

















Suggested Teaching hetivities
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Are you a Silly Burger?

* Either as a whole class or in smaller groups
try the

@  FOOD STANDARDS AGENCY’S

INTERACTIVE BARBECUE QUIZ

The Bacteria Detectives %\

* Using the computer the children can play
the game

€o:ol)  GAME )
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* Design a leaflet for your parents on preventing
food poisoning at a barbecue. Remind the
children to cover the 4 Cs (cleaning, cooking,
chilling and cross-contamination). /

Design a leaflet

B
| N

Match the Sentences

* Give the children the downloadable

@:cmc)  WORK SHEET

from the Foodlink website where

e
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* (Give the children the downloadable

o W

from the Foodlink website
whereby they have to indicate
whether they should wash their
hands before or after

different activities.

and Washing Quiz
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* A practical experiment to determine the most
effective way of removing “bacteria” from
your hands.

ffective Hand Washing

 Warrington based schools can arrange to
borrow the UV light box and glitter gel from
Trading Standards (free of charge) by
e-mailing simonnaylor@warrington.gov.uk

* Using

€ ) EXPERIMENT SHEET 1
Effective Hand Washing
explain to the children the nature
of the experiment

* Give each child

€ ) ACTIVITY SHEET 1

they have to match the beginning Effective Hand Washing
and ends of sentences on how to to complete as they conduct
prevent food poisoning. the experiment.

/

Trading Standards Community Services Directorate

\

www.tswarrington.co.uk



P‘
revious page
| ———

~

Chill Out!

* A practical experiment to see whether the
shape of a container affects the rate at which
cooling takes place

* Using
kezsiza®)  EXPERIMENT SHEET 2
Chill Out!

explain to the children the nature
of the experiment

* Give each group of children

@ ACTIVITY SHEET 2

Chill Out!
to complete as they conduct

the experiment.
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 Recap with the children how good personal
and food hygiene can prevent food poisoning.

* Reinforce the importance of hand washing.
* Discuss the effects of different temperatures

on food poisoning bacteria and how the use
of temperature can prevent food poisoning.

Trading Standards Community Services Directorate

Forther lnformation

www.food.gov.uk

Food Standards Agency.
T

e
- www.eatwell.gov.uk/info/games

interactive quizzes and games—

www.foodlink.org.uk T

The foodlink programme has been running for 14
years and contains several strands of activity, all

with the overarching objective of raising awareness
amongst consumers of all ages about the simple
steps that they can take to keep their food safe.

www.buginvestigators.co.uk

A teaching resource from the NHS for years 5,6
and 7 with printable projects and online games.

* Discuss how bhacteria can be transferred
from one food to another and how to
prevent this happening.
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