Year One Chapter 2

Food Safety/Sanitation
Activities:
1. HACCP/Sanitation Concentration

2. Flow of Food Matching

3. Pre/Post Test

4. Case Study - Reading /Writing

5. Serve Safe Jeopardy

Resources:
ServSafe Essentials book - second edition

ISBN 1-58280-072-3

Available from the NRA

Full of great information and lots of fun activities.

Show the effects of contamination with the following experiment: Prepare a box of Jello as directed.  Divide the Jello into three sterilized jars so 2 to 1" of Jello fills the bottom of each.  Close the jars.  

Label the first jar AControl@ the second AWashed Hands@ and the third ADirty Hands@.  Open jars two and three and contaminate by touching the Jello.  Close quickly.  Set aside until growth appears.  Usually takes 3-4 days.  If growth fails to

appear, keep the jars a little longer.  Other jars can be done and contaminated by coughing into the jar, dropping a hair in the jar, dropping in a fly or ant, washing hands - touch finger to tongue then touch Jello.

Bacteria Multiplication

From the ServSafe Instructors Guide

Explain to participants that as long as conditions are favorable, bacteria can grow and multiply very rapidly, doubling their number as often as every twenty minutes.  Therefore, in fours hours the bacteria would have grown to 20,480 cells.  This activity illustrates the importance of controlling the conditions for bacterial growth.  In jars or baggies put candies such as M & Ms or Skittles

Jar #1
5 candies, zero minutes

Jar #2
10 candies, twenty minutes

Jar #3
twenty candies, forty minutes

Jar #4
Forty candies, 1 hour

Jar #5
Eighty candies, 1 hour twenty minutes

(You can go on as much as you want.  As a treat let the kids eat from the largest bag or give them candy from another bag so you don’t have to count it again.)

