To be able to identify the
key features of kitchen
hygiene and safety
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What else can be
dangerovrs in the kitchen?

There are millions of bacteria living all around you.
Bacteria are invisible germs that can grow,
multiply, and make you sick if you allow them info
your body. In your kitchen, bacteria can lurk
anywhere. Like a spy avoiding detection, bacteria
can hide out on your counter tops, utensils, and
even inside the little holes of your kitchen sponge.



What are the key things we nced to
remember?

e Always wash your hands before preparing food and after touching raw
meat, chicken, fish and shellfish, raw vegetables and eggs.

e Check that your hands are clean before feeding.

eRemember to wash hands after touching pets and going to the toilet, and
before eating.

eKeep surfaces clean and keep any pets away from food or surfaces where
food Is prepared or eaten.

-Thorou%hly wash all bowls and spoons used for feeding in hot soapy water,
and make sure chopping boards and utensils are also kept clean.

e Keep raw meats and eggs covered and away from other foods in the
fridge, including cooked or ready-to-eat meats — you should always store
raw meats in clean, covered containers at the bottom of the fridge to
prevent any drips from falling onto other foods.

.%I%Ok all food thoroughly and cool it unftil lukewarm before giving it to your
child.

Don't save and reuse foods that your child has half eaten.
 Wash and peel fruit and vegetables such as apples and carrofs.
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Task:

Using the key images from the last two slides create your
own kitchen safety poster.

Include information about food hygiene and even include
anything that you learned when cooking at home and the
importance of handwashing.



What shovuld my poster include?

» Clear, catchy title
» A border if you wish

e Clear facts or headlines in
bold

* How to be safe and hygienic
in the kitchen, including some
the things from the list.

* [llustrations, or diagrams and
pictures to show the things we
need to be aware of.




