	Food and Nutrition II  - Objective 1.a, c


	Standard 1:  

FNII 1.0 Students will review and apply the skills of kitchen management, safety and sanitation.
	Lesson:  


	Objective 1.a, c
The student will be able to:

 Identify food safety and sanitation rules and guidelines to maintain a safe working environment.
Vocabulary
Cross contamination
Food borne illness

Salmonella

Botulism

E-Coli

Hepatitis A

Staphylococcus

Danger Zone

FIFO  First in first out

Clean 

Sanitize

	FCCLA Activity Option:

	

	Introduction/Pre-Assessment:

As students arrive in class, have the following scenario on overhead or LCD:
Several of you close friends and you were eating at a local restaurant last evening.  Your group started by having a shared appetizer of wings with rand dressing, which almost ended up in a fight because one of your friends kept double dipping in the ranch!  After your appetizer, your server cam to the table to take your dinner order and promptly sneezed 3 times.  Your friends and you ordered an entrée that included chicken.  When your Fettuccini Alfredo with sautéed chicken arrived, it was not hot, but you were starved and went ahead and ate it.  Later that evening when you arrived home, you didn’t feel very well.  Your symptoms included nausea, stomach cramps and diarrhea.  After a long night, you text your friend and find out that they experienced the same type of evening that you did.  What might be the cause of this?

Discuss – what happened here that might cause this reaction?

The cause – improper handling of food and possibly Salmonella.

	Content Outline, Activities and Teaching Strategies
	Supplies

	 Background information

What are food borne illnesses?

Food borne illnesses are caused by eating food or drinking beverages contaminated with bacteria, parasites or viruses.  Harmful chemicals can also cause food borne illnesses if they have contaminated food during harvesting or processing.  Food borne illnesses can cause symptoms that range from an upset stomach to more serious symptoms, including diarrhea, fever, vomiting, abdominal cramps, and dehydration.  Most food borne infections are undiagnosed and unreported, though the Centers for Disease Control and Prevention estimates that every year, about 76 million people in the United States become ill from pathogens, or disease-causing substances in food.  Of these people, about 5,000 die.
What are the causes of food borne illnesses?

Harmful bacteria are the most common cause of food borne illnesses.  Some bacteria may be present on foods when you purchase them.  Raw foods are the most common source of food borne illnesses because they are not sterile: examples include raw meat and poultry that may have become contaminated during slaughter.  Seafood may become contaminated during harvest to through processing.  One in 10,000 eggs may be contaminated with salmonella inside the egg shell.  Produce such as spinach, lettuce, tomatoes, sprouts, and melons can become contaminated with Salmonella, Shingella, or E-Coli .  Contamination can occur during growing, harvesting, processing, storing, shipping, or final preparation.  Sources of produce contamination are varied as these foods are grown in soil and can become contaminated during growth or through processing and distribution.  Contamination may also occur during food preparation in a restaurant or a home kitchen.  The most common form of contamination from handled foods is the calcivirus, also called the Norwalk –like virus.  When food is cooked and left out for more than 2 hours at room temperature, bacteria can multiply quickly.  Most bacteria grow undetected because they don’t produce a bad odor or change the color or texture of the foods.  Freezing foods slows or stops bacteria’s growth, but does not destroy the bacteria.  The microbes can become reactivated when the food is thawed.  Refrigeration also can slow the growth of some bacterial.  Thorough cooking is needed to destroy the bacteria.  

What are the symptoms of food born illnesses?

In most cases of food borne illnesses, symptoms resemble intestinal flu and may last a few hours or even several days.  Symptoms can range from mild to serious and include:

· Abdominal cramps

· Nauseas

· Vomiting

· Diarrhea, which is sometimes bloody

· Fever

· Dehydration

What are the risk factors of food borne illnesses?

Young children, preganant women and their fetuses, and older adults are at greatest risk. 

What are the complications of food borne illnesses?

Some micro-organisms, such as Listeria monocytogenes and Clostridium botulinum, cause far more serious symptoms than vomiting and diarrhea.  They can cause spontaneous abortion or death.
How are food borne illnesses prevented?

Most cases of food borne illnesses can be prevented through proper cooking or processing of food, which kills bacteria.  In addition because bacteria multiply rapidly between 40 and 140 degrees F., food must be kept out of this temperature range.

Follow these tips to prevent harmful bacteria from growing in food:

· Refrigerate foods promptly.  If prepared food stands a room temperature for more than 2 hours, it may not be safe to eat.  Set your refrigerator at 40 degrees F. or lower and your freezer at 0 degrees.
· Cook food to the appropriate internal temperature – 145 degrees for roasts, steaks, and shops of veef, veal, and lamb, 165 degrees for any ground meat.
· Prevent cross contamination.  Bacteria can spread from one food product to another throughout the kitchen and a=can get onto cutting boards, knives, sponges, and counter tops.  Keep raw meat, poultry seafood, and their juices away from all ready to eat foods.  
· Handle food properly.  Always wash you hands for at least 20 seconds with warm, soapy water before and after handling raw meat, poultry, fish, shellfish, produce or eggs.  Wash you hands after using the bathroom, changing a diaper, or touching animals.
· Wash utensils and surfaces before and after use with hot soapy water.  Better still sanitize them with a diluted bleach – 1 teaspoon of bleach to 1 quart of hot water.
· Wash sponges and dish towels regularly.
· Keep cold food cold, and hot food hot.
· Maintain hot cooked food at 140 degrees or higher
· Reheat cooked food to at least 165 degrees.
· Refrigerate or freeze perishables, produce, prepared food and leftovers within 2 hours.
· Never defrost food on the kitchen counter.  Use the refrigerator, cold running water or the microwave oven.  
· Never let food marinate at room temperature  - refrigerate it.
· Divide large amounts of leftovers into small, shallow containers for quick cooling in the refrigerator.  
· Wash all unpackaged fruits and vegetables, and those packaged and not marked “pre-washed”, under running water just before eating, cutting or cooking.  Scrub firm produce such as melons and cucumbers well.
· Dry all produce with a paper towel to further reduce any possible bacteria.
· Co not pack the refrigerator.  Cool air must circulate to keep food safe.
http://digestive.niddk.nih.gov/ddiseases/pubs/bateris/#1
Option 1:

UEN  Lesson Plan – Hand washing and Sanitation

The students will experience and visualize first hand the importance of proper hand washing through a hand washing experiment with different temperatures of water and with a different length of time to wash.  Proper hand washing and preparing of foods by apply sanitation rules and guidelines will help to prevent food borne illness and contamination.

See handouts and assignments for this lesson plan  

http://UEN.org  Family and Consumer Science Food and Nutrition II 

Option 2:  Video from Learning Seed:  

Students will watch the video and take notes on food borne illnesses, sources, symptoms and prevention.  

Option 3:  Introduce Food Handlers Permit information.  This information varies from county to county.  Go to the county health department website and pull additional information regarding the test study guide and current guidelines.  This information can be used for notes, class assignments and for preparing students to take the food handlers test.  


	

	Summary / Evaluation:

Food safety is imperative in overall health.  One of the best ways to keep foods safe is to practice good hand washing and sanitation.  Food Borne illness is preventable by properly handling and storing foods.

Assessment: 
Notes from lecture and presentation on food borne illness information

Quiz on food borne illnesses

Worksheets and handouts from Hand washing and Sanitation presentation

Class participation

	Supplementary Resources:

 Your county Health Department
UEN lesson plans



	Web Resources:
Food borne Illness information :  http://digestive.niddk.nih.gov/ddiseases/pubs/bacteria/#1
UEN.org


