 SEQ CHAPTER \h \r 1Safety Station Instructions/Students work in pairs

Station 1

Have students identify white powders in zip lock bags.  The purpose is to reinforce the need to leave items in their original container or label things very well.  
Station 2

Each student will be given a piece of poster board, markers, crayons, etc...  They will create a safety poster on one of the given topics.  You may want to have a textbook available for reference.

Station 3

Kitchen inspection.  Set up a kitchen with several safety problems.  Wet hot pad, apron on stove top, knife hanging off counter, metal bowl in microwave, pest spray near food, can of Pam on stove, etc…Students will fill out an inspection form with all problems they observe.
Station 4
Basic first aid.  Students will draw a situation which requires first aid.   Their partner will explain what they would do for that person.  They should critique the aid given them. 
Fires:  Students will draw a fire situation and explain how they would put out the fire.  Their partner will critique their answer.  
Apple crisp lab.  Students will quickly make a microwave apple crisp while their partner watches for sanitation and safety problem.  Set this up in as many kitchens as possible.

STATION 1
Each bag contains a white powder that you must identify. Quickly look at each bag and try to determine the substance. DO NOT open the bags or try to smell them. (Some are toxic)
STATION 2
Using the art supplies given, each person will create a safety poster.  Topics are on the slips of paper in the bowl. (Please do a poster for the first one you draw - no trading.)  Be creative, be quick and you may use your book as a resource.
STATION 3
Look carefully in this kitchen for any safety problems you may see.  Record these in your packet.  Look inside cupboards, drawers, microwaves, etc...
STATION 4
From the bowl in the kitchen, draw an injury you may sustain in the kitchen.  (Please use the first one you draw - no trading.)  Have your partner explain how they would treat this injury.  Critique their answer.  Put both your injury slips back in the bowl when done.

From the bowl in the kitchen, draw a fire situation.  (Please use the first one you draw - no trading.)  Explain how you would respond to it.  Critique your partner’s answer.  Return the slips to the bowl when done.

To label bowls:
Injuries

Fires
Safety poster ideas – Copy and Laminate for future use
What to wear for safety (pg 165)

Putting out fires (pg 177)

Burn first aid (184)
What to do in the event of a spill (pg 188)

Ladder safety (pg 188-190)

Proper lifting techniques (pg 190-191)

Ways to avoid kitchen cuts (pg 193)

Using Knives Safely (194-195)
First aid for cuts (201) 
How to perform the Heimlich maneuver (pg 203)

Ways to prevent slips and falls (pg 187)

Ways to avoid kitchen burns (pg 186
Treating a sprained wrist or ankle (201)
Basic first aid injuries copy and laminate for future use
Burned arm while removing pan from the oven.

Electric shock while washing mixer still plugged in.

Sprained wrist from slip and fall.

Cut in palm of  hand from cutting bagel.

Cut on finger from chopping vegetables.

Burned tips of three fingers handling a hot pot.

Fire types to put out  copy and laminate for future use
Kitchen towel on hot burner of stove.

Hot grease ignites while cooking egg rolls.

Mixer catches on fire while making a large batch of bread.

Trash can ignites from customer cigarette.

Pam spray can explodes from being too close to heat.

Toaster catches on fire while making toast.

Name:_________________________       Period:______

SAFETY STATIONS
Partner’s name:  ________________________________                                                 

Station 1: What is it?
_____
sink- cleaner/cleanser



_____
laundry detergent
_____
all-purpose flour




_____
MSG
_____
baby- powder




_____ 
plant food
_____
baking powder




_____
popcorn salt
_____
boric acid




_____
powdered sugar
_____
cream of tartar




_____
salt
_____
baking soda




_____
sanitizer
_____
granulated sugar



_____
cake flour
Why is it important to leave items in their original containers?

What should you do if something happens to the original container and makes it impossible to use it?

Station 2:  Poster making – attach to the back of the packet
Station 3: Would you use this kitchen?

List everything you see that is unsafe.

Station 4:   First Aid and Fires

What was your injury?
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What did your partner do to treat it?

Was this the correct treatment or do you have a better idea?

What type of fire did your partner have?

How did they respond?

What this the correct response?  (Check your book if you need to)

Sanitation & Safety…did they do it??

Apple crisp
1
apple
1
graham cracker square
2 T
brown sugar

1 T
rolled oats

1 T
flour

1/8 t
cinnamon

1 T 
margarine
Peel, core and slice apple into paper bowl.  Melt the margarine in a cereal bowl.  (About 10 seconds)  Stir into the margarine; the oats, brown sugar, flour and cinnamon. Crush the graham cracker square into the mixture and mix.  Pour over the apples.  Cover with a paper towel.  Microwave 3 minutes.  While the first one cooks clean up and the second person may begin.  You may take this with you to the next station and eat as you go to save time.

In the area below record any sanitation or safety problems or positive actions you observed while your partner was preparing their apple crisp.

	SANITATION
	SAFETY
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