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Unit 8

Keeping Food Safe to Eat

Outcomes


· Identify and incorporate principles of safe food handling into your teaching 
· Understand how processing of food affects safety and quality
· Know appropriate handling, storage and preparation techniques for a variety of foods to keep them safe to eat
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      Overview 
Most people think they know and practice the basics of food safety, especially if no one in their household has been sick recently.  Most of us, however, could improve our food safety practices and many of us might be surprised to discover that we don’t know as much as we thought we did about keeping our food, and our kitchens, safe.

Our learners are often confused by various food processing methods and their impact on the safety and quality of food. They may be fearful of additives or concerned that they can’t afford to purchase organic foods for their family. 

This unit will help you learn the basic rules of keeping food safe, keeping the kitchen and equipment clean, preparing and storing food safely, hand washing, and food safety considerations when eating out. You will read about some basic food processing steps and how they impact the safety and quality of food. By the end of the training, you will be aware of the research that underlies our teaching in food safety and quality.
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Reading Assignments
		Put a check mark in the box as you complete each of these tasks

· The ADA Complete Food and Nutrition Guide, 3rd Edition, Chapter 12, pages 280-  304, “The Safe Kitchen”, Chapter 9, pages 194-211, “Ensuring Your Food Supply”
	
		Or
	
The ADA Complete Food and Nutrition Guide, 4rd Edition, Chapter 13, pages 315-333, 336-341, “The Safe Kitchen”, Chapter 9, pages 210-230, “Ensuring the Food Supply”
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	Learning Activities
	Put a check mark in the box as you complete each of these 

· Your nutrition check-up: kitchen safety
Complete this activity on page 287 of your 3rd Edition textbook or page 324 of the 4th Edition textbook.  Think about the food safety behaviors you don’t practice, or don’t practice often enough.  WHY?  Is it because you didn’t know that you should?  Is it because you’re just not in the habit?  What would it take for you to improve your score by improving your behaviors?

· WNEP Food Safety Assessment
Complete the Food Safety Assessment before the training using your reading text assignment for assistance.  Specific questions raised will be answered the day of the training. Mail completed assessments to Barb Ingham: Food Science Extension Specialist, 1605 Linden Drive, Madison, WI 53706 or email to bhingham@wisc.edu by November 14, 2014. It is very important that you complete this assessment prior to training. Your corrected assessment will be returned to you at the training. All those turning in the assessment by the deadline will win a prize!  

· Online Resources
Bookmark the Wisconsin Food Safety & Health web site on your work computer: www.foodsafety.wisc.edu as your go-to site for approved food safety information. 

· Teach
Demonstrate handwashing to a co-worker, friend or family member using this activity.  Explain to them why handwashing is important and explain the activity to them before you begin.  
· Place a few drops of vegetable oil on your co-worker/friend/family member’s hands. Rub them together to distribute the oil evenly.
· Sprinkle cinnamon lightly over the oiled hands.
· Tell your co-worker/friend/family member that cinnamon represents microorganisms that are on our hands.
· Now wash your hands.
· Look at each other’s hands – see if everyone washed away the simulated “cinnamon bugs”.
· Now wash your hands with soap and water and use a stopwatch or watch to time 20 seconds.  
· Write about your reaction, and the other person’s, to this activity.  Were either of you embarrassed or surprised by the amount of “germs” left on your hands?  How could you introduce an activity like this without making people uncomfortable or implying that they are “dirty?”

· Case Studies
Read the case studies below and select one or two that closely identifies to the type of learner(s) you have or programming that you do.  How would you address these situations?  What questions do you have?  What other questions come to mind?




Keeping Food Safe
Case Studies:

1. It’s so busy at the grocery store. My children are always trying to crawl out of the cart, or crying for something. I just don’t have time to check the dates on food items. I get food home, and just throw it in the refrigerator. Sometimes milk and other items reach the date on the carton before I can use them. Is it OK to still eat this food?



2. The food pantry always has dented cans on the shelf. Some of my clients take this food, but is it safe for them?



3. A sixty-two year old grandmother wants to make hamburgers for her grandchildren’s lunch. She takes out 4 pounds of frozen ground beef from the freezer and puts it on the counter to thaw. When reminded that this is not a safe practice, she states that she has been doing this for over fifty years and nobody’s been sick yet. How do I convince her to change? 



4. A teen mom has errands to do, and then she plans to spend the afternoon at a friend’s house. She mixes 4 bottles of formula and puts them in the diaper bag. If she has more than she needs, should she just feed it to the baby at bedtime?



5. We always teach that using bleach is a good way to clean your kitchen. One family that I work with adds bleach to everything, including their dish water. Is this safe?


6. I always forget to set the timer when I put something like chicken in the oven. How can I tell when it’s done?








WNEP Food Safety Assessment- 2014

Either mail completed assessment to the address on the last page, or email to: bhingham@wisc.edu. Completed assessment MUST be received by November 14, 2014. The assessment will be reviewed and returned to you at the training. Thank you!

Name (print)___________________		County ___________________

Read the chapter entitled The Safe Kitchen and respond to the following questions.
1. Which one of the following statements is true regarding food poisoning? 
a. Food poisoning affects very few Americans every year
b. Most people who get food poisoning die as a result
c. Some people are more at risk for food poisoning: young children, the elderly, pregnant women, people with certain illnesses

2. How would you rewrite each of the responses in #1 so that they are all true? Give examples as you write correct statements.
a. _______________________________________

b. _______________________________________

c. _______________________________________

3. Define the Danger Zone. 

4. True or False: All bacteria are harmful.  Explain your answer here:



5. Indicate whether each of the following foods is safe or unsafe to eat. 
	
Food item
	
Safe
	
Unsafe
	Don’t Know

	
Hamburger cooked to 145°F.
	
	
	

	
Eggs cooked to 160°F.
	
	
	

	
Ham and cheese sandwiches with mustard and mayonnaise left out on a picnic table for 1 hour on a warm summer day.

	
	
	

	
Eggs in the carton that are one week past the expiration date.
	
	
	

	
Deli meat (sliced turkey) that is two weeks old.
	
	
	

	
Cookie dough made with raw eggs.
	
	
	

	
Chicken thawed on the counter.
	
	
	

	
Lettuce that is chopped on a cutting board that was used for raw chicken. The cutting board was not washed after the chicken was cut up.

	
	
	

	
A box of cereal that is past the ’best by’ date  given on the carton.
	
	
	

	
Hotdog  heated in the microwave just until warm.
	
	
	




6. For each statement in #5 that is unsafe, change the wording so that the statement describes a safe food. 


7. Referring to the ‘Kitchen Safety’ checklist in this chapter:

List 3things that you ‘always’ or ‘usually’ do now.
1)

2)

3)


List 3 things that you need to improve on. (Be honest! My list here would be longer than I might like!)
1)

2)

3)



8. How would you prepare a bleach solution that could be used to sanitize cutting boards and counter tops?  




9. List 3 categories of foods that pregnant women should avoid. (Hint, don’t list 3 types of fish!).
a. ______________

b. ______________

c. ______________

10. What should be the temperature of a home refrigerator?
a. 20 - 32°F
b. 32 - 40°F
c. 40 - 45°F
d. don’t know


11. List the safe internal temperatures for the following protein foods:
a. Roast of beef or pork _____
b. Chicken or turkey (whole) _____
c. Ground turkey _____
d. Eggs _____


12. Hand washing is one of the best ways to prevent the spread of illness. How long should you wash your hands?
a. 10 seconds
b. 20 seconds	
c. 1 minute
d. 2 minutes
e. don’t know




Read on for more learning!!







Read the chapter entitled Ensuring the Food Supply and respond to the following questions.

13. True/False	Processed foods are less nutritious than fresh.

Explain your answer, giving at least one example.


14. Which one of the following statements is true regarding food processing? 
a. Much of the food available in the grocery store is irradiated.
b. Additives are used in food for what ever a food company wants, usually to mask defects.
c. Through enrichment and fortification the nutritional value of food is improved. 

15. How would you rewrite each of the responses in #14 so that they are all true? Give examples as you write correct statements.
a. _______________________________________

b. _______________________________________

c. _______________________________________



16. True/False	Organic food is healthier than regular food.	[Explain.]


17. Give a brief definition of ‘biotechnology.’ 


18. Give an example where the use of biotechnology has led to increased food security or health. 




19. List at least one new thing that you learned from each chapter that you read in this exercise and at least one question that you would like answered  in our face-to-face training.

What I learned: 








What I still don’t understand or want to talk about:







Thank you (ok now you can relax)! Return to Barb Ingham: Food Safety Extension Specialist, 1605 Linden Drive, Madison, WI 53706 bhingham@wisc.edu by November 14, 2014.  Everyone who returns a completed assessment by the due date will receive a prize!
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