	Food and Nutrition II   - 1.e


	Standard 1:  

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


	Objectives 1.e
The student will be able to:

Apply established safety rules and guidelines to maintain a safe working environment.

Vocabulary
First aid
Treatment for lacerations/cuts

Treatment for first degree burns

Fire prevention and safety

	FCCLA Activity Option:

	

	Introduction/Pre-Assessment:

Bell Quiz:  What do you do?
1. A person in your lab cuts their hand with the chef’s knife – what do you do?

2. You accidently touch a burner that is still very hot – what do you do?

3. Your recipe catches on fire – what do you do?

4. A towel is laying on the stove burner, it is smoldering – what do you do?

5. You are wearing long sleeves that drape down over you hands and are starting to cook – what do you do?

	Content Outline, Activities and Teaching Strategies
	Supplies

	 Option 1: 
Kitchen Safety #21697, $89.00 Learning Seed - 17 minutes.

Show Kitchen Safety Video and have student write down 10 facts that they have learned about keeping a kitchen safe to work in. 

Video discussion:  have students get together in pairs and share the information that they wrote down – adding additional ideas that the other student wrote down.  Then move the pairs into teams of 4 – have the students share the information that they recorded.  Students will need to record any information that they missing before the group elects a spokesperson that will share the teams ideas.  The team with the most  facts get extra credit on the assignment.
Option 2: 


	

	Summary / Evaluation:



	Supplementary Resources:

 

	Web Resources:



