Year One Chapter 3

Kitchen Safety
Activities:
1. Divide the class into 6 or 7 groups and supply each group with a computer with Internet access.  Have each group access the OSHA website listed below and assign each group one of the menu items.  (Serving, Clean-up, Food Prep, Cooking, Delivery, General and Drive-Thru).  

Have the groups read the information in each section.  After reading they will

take the quiz for that section.  Correct any missed questions and print off the quiz to hand in to the teacher.  

Have the students take a look at the posters for their sections.  Using this information and some of the graphics have them create a poster to share with the class.  This poster will be part of a 3 minute presentation made to the class explaining what they learned on the website.

2. Fire matching

3. Safety Relay: Set up two lines and run teams against each other.  Move a box using proper lifting techniques.  Mop up a spill (use a dry mop and paper spill).  Extinguish a fire using the correct extinguisher (3 paper extinguishers and a fire with a name of a combustible).  Climb up a step stool correctly and touch a paper marker on the wall.  Clean up broken glass (paper or styrofoam) using a broom and dustpan. 

Resources:
www.osha.gov/SLTC/youth/restaurant/index.html

American Red Cross will come and do a day on basic first aid or contact a health teacher at school.

