Unit Design Template           

For descriptions of each area, see:

	Course


	Foods II

	Grade level
	High School 

	Unit Title
	Food Safety and Sanitation 

	Content Standards

Informational Objectives
Instructional Objectives

	· 8.2 Demonstrate food safety and sanitation procedures.  
· 8.2. 1 Identify characteristics of major food borne pathogens, their role in causing illness, foods involved in outbreaks and methods of prevention. 

· 8.2.7 Demonstrate safe food handling and preparation techniques that prevent cross contamination from potentially hazardous foods, raw and ready-to-eat foods, and between animal and fish sources and other food products.

· 8.2.5 Practice good personal hygiene/health procedures, including dental health and weight management, and report symptoms of illness.
· 8.2.8 Analyze current types of cleaning materials and sanitizers for proper uses and safety hazards.
· The student will give examples of common food borne illnesses.

· The student will examine out how food borne illnesses spread.

· The student will propose practices for handling food that can help prevent food borne illnesses. 

· The student will define potentially hazardous foods, danger zone and cross contamination. 

· The student will produce methods to avoid cross contamination in the kitchens. 

· The student will to integrate methods keep food safe in a variety of environments.  
· The student will demonstrate personal hygiene and food safety practices while working with food.   
· Students will identify the differences of cleaning and sanitizing 
· Demonstrate how to properly store a variety of foods. 

· The students will create a routine to demonstrating food safety.


	Rationale

	Kids tend to emulate their parents actions. In this case, students emulate the food handling practices of their parents. Some of those practices are unsafe and could cause people to get sick. Not only will those kids start cooking for themselves, but for others as well. That means you have not only yourself to worry about but the welfare of others as well.  Also, many of the kids in the high school grade levels will be starting to look for employment opportunities. Many fast food restaurants will employ those students. If they are not taught how to handle food properly, or how to wash their hands, they could endanger many lives and cause an epidemic. 

My strategy is to keep this as real life as possible for them. This effects them!! By keeping it like this they will be interested and find interest in this because they will know how they will use this in the real world.


	Essential Questions
	· How can I prevent food borne illness? What are some ways I can keep myself and others healthy? What measures do I need to take to ensure I keep myself and others safe?

	Students will know


	Food Borne illness 
1. Campylobacter jejuni

2. Clostridium botulinum 

3. Clostridium perfrigens 

4. Escherichia coli O157:H7

5. Listeria Monocytogenes 

6. Salmonella enteritidis 

7. Salmonella typhimurium 

8. Shigella 

9. Staphylococcus aureus 

10. Vibrio cholera 

11. Vibrio vulnificus 

12. Yersinia enterocolitica
The 4 C’s of cleaning: 

1. Cooking: Kills bacteria by breaking down their cell walls and destroying enzymes, which they need to thrive. 

2. Chilling: Slow down the bacteria’s metabolism, thus slowing their growth.  Not only can bacteria grow to large numbers and make people sick, they can also spread everywhere. That’s where cleaning and combating contamination come in. 

3. Cleaning: Removes bacteria from hands and surfaces. 

4. Combating Cross Contamination: (Spreading foods)- prevents bacteria from spreading from one item to another 
What is needed for bacterial growth:

· Time/ Temperature: Under the right conditions, some bacteria can double their numbers within minutes and form toxins that cause illness within hours. To minimize bacterial growth in foods, it’s important to keep food temps below 40◦ F (4◦ C) or above 140◦F ( 60◦ C). The level in between this temperature is known as the Danger Zone. 
· Nutrients: Bacteria need many of the same nutrients as humans in order to thrive.  (Glucose, amino acids, and some vitamins/minerals.) For example, bacteria grow rapidly in high protein foods like meat, poultry, eggs, dairy and seafood. 
· pH: Microorganisms thrive in a pH range above 4.6. That’s why acidic foods like vinegar and citrus juices are not favorable foods for pathogenic bacteria to grow; however, they may survive. 

· Moisture: Most bacteria thrive in moist environments; they don’t grown on dry foods. That’s why dry foods like cereals can safely sit out at room temp


	Students will understand


	How food safety and sanitation relates to: 
· Food they consume 

· Purchases they make 

· Personal Hygiene and health/ others 

· Food Safety 

· Critical control points 

· Personal safe



	Students will do (Skills)


	· Brainstorming 

· Create a presentation to present

· Prepare a children’s book

· Wash hands properly 
· Professional attire and appearance of a food service worker. 

· Create solutions

· Online research. 

	Research-Based Instructional Strategies used


	· Think-pair-share 

· Online research 

· Brain storming 



	Materials/Resources/Equipment
	1. Paper/construction paper 3-5 pieces (Depending on how many illustrations the students want to include in their book) folded hamburger style. 

2. Markers, pens, pencils to draw/ write their story out.

3. Internet for Skype and for Weebly presentation. (attached as msyeseniaalvarez.weebly.com )
4. Sink, soap, warm water to demonstrate hand washing technique. 
5. Cinnamon and cooking oil to demonstrate why warm water is necessary for hand washing. 

6. A 5th grade class that is willing to learn about food safety. ( Jackson Elementary) 
7. Plastic microphone- (skits)

8. Three jars of marbles- two different colors in each, but the same colors for each jar.  Each jar will contain a different about of each color. One jar will have more of one color, one will have less of a color and one will have an equal amount.

9. Blind fold.(3)
10. Sticky notes.
11. Computers 
12. Projector 
13. White board
14. Paper
15. Markers/Crayon
16. Glue sticks
17. Scissors 
18. 1.5 tube of 1ml distilled water or 1.5 ml tube containing the diseased solution. 

	Multiple Assessments/Rubrics 


	Assessment day will have a reading activity with a worksheet. The worksheet will be handed in and points will be given for assessment. 


	UNIT OVERVIEW


	
DAY 1
Food Borne Illness, Microorganisms. 
	DAY 2
Potentially Hazardous Foods (PHF), Danger Zone, Cross Contamination, Food Poisoning Chain, Hand Washing Technique. 
	DAY 3
Personal Hygiene (PH) 
	DAY 4
Proper storage, Safe preparation, cleaning, prevention and HACCP 

	DAY 5
Assessment Day  ( 

	Objectives:

· The student will give examples of common food borne illnesses.

· The student will examine out how food borne illnesses spread.

· The student will propose practices for handling food that can help prevent food borne illnesses. 


	Objectives:

· The student will define potentially hazardous foods, danger zone and cross contamination. 

· The student will produce methods to avoid cross contamination in the kitchens. 

The student will to integrate methods keep food safe in a variety of environments.  
	Objectives:
· The student will demonstrate personal hygiene and food safety practices while working with food.   
	Objectives:
· Students will identify the differences of cleaning and sanitizing 

· Demonstrate how to properly store a variety of foods. 

· The students will create a routine to demonstrating food safety.

	Objectives:
· The student will demonstrate food safety and sanitation procedures.  

	Outline:

The instructor will start off class with an exercise that will involve the whole class. Students will be asked to imaging they are at a restaurant and they will be ordering their favorite food. Concluding that bacteria is in our food. 

A short power point will be given about the definitions of Food Borne Illness as well as microorganisms. 

The students will be split up into equal groups and given a food borne illness to research. 

Group will decide on a method to present information found. 
Class will fill out a mind map as the presentations are proceeding.  

The infectious disease activity will take occur after. Class will be involved in a discussion of how microorganisms spread. 

The class will then be split up into groups of three and asked to think about rules for the classroom that should be implemented to reduce the spread of FBI’s. ( Think-pair-share)  Class will then come together as a group and rules will be written on the board.  

Tick out the door will be given out. Students will receive sticky notes and be given a location to leave the sticky notes.  


	Outline:

The instructor will start off the class with 3 volunteers performing a FBI skit.  
A Weebly will be used to present Potentially Hazardous Foods. Student interaction will occur by typing in answers. 

The instructor will lead the class into a discussion of PHF by asking them to compile a list of their favorite foods. 

The class will be spilt up and given instructions on how to wash their hands 3 different ways (using hot water, cold water, soap/no soap).  The students will determine which method was best and why. 

Those same groups will be given a worksheet to complete. The students will only have one worksheet per group and will be required to face each other.  Each student will be required to sign off on the worksheet when they have mastered the content. 
Homework assignment (children’s book) will be given out and assigned a due date. 

Final class discussion will occur using three students and three jars of marbles. The purpose of the jars of marbles is to answer the students question “Well why didn’t I get sick then?” One color will present good fortune and the student will not get sick, and the other bad fortune and the student will get sick.  Each jar will contain a mix of two colors. One jar will have more of one color and less of the other color in the other jars. 
	Outline:

The instructor will start off the class with a think-pair-share and ask the students to think about what personal hygiene means to them, who personal hygiene effects and what it looks like. 
The instructor will then start the Weebly on Personal Hygiene 
The students will demonstrate what needs to be done before cooking occurs. ( starting hot water, aprons on, hair up etc)
The teacher will the lead the students a discussion about what the classroom rules are in place and give an example of a consequence of what could happen if they are not followed. 

The teacher will then give the students the students a cut out of a body and ask them to create a student who follows good hygiene rules, according to the information discussed in lecture. 
	Outline:

The students will give examples of ready to eat foods, then the students will find a student near them with a food they like and they will give each other two ways they think food borne illnesses could come in contact with the food. 
The instructor will start the Prezi safe prep, cleaning, and storage practices.  

The student will then hand each student a cleaning product. They are then to go around the room and pair it to its proper use.  ( sanitize,  vs cleanser) 

The instructor will then have the kids go “grocery shopping” and have the student’s put away the “food” in the places they believe are correct.  
The teacher will then continue on with the Prezi.  

The teacher will continue on with the Prezi, summarizing the final concepts. 


	Outline:
The teacher will give the students a printed off example of the website they will be visiting. The website will allow the students to view health inspection reports. The students are required to make a key of the terms on the page so that can easily determine what they mean for future references. 
The students will then have a chance to visit the website and “play” around with it for a few minutes and choose their favorite restaurant before one of the following websites are assigned to them : 

Zombie burger 

Taco Johns 

Northern Lights Pizza 

Mc Donald’s 

BBops 

Subway 

The Oasis 

The student will make a T chart using key terms learned through the unit. The terms they choose will depend on what the restaurant they chose had as non compliant or an issue. 
The teacher will then hand out the recipe the students will be making and the students will analyze the recipe and determine the critical control points and explain steps that they will be using to ensure safety.
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