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This is a great activity that I do on my sanitation day  in Foods.  It works very well.  We do this activity after talking about hand washing guidelines.  

Number off kids 1-4.  Tell them they get to wash their hands as follows: (all wash for 20 seconds)

1.  Cold water, no soap.

2.  Cold water with soap.

3.  Warm water, no soap.

4.  Warm water with soap.  

(I write this on the board so they remember what they are supposed to do.) 

Tell the students to cup their hands tightly, then pour about 1 Tbsp of vegetable oil into their hands, and then have a helper put a little less than 1/8 tsp cinnamon into their hands.  I tell them to carefully walk to their kitchens, hands still tightly cupped, then hold their hands over the sink and rub them together to spread the cinnamon all over.  That way, if it drips, most of the drips will land in the sink and can be easily wiped out.  

After they have washed their hands according to instructions, they should look at their hands to see how well it worked, then they may wash again any way they would like.  

Warn students that if they have very dry skin, a cut on their hands, or an allergy to cinnamon, they should not participate.  I also tell them that even though it feels gross, it makes your hands feel really soft and smell good.  They also need to be careful not to touch each other--this is VERY likely to stain clothes.  

When you are all done, ask one of the 1's how effective it was, and go through each group.  I like to do this because the cinnamon shows up and they can feel the oil, and they both represent germs well.  

I got this idea from Katie Grimm a few years ago.  I hope that it helps your students visualize why proper hand washing is important!
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