect on evaluations of work from teachers, business partners, and competition judges

__ Academic prompts

__ Practice quizzes/tests

	x
	Subjective assessment/Informal observations

	
	__ Essay tests

_x_ Observe students working with partners

__ Observe students role playing

	
	Peer-assessment  

	
	__ Peer editing & commentary of products/projects/presentations using rubrics

__ Peer editing and/or critiquing

	x
	Dialogue and Discussion

	
	__ Student/teacher conferences
_x_ Partner and small group discussions

_x_ Whole group discussions
__ Interaction with/feedback from community members/speakers and business partners

	x
	Constructed Responses

	
	__ Chart good reading/writing/listening/speaking habits

_x_ Application of skills to real-life situations/scenarios

	
	Post-test


Assessment Attachments and / or Directions: 

FAT TOM Quiz
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•
LESSON 1:  INTRO TO SAFE FOOD HANDLING PROCEDURES

1.
Identify the standards. Standards should be posted in the classroom.


FCS-FNW-10. Students will demonstrate safe food sanitation procedures. 

a) Examine and demonstrate safe food handling procedures, including proper temperatures, correct serving of cooked and fresh foods, and awareness of cross contamination hazards. 

b) Practice and apply proper hand washing techniques using soaps, hand sanitizers, and personal hygienic techniques such as hand, nail, and hair care. 

c) Practice and demonstrate proper dishwashing, sanitizing, rinsing, and drying techniques. 


d) 
Discuss Health Department inspection procedures and regulations. 
2.
Review Essential Questions. Post Essential Questions in the classroom. 
· What are the 4 steps to food safety and give examples of each?

· What food safety procedures are necessary in the kitchen and in the food lab to prevent food borne illness?
3.
Identify and review the unit vocabulary. Terms may be posted on word wall.

	Sanitation
	Foodborne illness
	Pathogen



	Cross-contamination
	Bacteria
	Biological hazard



	Physical hazard
	Chemical hazard


	FAT TOM




•
LESSON 2:  FOOD HANDLING PROCEDURES

1. Review what students learned about foodborne illness, microorganisms, toxins and bacteria in Unit 1. Explain that in this unit, we will explore ways to prevent food borne illness. Ask, “How many of you have ever became sick from food?”  Discuss responses. Pass out the KWLH Graphic Organizer for Food Safety.  As a class, fill in what they know about food safety and sanitation.  

2. Ask if anyone knows the four principles to food safety? Properly cooking, serving and storing food are essential steps to prevent foodborne illness. You can't see, smell, or taste harmful bacteria that may cause illness. In every step of food preparation, these four principles must be followed: 

Clean — Wash hands and surfaces often. 
Separate — Don't cross-contaminate. 
Cook — Cook to proper temperatures.
Chill — Refrigerate promptly. 

3. 
In groups, have students “brainstorm” a list of at least 5 things related to food handling and storage in the kitchen. Have each group give one idea, then pass to the next group. Afterwards, ask why all of these rules are especially important in the foods lab (preparation and serving multiple people). Fill in with a discussion on what students want to learn about food sanitation and prevention of food borne illness and allow students to fill in the W on their KWLH Graphic Organizer. The teacher will emphasize that all class labs are FOOD SCIENCE labs and that they will be expected to follow food safety and sanitation procedures while in the food lab. Present the handout Safe Food Handling Procedures handout and continue to complete the graphic organizer.
•
LESSON 3: CORRECT COOKING TEMPERATURES AND SERVING OF FRESH AND COOKED FOODS

1. 
Review graphic organizers: What they learned about food safety and the four principles of food preparation.
2.
Continue the Show the Home Food Safety PowerPoint, or load it to a share drive and have students access it.  Have students fill in the “L” on their graphic organizer.
3. 
Instruct students to draw a large thermometer or provide a copy.  Provide an internet site or textbook with a chart of correct temperatures for cooking food. Students refer to the chart and mark temperatures from freezing to 200°. Instruct students to identify the following temperatures on their thermometer: 
· Color the danger zone red.  

· Mark the correct cooking temperatures for beef, pork, chicken, fish, leftovers. 

· Identify temperatures for refrigeration, freezing and reheating leftovers.

· Grade these, then ask students to put them on their refrigerators at home for reference.

•
LESSON 4: FAT TOM 

1. 
“FAT TOM”  is an acronym for preventing food poisoning.  Ask students to brainstorm what  “FAT TOM”  means. 

2. 
Display the FAT TOM Document on the whiteboard or projector. Read the document to students.

3. 
Students will draw their interpretation of “FAT TOM” and incorporate the meaning of one letter. 

4. 
Allow students to display their drawings and discuss key points of the letters

5.  
Distribute the FAT TOM Quiz
•
LESSON 5: FOOD LAB-TACO SALAD

1. 
Distribute Taco Salad Lab Instructions and Recipe.  Align procedures to teacher's own established protocol. 

•
LESSON 6: HANDWASHING
1.  
Students will understand the importance of practicing sanitation and proper food handling to promote health and wellness. Through demonstration, students will learn the importance of hand washing in breaking the cycle of infection.
a) To demonstrate the importance of hand washing, have all the students put Glo-germ on their hands, and shine a backlight on them. They will see how the Glo-germ shows up under the backlight. Explain that this is simulating bacteria.  Then, have them wash their hands with water (no soap) and instruct students to begin food preparation. They will practice their knife skills by dicing an onion, julienning a green pepper and slicing a carrot. 

b) When completed, ask students to come to the teacher table, along with their cutting boards containing cut veggies. Turn on the black light and ask students to place their hands under it to show how bacteria are still there.  Then, proceed to the cutting board, veggies and knife and any other equipment touched and show how the GloGerm  has spread from their hands to cross contaminate food. Ask what they think would happen if Glo-germ really simulated bacteria on hands and any of this food went into a salad. This is called cross contamination. Cross Contamination is when bacteria is transferred from one surface to another and is easily spread. Proper washing of hands, utensils, and equipment is critical in preventing cross contamination. 

c) Health and human hygiene are important at home as well as in the food lab. You are preparing food for others in both service settings. Soap and water remains the best way to clean hands to eliminate dirt, germs, and other harmful substances. Knowing how to properly wash your hands can eliminate the need for any instant products

2. 
When Should You Wash Hands?


Before eating or handling food 


When you come home from school 


Any time you cough, sneeze, or use a tissue 


After using the bathroom 


After changing a baby's diaper


Before putting your contacts in your eyes or before you take them out 


After handling money

3. 
The Procedure for Hand Washing
a) Make sure you have towels, water, soap, and a sink. Get the paper towel ready so you do not have to touch the paper towel dispenser after you wash your hands. Turn on the faucet to tepid water. (Do not use hot water since it will dry out your hands quickly). 

b) Keep your fingertips pointing downward to prevent water from running down your arms.  

c) Use the palm of one hand to rub the back of the other hand. Repeat the procedure with the 
other hand.  Interlace the fingers on both hands and rub them back and forth. 
d) You should wash your hands for a good 15-30 seconds. In order to time yourself, sing the ABC (alphabet) song twice while washing.  Rinse your hands while keeping your fingertips down.  Use a clean, dry paper towel to dry your hands. Use a paper towel to turn off the faucet and  to open the door while exiting the bathroom.
e) This video was made for food service employees but also pertains to food labs and home preparation as well.  Students will take notes on the Hand Washing Video Outline.  Food Safety is in your hands! http://www.extension.iastate.edu/foodsafety/videos/health.html?articleID=272&parent=2
f) Review notes from the outline with students.
•
LESSON 7: DISHWASHING PROCEDURES

1. 
Watch the video “cleaning and sanitizing” in the kitchen. http://www.extension.iastate.edu/foodsafety/videos/cleaning.html?articleID=274&parent=2
2. 
Access the about.com website for information on correct dishwashing. 


http://housekeeping.about.com/od/dishes/ht/dishwashingstep.htm

Complete the questions below as you read.

A. What are the correct steps in dishwashing?

B. What is the correct water temperature for washing dishes?

C. State 4 reasons why using hot water for dish washing is imperative.

D. Does hot water kill bacteria?

E. Why is it important to wear gloves when washing dishes?

F. When should you change your dish water?

  3. 
Students will view the video below and afterwards compare/contrast the procedures  for dishwashing at home to washing dishes in a food service establishment. Review and assess Venn Diagrams.
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•
LESSON 8: HEALTH DEPARTMENT INSPECTIONS AND HACCP

1. 
The students will gain an understanding of how food “flows” through a food service operation and their own home.  This will allow the students to gain a better understanding of the conditions (critical control points) that may cause food borne illnesses and steps to preventing them from occurring.


a. 
Explain to students that all food sold commercially in the United States must pass inspection by one of 
these two  government agencies - United States Department of Agriculture (USDA) and the Food and Drug 
Administration (FDA). These agencies employ thousands of people who inspect food, train food workers, 

and concern themselves with the safety of the food supply in the United States.   Once food is purchased 
for home consumption, unfortunately, no one comes to your home to ensure safe food-handling 
procedures. Today’s lesson will focus on local health department inspection of food service departments 
and how that process ensures customer safety. 


b. 
What is HACCP?  HACCP stands for Hazard Analysis Critical Control Point. A monitoring  system that 
identifies potential hazards in every step. The system was developed by the Pillsbury Corporation for 
NASA astronauts.  It was so beneficial, the foodservice industry adopted it. 

c. 
Discuss the seven HACCP steps. HACCP steps to ensuring food safety in food service establishments are:

a. Purchasing – The act of buying.

b. Receiving – To come into possession of something.

    
c. Storage – The act of keeping goods and materials in a designated place.

d. Preparation - The activity of putting or setting in order in advance of some act or purpose.

     
e. Cooking - The act of preparing something (as food) by the application of heat.

    
f. Food Holding and Serving – maintaining hot and cold temperatures

    
g. Cooling – The process of a heated or hot object slowly loosing heat.

d.   
Copy your school’s health department inspection (all health department inspections  are required to be posted in the service area) and distribute to students.
 

e.   
Read each requirement in the Health Department Inspection and discuss why these requirements are so important. Ask students to brainstorm what could possibly go wrong at each step? How can these requirements be applied to home use?

f.  
Distribute a local newspaper and locate the weekly health department inspections. Allow students time to complete the Food Service Inspection Worksheet for the weekly postings. As a class, discuss what they inferred from the inspections.


g.   
Invite the county health inspector, a USDA inspector, or a restaurant owner or manager to discuss health department inspections.
•
ATTACHMENTS FOR LESSON PLANS:
KWLH Graphic Organizer

Safe Food Handling Procedures Handout
Home Food Safety PowerPoint

FAT TOM Handout
FAT TOM Quiz

Taco Salad Lab Instructions and Recipe
Hand Washing Video Outline

Relay to Clean Dishes Procedures
Local Food Safety Inspection

Super Bowl Safety Brochure
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Culminating Unit Performance Task Title: 

Safety Posters or
Super Bowl Safety Brochure

Culminating Unit Performance Task Description/Directions/Differentiated Instruction: 
Option 1-Students working in small groups will create a kitchen safety and sanitation poster which will be placed around the kitchen labs. Students will review the rules and decide among their group which rules they feel are the top five most important safety and sanitation rules/guidelines to follow in a food lab. These rules/guidelines must also include workplace safety. The posters should include artwork and illustrations.

Attachments for Culminating Performance Task: 
Super Bowl Safety Brochure
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Web Resources:
Safe Food Handling

http://www.fsis.usda.gov/factsheets/safe_food_handling_fact_sheets/index.asp
Home Food Safety

http://www.homefoodsafety.org/pages/present/index.jsp
Four principles of food safety:

http://www.foodsafety.gov/keep/basics/
Partnership for Food Safety Education:

http://www.fightbac.org/
Food Sanitation guidelines:

http://ehs.ucsc.edu/safety/pubs/Sanitation.htm
UGA Extension free resources:

http://www.fcs.uga.edu/ext/pubs/food.php?category=Safe%20Food%20Handling
Food safety Bingo cards:

http://www.ext.colostate.edu/safefood/foodsafety/sr_bingo_cards.pdf
Materials & Equipment: 
· Glo-germ
· Black Light
· Cutting Boards
· Vegetables to be Cut
· Knives
21st Century Technology Used: 
	x
	Slide Show Software
	
	Graphing Software
	
	Audio File(s)

	
	Interactive Whiteboard
	
	Calculator
	x
	Graphic Organizer

	
	Student Response System
	
	Desktop Publishing 
	
	Image File(s)

	
	Web Design Software
	
	Blog
	
	Video

	
	Animation Software
	
	Wiki
	
	Electronic Game or Puzzle Maker

	
	Email
	
	Website
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Family and Consumer Science











	CTAE Resource Network
	Nutrition & Food Science-Food, Nutrition & Wellness • Grades 9-12 • Unit  2
	Page 1 of 9



