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Introduction
TheServing It Safe a iGoiddr ATsr a i n providles an®utling e ¢
for conducting group training sessions userging It Safaefive

e : u
training sessions are shown below.

Sessions

TheT r a iGoiddrafisesessions for a total @R instruction hourdf
time is available, more content fi®erving It Saéa be presented and
more activities from ther a iGoideardbs used.

The Time Schedule for each session is basedtomrkeising the
selecteddivities noted. When Optional Activities have been suggested,
the estimated time for using those activities is not included in the time
estimate for the session. To estimate time for the sessions, it is assumed
there wilbe 2530 participants.

Keep in nind thatthe Serving It Safanuals designed for use as a
referenceandthe course book for the sessions. To completely cover all
of the content and use all of the activities will require approxfately
hours of training timeA school district can eighe naterials to present

a seriesf training sessions approximatel{-3 hours each

Session 13 hoursand 20 minutes
Introduction toServing It Safe
Chapter 1: Food Safé/Top Priority
Chapter 2: PreveRbodborne Iliness Understanding
Microorganisms

Session 22 hours and15 minutes
Chapter 3: Basic Fagtsout Microorganisms

Session 32 hoursand B minutes
Chapter 4: A Clean and Sanitary Foodsétaimhty

Session 42 hours and 35 minutes
Chapter 5: A Process for Yeating Foodborne lliness

Session 51 hourand 35 minutes
Chapter 6Food Safety Programs in Schools
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Activities
TheT r a iGunigenclides a variety of activities that can be used by ¢
individual participant or bytrainerin a group training séss. The k
activities correspond to texchapters oServing It Safe

Action Plans

Action Plans provide an opporturatythe end of each chapter for
participants to describe how they will use what has been learned. The
Action Plans should be compleitedependently by each participant.

SessionFeedback Forms
Feedback Forms should dmmpletedifter each session. This feedback

Is anonymous and will assistttaeer in determining ways to improve
the next session.

Page 2
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Prepare to Present t he Sessions

1. Read through th&erving It Safe a iGuoidéo decde how you will
present the sessions. The sessions should be taught in sequence.

2. Decide when the sessions will be presented and provide ample notice
to persons who will be expected tdipigate in the training.

3. Prepare for presenting thine sessions.

1 Before the session, select activities that fit the estimated time
for the chapter. Using a variety of activities in a session
provides a chang@t pace that energizes participants.

1 Pracice explaining the directions floe activities and action
plans, which are shown at the endawh chapten the
Tr aiGoiger 0 s

1 Using theT r a iGniderevidesv the pagestbie Serving It Safe
manual.

1 Make notes in thé r a iGnigto Weswhemresenting the
sessions.

1 Be ready to sham&#ormationaboutgate and local public
health department regulations and local food safety policies
and procedures.

1 Practice presentitige sessiona your own words using
information fromServing It Safe

4. Make a copy of each activity handoutefegry participanee the
Activity Sectiorfior each chapter.

5. Plan to obtain feedback from the participafies each session
Make a @pyof the Session Feedback Fdameach participaifthe
form islocated at thend of each sessjofollect the anonymous
feedback forms at tleenclusiorof each session and review them to
determine ways to improve the next session.

6. Set up the training room to promote adult learning.

1 Arrange seating for four or five peopletab&e (a small
group). The small groupd! have discussions as described in
theT r a iGoiger 0 s

Page 3
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1 Placea small table at the front of the roomtfatr a i nser
during the session. Avoid using a lectern since thieties
trainerto the front ofthe room angblaces barrier between
thetrainerand the participants.

7. Use best practicesfacilitae adult learning.
1 Be aware of what the participateady knowabout food
safety. Find out their specifieedsin the area of food safety
throughdiscussions.

1 Make sure the participants knely food safety is important
and necessary to their successrving It Spfevides
explanations of why various procedures are important to food
safety.

1 Follow theT r a iGuiddo iBvelve the participantdn
addition to the activities theteplanned, involve participants
by asking questions and leading discussions.

1 Usecoachingduring activities as a way to provide individual

attention and encouragement.

Givefeedbackto the group and to individuals.

1 After explaining directions for an activity, use a
communication checkto be sure participants understand
what is to be don&all onparticipard by name to tell the
class what is to be doneafarticipant does not recall the
correct directions, explahretdirections again.

=

8. Plan for comfort breakss part of the session scheduliréehour
session should include at least oraihbte breakThe time
schedule for each session includes a sugygéste in the content
where a&omfort break can be sclubetl.

9. Begin and end each session on time.

Page 4
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Session 1 : Overview

Objectives
Following the lesson, participants will be able to

)l
)l

)l
f
)l

identify sources of potentiablogical contamination of food,
describe a change to be made to pretemiical contaminati
of food,

describe a change to be made to prg@¥ssical contamination
of food,

describe two changes to balmto prevent foodborne

iliness, and

iIdentify good practices already in place to prevent
foodborne illness.

M_aterials Needed for the Traner

A
A

A

Serving It SafanuabndServing It Safe ai ner 6 s G
Flip chart, easel, and markers; chalkboard and chalk; or
whiteboard and markers

Materials required for selected activities

Materials Needed for Each Participant

i > i > > >

Place cardsith paticipansdname onthemto assign seating
A copy of each activity handout

Materials required for selected activities

A copy of the Action Plan handout for Chapter 1 and Chapt
A copy of the Session Feedback Form

Pen or pencil

Place aset of the materials at each assigned place before the
session begins.

Page 5
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Time Schedule:Session 1
3 hours and 20 minutes

Section Title Serving It Safe Time Estimate
Manual Page(s)

Serving It Safdntroduction 1-3 30 minutes
Chapter 1 4-13

Why b food safety a top priority? 5-6 5 minutes

What is foodborne illness and

?

foodborne outbreak? 6 5 minutes r(é)

What must be done to keep food sai 6-12 5 minutes g
Activity (select one) (Trainer ()

paged319 1530 minutes Z
Action Plan: Chapter 1 (Trai ner © el
page0-21) 1015 minutes

Comfort Break Traineros
Chapter 2 1445

Introduce the chapter. 16 5 minutes

What happens in the body after a

contaminated food has been eaten? 16 5 minutes

How do harmful microorganisms

contaminateciods? 17 5 minutes

What are thenain causes of

foodborne illness? 1722 5 minutes

How can foodborne illness calibg

microorganisms be prevented? 22-36 5060 minutes

What are the responsibilities of the

foodservice manager and employee 3637 5 minues

How should the foodservice manage

respond if symptoms of foodborne

illness are reported to the foodservic

operatior? 3740 3545minutes

Page 6
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Action Plan: Chapter 2 MTrainer

pages941) 1015 minutes
Sessionl: Feedback Form (Tr ai oider

pagegi2-43) 10-15 minutes

When there amgptionalactivitiesavailablgthe estimated time for using those activities |
not included in the time estimate for the session.

72
m
V)
2
o)
Z
ol
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Lesson Plan : Chapter 1

Serving It Sfelntroduction

Serving It Safe
Pages-B
30 Minutes

1. Introduce yourself araffer welcoming remark€omplete any
administrative requirements, such as roll call.

n
m
n
2
o)
Z
i
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2. Point out the table obatents inthe Serving &afenanuabknd
explain how to ugeto find answers to questions about food safety.

3. Using the table obatents, describe how the chapters will be used in
the training sessions.

Session 13 hours 20 minutes

Chapter 1: Food Safety Is Top Priority

Chapter 2: Prevent Foodborne lllfiesdeastanding
Microorganisms

Session 22 hours 15 minutes
Chapter 3: Basic Faétsout Microorganisms

Session 32 hours 35 minutes
Chapter 4: A Clean and Sanitary Foodséfaimkty

Session 42 hours 35 minutes
Chapter 5: A Procefs Preventing Foodborne lliness

Session 51 hour 35 minutes
Chapter 6Food Safety Programs in Schools

4. To begin the sessiodistributecopiesof the Action Plan handouts
for Chapter land Chapter @ each participanthe Action Plans
will be compted athe end of the discussion and activities.
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5. Ask participants to introduce themselves to the group by gharing |,
following information: :

1 Name and job title
1 School and school district

1 Finish this sentence:
ol would Ii ke to know .nor e
(The sentence should describe some topic or area related to

food safety.)

6. Explain any logistical information needed by the participants.

[ Noissag
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Chapter 1 Food Safety IsTop Priority
Total Time for Chapter 16 40Minutes

1. Introduce Chapter 1 byeviewing thebjectivesParticipants will
1 identify sources of potentiablmgical contamination of food,
9 describe a change to be made to prewhemical
contamination of food, and
9 describe a change to be made to prevent physical
contamination of food.

n
m
n
2
o)
Z
e
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2. Why is food safety a top priority?
(Serving It Spbgs 5-6) 6 minutey
Provide a summary of the content using your own words.

3. What is a foodborne illness and foodborne outbreak?
(Serving It Spge H(E minutep
Provide a definition of foodine illness and foodborne outbreak

4. What must be done to keep food safe?
(Serving It Spge$-12 (5 minutep
Describe each hazdtdological, chemical, and physiad) give
one or two examples of how to prevent contamination. Encourage
partici@nts to use this section as a reference.

5. Activities
(1530minute$
Select an activity that meets the needs of the participants and fits the
time available. Before the session, make copies of handouts as needed
or assemble any other materials needédwRhe directions to
present the activity and discuss the adiitdy ithas been
completed. Begin and end every activity by relating the activity to the
content that has been discussed.
9 Activity 1: Could it happen in our foodservicdacility ?
Thisactivityis a quick and easy attervgpabber to be used at
the beginning of the session. It is most effective if the news
story is local.
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1 Activity 2: Whereare thehazards?

categoms of hazards.

9 Activity 3: Food Safety Risks
This activitthas many potential uses throughout the
training sessions.

1 Activity 4: Food Safety Checklist
(Serving It Spégys 131139
This activitycan be distributed and used d®mework
activity bebre the next session.

n
m
V)
2
o)
Z
ol
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6. Action Plan
(1615minutes)
Ask participants to turn to their Action Plan handexjlain the
Action Plan and relate the develeptof the plamo theobjectives
for Chapter 1. Allow participants to work independently fait &bo
minutes Lead a discussion by calling on several participants to share
their answers to items 1, 2, and 3.

Some school districts n@yt to collect the completed Action Plans
and use them for documentation of participation in the training
session.flthis is donegopies othe completed Action Plans should

be returned to the participants to allow them to implement their
plans. Implementation will be enhanced if the school district director
or another person can use the Action Plan and work with each
participant to provide followp after the session.
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Activities : Chapter 1

How to Use the Activity Section

Theseactivities can be used for independent learning or for small group
work in a training session. The format for each acigitypwn below.

Chapter Number and Activity Number
Title

Purpose

Estimated Time

Materials

Directions

FollowUp Discussion

Answes

2]
m
1)
2
0O
Z
ol
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=2 =442 284559

The activitiesvill provide opportunities for participants to apygigat

t hey 0 v and pracace mew skills. Usingdhbtvitiesas part othe

training sessions will enhance learning and help prepare the participants
to make changes that promote food safety.

Activities for Chapter 1Food Safetyis Top Priority

1 Activity 1: Could it happen in our foodservicdacility ?
(T r a iGoidgadels)
1 Activity 2: What are thehazards?
(T r a iGoidgaget416
1 Activity 3: Food Safety Risks
(T r a iGoidgages7-19
1 Activity 4: Food Safety Checklist
(T r a iGonidgadel® Serving It Spémes 13136
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Chapter 1, Activity 1. Could it happen in our
foodservicefacility ?

Purpose:To generate a discussion regarding whether a reported
outbreak of foodborne ilinesould happen in a foodsenfmeality

Estimated Time: 15minutes to read the story and lead a short
discussion

Materials: One written account of a documented outbreak of
foodborne iliness

L NOISS3S

Directions:

1 Group Activity: This activity is useful to begin a discussion of the
seriousness of an outbreak of foodbdhness and whether it
could happen in any foodsenfamelity,

1 Read a local newspaper article or use other foodservice sources to
find one or more reports of documented outbreaks of foodborne
iliness. Check with your state and local public health dapartm
for reports of foodborne outbreaks. Bring the story to the training
session and re#daloud to the groupn addition, theCDC
Mortality and MorbitgekliReporhay beanother helpful
resource. This report can be found online at
http://www.cdc.gov/immwr/mmwr_wk.html

1 After reading thericlet o t h e @auld thip happansnk 0
ourfoodservicé aci | i ty?6 Cal | describesever
why they would answgegsor no. If the answersyes the
participant shouldescribe why. If the answendg the
participant should explain what food safety measures are in place
that would prevent such a problem from occurring.

Follow-Up Discussion:Use this activitio introducecontent from
Seving It Safe

Page 13
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Chapter 1 Activity 2: What are the hazards?

Purpose To introduce participants to the many potential hazards of Fas™ ¥ wue™
food safety in a typical kitchen and to raise the level of awareness. .. ra
Although the problems identified have serious goasees, the picture
IS amusing, so allow participants to have fun with this activity.

Estimated Time: 1520 minutes

Materials: Each participant should have
9 one copy of th&Vhatare thehazard3pictureand
1 apencil or pen

[ NOISS3S

Directions:

1 Independent Activity: Working independently, the participants
should view the picture and list all the food safety hazards.

1 Group Activity: To use this activity in group training, divide the
participants into pairs or small groups of three or four people.
Working togethethe participants should view the picture and list
all the food safety hazards. Each group should be rgmdgdnt
and discus®od safety hazards.

Follow-Up Discussion Discuss the safety hazards identified and ways
to avoid them. Chapter 1 and sgbeat chapters will address these and
many other food safety hazards.

Answers

1. The server is not wearing a sHugie glove over her
bandaged hand.
She is wearing dangling earrings and a necklace.
She is not wearing any hair covering.
She is wearing npilish.
Her clothing is soiled.
She is wearing inappropriate shoes.
There is rat poison on the storage shelf near serving
utensils and food.
8. There are pests running about.
9. Pots are stored on the floor.
10.Utensils are stored rigditleup and uncovered.
11.Pa is boiling over.

No A WN
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12.Trash is on the floor.
13.Maintenance tools, such as mops and brooms, are not stored #

properly to prevent contaminationfebd and equipment. :
14 Wood cabinet is used to store food and cooking utensils.

[ NOISS3S
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What arethe hazards?

Participant H andout

How many hazards can you find in this scene?

Page 16
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Chapter 1 Activity 3: Food Safety Risks

Purpose To demonstrate that food safety and sanitation problems
exist in every kitchen, even though an outkiserver may not
discove them

Estimated Time: 5 minutes to give directions dadhave participants
write their food safety risks. Using the food safety risks for problem
solving can take from 15 to 30 minudepending on the number of
risksdiscussed.

(72
m
)
2
O
Z
-

Materials. Each partipantshould have
1 one 3nbtecard 6ré& small piece of paper and
1 a pencil or pen.

Directions:

1 Group Activity: This activity should be used with a group of at
least 1%articipant$rom more than one school.

9 Distribute a note card to each participBrplain that each

participant should anonymously and independently write@ one

two-sentence description of a food safetyi rgkmething that

happens in the kitchen that is a threat to food safety but is not

generally knowrThe food safety risk shoud be stated so that

it does not identify a person, a school, or a kitcheihe note

card should describe enough about a food safety risk that another

person could understand why it is a threat to food safety.
Exampl®@ When we cook chigipdtintp we jBust
the freezer and let it sit there until the next day. We do not
have time to put it in shallow panoolit in an ice
bat h. o

1 The participants should have several minutes éotheit food
safety risk. fiey shouldhenfold their card, anthetrainer will
collect them

Page 17
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Follow-Up Discussion: There are several options for using this activi J
after the participants have generated the food safety risks. f

1 Option 1:Use this activity in the first session of a series of
training sessioms food safety. Collect the cards and later grou
them by topic to be used for practice activities. An example of
groupingfollows.

o Problems of crossontamination
o Problems of timéemperature control
o Problems of personal hygiene

1 Option 2: When a topic haseen discussesljch as
crosscontaminationdistributethe food safety risks dealing with
that problem. Distribute one food safety risk to each person or
small group and have the individual or group decide how to apply
what has been learned in ordesdive the problem.

9 Option 3: Collect the food safety risks immediately after
participants have written them. Then redistribute the cards to
small groups to decide how to solve the problem.

L NoIssaS [~ N
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Chapter 1 Activity 4: Food Safety Checklist

Purpose:To provde participants an opportunity to assess their curre
use of food safety practideforelearning more about ways to improve*
sanitation. This activity will raise the level of awareness of participants
regarding the desirable sanitation procedurefithgd $e in place to
ensure food safety.

Estimated Time: 15 minutes to complete the checKli8tminutes for
a group discussion

[ NOISSES

Materials: Each participant should have

1 a copy of thé&ood Safety Checkl{§erving It Safe
pages 13136 and

1 a pencil open

Directions:

1 Independent Activity: Explain to the articipants how to use the
checklist.
oUsingthe Food Safety Checklisiink about the kitchen
where you work and males,No, or Corrective Action
for each item on thehecklist. If you are notie what to
mark, maritNo and then find out what is done in that
area.o
1 Group Activity: When using thiactivitywith the group, read
each item aloud, allowing a few seconds for participants to mark
their answer.

Follow-Up Discussion:Discuss new proceds that participants
noticed during the assessment.

Note: Participants keep the completed Food Safety Chaskdist

baseline tcompare with the Food Safety Checklist twobepleted
later in the training.

Page 19
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Action Plan : Chapter 1

Instruction Sheet
Purpose To provide an opportunity at the end of Chapter 1 for the
participants to describe how thaly use what has been learned

Estimated Time: 10-15 minutes
Materials: Each participant should haveopy of the Action Plan

Directions:
1 Independent Activity: This activity should be completed at the
end ofthe discussion aboGhapter 1.
1 Explain the directions for completing the Action Plan. Allow

participants to work independently to complete each item on their
individual Action Plan.

Follow-Up Discussion When everyone has completed their form, call
on several participants to share one plan for change.

Page 20
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Chapter 1: Food Safety Is
Top Priority Action Plan
Participant Handout u“”h r

You have completégerving It Saidapter 1Food Safety Is Top Prioritgnd have
been introduced to ways a food can become contaminated.

You should now be able to
1 identify sources of potentiablmgical contamination of food,
9 describe a change to be made to prewemical contamination of fo@hd
1 describe a change to be made to prevent physical contamination of food.

Directions: Answer the questions below to describe your plans to prevent
foodborne illness.

1. From our discussion of how harmful microorganisms can contaminate food,

the sourcef contamination | would be most concerned about in our facility is
(circle one)

T people

1 food

1 unsanitary facilities and equipment
1 diseasspreading pests

2. To improve the way we handle chemicalscametvent chemical
contaminatiomf food or injuryto an employee, we cowlitange

3. To prevent physical contamination of food, we athddge

Name: Date:

Page 21
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Lesson Plan  :Chapter 2

Chapter 2:Prevent Foodborne llinesa

Understanding Microorganisms
Total Time for Chapter 20 2 H ours and10Minutes

1. Introduce Chapter 2 by reviewing tbijectivesParticipants will

1 describe two changes to be madaévent foodborne
illness, and

9 identify good practices already in placecoent
foodborne illness.

(72
m
1)
2
O
Z
e
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2. Introduce the topic of Chapter. 2
(Serving It Spbgel6) (5 minute$
Use the text at the top pagel6to introduce the chapter topic.

3. What happens in the body after a contaminated food has
been eaten?
(Serving It Spge16) (5 minute$
Provide a summary of the contiengour own words.

4. How do harmful microorganisms contaminate foods?
(Serving It Spged?) (5 minutey
Provide a summary of the content in your own words.

5. What are themain causesof foodborne illness?
(Serving It Spéged 7-22) (5 minutep
Summarize the three factors described. Call attention to one example
for each factor.

6. How can a foodborne illness caused by microorganisms
be prevented?
(Serving It Spge 22-36) (50-60 minute$
Explan that not all of the content on this topic will be discussed
during the training session, but the particisdauld uséhe Serving
It Safenanuato answeanyquestions.

a. Practice Good Personal Hygiene
(Serving It Spgs 2223 (5 minutey
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Call attention to this topic, but do not go into detail since ZEEEEE—"
is covered thoroughly in Chapter 4. Emphasize that it is (@43} gﬁ
responsibility of the manager and director to establish r %, ol
for good personal hygiene and make sure that everyone -
follows them.

(Serving It Spges 228 (5 minutey

Present a summary of the content in your own words.
Select content that addresses the needs of the
participants and prepares them for participating in
the activity thatdilows.
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Activities

(1525minuteseach activily

Two activities are provided for use when teaching how to
use food thermometers. Select one or both activities,
depending on the time available. ffamer can
demonstrate both of the activities to seme. However,
involvement of the participah a practice activity is
always more effective than demonstration.

1 Activity 1: Hands-On Temperature Taking

1 Activity 2: How to Calibrate a Food
Thermometer

Prevent CrossContamination

(Serving It Sphges 28B6) (10 minutes

Select content that meets the needs of the participants.
Present a summary of the content in your own words.

Activities
(1525 minuteseach activily
Three activities are provided for use with the content on
preventing crossontamination. Select one or more
activities, depending on time available.

1 Activity 3: Bacteria Farm

1 Activity 4: CrossContamination
Matching Game

1 Activity 5: Word Match
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7. What are the responsibilities of the foodservice manager
and employees?
(Servinig Safpages 36-37) (5 minute$

a. Responsibilities of theFoodserviceManager
(Serving It Spbayel36)
Review the responsibilities, adding any responsibilities
unique to the district or individual school sites.

b. Responsibilities of theEmployees
(Seving IBaf@age3?)
Review the responsibilities, adding any responsibilities
unique to the district or individual school sites.
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8. How should the foodservice manager respond if symptoms of
foodborne illness are reported to the foodserviagperation?
(Semng ltSafpages87-40) (3545minute$

Guidelines for the Foodservice Manager When Foodborne

lliness is Suspected

(Serving It Spges8840 (20 minutek

The guidelines shown in Chapter 2 should be adapted to those

appropriate for the school distrProvide a handoutf the school

di strictds r eqtopartieipaetsn Explaindhe gui del i nes
guidelines. Emphasize the importance of follaweguidelines and

referring to them when a foodborne illness is suspected.

Activity 6: Case Studfi Field Trip Frenzy

(1525minute$

This activity providesn opportunity for participants to practice

using the guidelines just discussed. Follow the directions for using
thisactivityfor asmall groupTo minimize the time needed for the
activity, theérainercan lead a large group discussion of how to handle
the situationn this activity

9. Action Plan
(1615 minutes)
Ask participants to turn to their Action Plan handexjlain the
Action Plan and relate the development of the plan for change to the
objectivedor Chapter 2. Allow participants to work independently
for abouts minutesLead a discussion by calling on several
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participants to share answers to items 1, 2, 3, and 4.

Some school districts mayt to collect the completed Action Plans
anduse them for documentation of participation in the training
session. If this is donmpies othe completed Action Plans should
be returned to the participants to allow them to implement their
plans. Implementation will be enhanced if the school disteictor
or another person can use the Action Plan and work with eac
participant to provide followp after the session.
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10.Summary
Bring the discussion of Chapter 2 to a close using the summary
commentgServing It Spige 41)Announce the time ampdace for
the next session.

11.0ptional Assignment

Prevent Foodborne lliness Questionnaire

(Serving It Spbge<l345

Using thigjuestionnaire to assess the foodservice operation provides
animmediate application of the contehChapter 2. ThEreent
Foodborne lliness Questionnah®uld be completed before the

next session. Ask participants to bring their compgje¢stionnaires

to the next session and be ready to share sahwrdindings. Pia

time for sharing and discumggn the nexsesion.

Daily Temperature Formmi Internal Food Temperatures

(Serving It Spége &3

Using thigemperature form to record food temperatures during

meal servicprovides an immediate application of the content of

Serving It S@fieapter ZpageL328 Assign participants to complete

theDaily Temperature For(Berving lt Spbge 83 f or one day 0 s
lunchmenu. Ask participants to bring trempletedaily

Temperature Forno the next session and be ready to shareagome

their findings. Pratime for ®aring and discusgiin the

nextsession.

12.Session Feedback Form
(1615 minutes)
Distribute eéSession Feedback Fawreach participant. Read aloud
each item, explaining the response options. Allow participants to
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complete the form independently. Deate a table where
participantsnayplace their completed forms as they leave.
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Activities : Chapter 2

Activities for Chapter2: Prevent Foodborne
llinessii Understanding
Microorganisms

1 Activity 1: Hands-On Temperature Taking
(T r a iCnidga@s&9

1 Activity 2: How to Calibrate a Food Thermometer
(T r a iGoidgade)

1 Activity 3: Bacteria Farm
(T r a iGoidgadgesl-33

9 Activity 4: CrossContamination Matching Game
(T r a iGoidgadgess35

1 Activity 5: Word Match
(T r a iGoiepagess37)

1 Activity 6: Case Studi Field Trip Frenzy
(T r a iGoidgade3s)
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Chapter 2 Activity 1: Hands-On Temperature Taking

Purpose:To provide participantn opportunity to practiessing food
thermometers to determine th&ernal tempature of foods

Estimated Time: Time for the activity depends on the number of pairs (r{])

of participants. Generally, the demonstration, practice, and discussion n

will takel5-25minutes. 2

O

Materials: Z

1 Enough dial or digital food thermometers for each pair of d
paticipants

1 Sanitizing solution and paper towels or sanitizing wipes

1 Materials relevant to Option 1 or 2

Option 1 (using food)

0 Solid meat item such as a ham or turkey breast

0 A steam table pan of hot food

o Convenienceeat items such as beef patties or

chicke nuggets

0 A cold item such as coleslaw
Option 2 (using a food prop
Stuff a beige, plastic grocery bag with popcorn or packing
material. Tape imto the shape of a turkey breast. Place
heavy plastic tape on several spots where the thermometer
will be insged. This will prevent the bag from tearing
during practice. Have enough@Bot ur k
each pair of participants.

Directions:

1 Group Activity (pairs): Pair participants for practice on
determining the internal temperature of a food item aisougl
thermometer.

o Demonstrate how to clean and sanitize a food
thermometer after each use.

o Demonstrate how toka the temperature correctly in a
solid meat itenin a steam table pan of hot foaddin a
small item such asaefpatty or chicken nugg®efer to
Serving It Spbgye26.

0 Have pairs of participants practice taking the temperature
of the various items.
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during the day vem the internal temperaturef@bds should beaken.
Discuss the intervals that temperatures ofsfalwould be taken during
theholding and the serving period. Atiecuss how the internal
temperatures of foeghould be recordedh@daily temperature form
to document temperature requirementsS8eving It Spbge @3for a
sample Daily Temperature Férimternal Foodlemperatures.

Follow-Up Discussion:Ask participants to describe various situation:s ’CH* 4 gg R
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Chapter 2 Activity 2: How to Calibrate a
Food Thermometer

Purpose:To prepare participants toutinely calibrate éhmometers
Estimated Time: 1525minutes

Materials: Each pair of participants should have
1 adial or digital food thermometer share
9 sanitizing solution and paper towels or sanitizing wipes,
1 a glass of crushed ice and water to share, and
1 pliers or wreches of the correct size to adjust the thermometers.

Directions:

1 Group Activity (pairs): Pair participant® practice calibrating a
food thermometeiThe icewater method is the easiest and safest
for a group learning activity.

o Demonstrate how to calilbeaa thermometer using the
icewater method or the boil#ppint method. If you are at
ahigh altitude and are using the botiaot method,
adjust the boiling point temperature accordinghbeemg
It Saf@age?7. Allow pairs of participants practice
calibratindood thermometarusing the method preferred
in the facility.

Follow-Up Discussion:After the demonstration and practice, ask
several participants to describe thelsgegtep process they used to
calibrate a food thermometer. Aldiscuss why it is important to keep
thermometers calibrated and what can go wrong if a food thermometer
IS not registering the correct internal temperature of a food.
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Chapter 2 Activity 3: Bacteria Farm

NOTE: This activity cannot be completithin the session time.
Either preparation several days in advance is needed or-agollow
session is needed.

Purpose To illustrate the many sourcédacteria in a typical kitchen

Estimated Time: It will take &out1525minutes to contamirathe
Petridishes. The bacteria will need to grow from several days up to a
week in order to become visible. After bacteria have grown and are ready
to be vewed, discussion should tak&5minutes.
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Materials:
9 Cotton swabs
1 5 or morePetridishes with agaraywing medium

o ObtainPetridishes with agar growing medium from the
local public health department or school.

o Alternativelyyou can rake your own growing medium for
Petridishes. Following are instructions for preparing a
culture mediun(lf you use more @i dishes, you will
need to increase the recipe for the growing médium.

1. Mix 2 teaspoons of unflavored gelatlvo(it
1 packet) and 2 teaspoons of sugar with 2/3 cup
of water.

2. Bring the solution to a boil and stir for 1 minute
until contents are didsed.

3. Pour half an inch of the solution into each of the 5
Petridishes.

4. Cover hePetridishes.

Directions:

1 Group Activity: When planning this activity, determine where
and how to dispose of the contamindtettidishes when the
activity has been mpleted. Contact the local public health
department or hospital to determine whether they will autoclave
thePetridishes to destroy the contaminants. The contaminated
Petridishes become a biological hazard after bacteria has grown
in them. Do not use thiactivity without plans to properly dispose
of the contaminate@etridishes.
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Purchase or prepare fetridishes before the training session. 8

Have cotton swabs available tofaseontaminatinghe
growing medium

1 Ask participants to suggest palssplaces where bacteria can be
found. As a group, determifiee places to collect samples of
bacteria. Some possible sources of bacteria include: hair, hands,
someoneds ring, mdsusedronfadoughoor coc
sheeze, amwashed can operdade, othe floor.

1 Instruct participants tase cotton swabs tollect samples of
bacteria fronfive different sources in the kitchen in order to
grow the bacteria in a prepared mediuRetndishes. Involve as
many different participants as possib&vabbing different areas
and contaminating thetridishes.

1 After discussing sources of microorganisms, have participants
follow the directions below to contaminate the growing medium
in eachPetridish. If participants have chosen other sources of
bacteria, follow the procedures described below to contaminate
the growing medium in tiiretridish. Carefully label ed®étri
dish with the contaminant and cover it.
1. Pluck a hair, open tiietridish, and lay the hair tre
surface of thRhermédi um; | abel
2. Sneeze or cough intdatrid i s h ; | abel Osnee
ocough. ¢
3. Wipe a cotton swab around a nostril and carefully zigzag it
across the mediumintRetridi s h; | abel Oonos
4. Wipe a cotton swab around the food contact area of a clean
slicer and carefylzigzag it across the medium inRb&i
dish; | abel oclean slicer. o
5. Wipe a cotton swab around a clean counter top and
carefully zigzag it across the medium iR¢tedish; label
oclean counter top. O
6. If using alternative contaminantse the same @cedure
to collect additional samples from othersaneahich
bacteria may be present.
9 After covering all theetridishes securely, store the contaminated
Petridishes in a warm environméatvay from a food
preparation area) at a constant temperatofe80 °F or above.
Check thePetridishes ever®days. Do not allow growth to
continue long enough for bacteria to outgrovPttadish.

= =
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Within a week, growth of bacteria should be obvious on the
medium where the contaminant was spread.
Follow-Up Discussion After the microorganisms have grown
visibly in théPetridishes, show them to participants. Lead a
discussion about how food becomes contaminated. Emphasize that
not all bacteria are harmful.

Sterilize thePetri Dishes When the discussion Hasen concluded,

seal the contaminatBetridishes in a plastic bag, label it, and take it to
the local public health department, hospital, or other facility where it can
be autoclaved to kill the bactelDia.not discard the contaminated

Petri dishes inthe garbage since they would bbiological hazards.
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Chapter 2 Activity 4: CrossContamination
Matching Game

Purpose:To provide participants practice in determining where
crosscontamination could occur

Estimated Time: 1525minutes for an independent activity and
discussion

Materials: Each participant should have

1 a copy of th&€rossContamination Matching Game handuage
and

1 a pencil or pen
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Directions:

1 Independent Activity: After discussing cressntanination and
giving examples of how it aaccur, provide practice using this
activity. This approach takes more time than a group activity but
gives each participant the maximum learning opportunity.

1 Group Activity: Assign small groups two or three of the
contamination scenes. During the discussion, call on various
participants to share their gr oupoas
faster than an independent activity.

o Distribute a copy of the game to each participant.

o Explain the directions.

o Allow participats to work at their own pace. After
everyone has finished, lead a discussion of the answers.

Follow-Up Discussion:After the participants have completed the
matchinggame discuss the answers.

Answers
1. E 6. F
2. H 7. H
3. F 8. E
4. E 9. E
5 F 10.E
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Cross -Contamination
Match ing Game

Participant Handout

Directions: This game will give you the opportunity to determine how a food became
contaminatedn each description, the food was comsgaminated and caused
foodborne illnes¥.our task is to determine what you thinkésnmost likely way it
became crosontaminated. Do not assume any information that is not included in
the descriptiorBeside each description, weither

F food-to-food crosscontamination,
H hand-to-food crosscontamination, or
E equipment-to-food crosscontamination.

1. An employee chopped chicken for chickerrgtmn a cutting board. The next food
that was prepared on this cutting board was cantaloupe.

2. A parttime employee prepared ham and cheese sandwiches without using
singleuse gloves.

3. Freshly made, but undercooked scramdggdvere added to a pan of scrambled
on the service line.

4. The can opener was used to open canned tuna to make tuna salad sandwich¢
class picnic. The blade of the can opener had visible signs of fictespart

5. Unwrapped leftover ham, stored on the bottom shelf of the refrigerator, was a
a macaroni salad recipe and served.

6. Turkeys were thawed on the middle shelf of the refrigerator. Fresh cabbage w
on lower shelves. A foodborne illness traced to coleslaw made from the cabb

7. A server who wore singlse gloves to serve pizza kept the gloves on while hely
child who spilled a tray. The server went back to the service line and continue
serve pizza wearing the same sumglgloves.

8. The cashier had a terrible persistent cough. The manager felt that there was r
contaminating food because she was responsible only for setting up the servi
and then cashiering.

9. Employees were supposed to clean and sanitedetiafter every use. However,
after the cook responsible for sandwiches sliced the ham, cheese, and turkey
bologna, she just wiped off the slicer. The next cook used the slicer to shred I
for taco salad.

10. An unwashed mayonnaise jar was usstdie leftover spaghetti sauce.
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Chapter 2 Activity 5: Word Match

Purpose:To provide participants an opamity to check their
knowledge

Estimated Time: 1525minutes

Materials: Each participant should have
1 one copy of the Word Mattlandoutand
9 a pen or pencil.
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Directions:

1 Individual Activity: Explain the direction€ompletatem 1
together as a group to model the activity.

1 Allow the participants to work independently. When everyone has
completed th&/ord Matchdiscuss the answers.

Follow-Up Discussion:Call on various participants to share their
answers. Relate answers to information learned in Chapter 2.

Answers

Noohs~swWwNE
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Word Maitch

Participant Handout

Directions: Draw a line connecting the numbered item with tmeatdetter

describing it.

1. Personal hygiene
Crosscontamination

3. Contaminated food

4. Temperature danger zone

5. Calibration

6. Receiving procedure
for milk

7. Correct way to cool a
hot food

W

41 °F to 135 °F

Cleanliness of a foodservice
employee

The transfer of harmful
microorganisms from hato-food,
food-to-food, or equipmerb-food

Food that contains harmful
microorganisms, a harmful
chemical, or a harmful physical
substance

Checking and adjusting a food
thermometer to be sure it registe
the correct temperature

Coolcooked hot food from

135 °F to70 °F within 2 hours
and from 70 °F to 41 °F in an
additional 4 hours for no more
than a total cooling time of 6 hou
If the food has not reached 70 °F
within 2 hours, it must be reheate
immediately ta65 °F for

15 seconds.

Open a carton and check the
temperature when received
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Chapter 2 Activity 6: Case Study Field Trip Frenzy

Purpose To provide participantm opportunity tgractice following
the gpropriate steps for responding to a passibtbreak of
foodborne illness

Estimated Time: 1525 minutes

Materials: None

Directions:

)l

Group Activity: Read the situatidrelowaloud for the group.
Explain that small groups should work together to debialeto
do. They should refer &erving It Spege87-40to apply what
they have learned to this situation.
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The foodservice manager 6s
life. The sixth-grade class went on a field tripand the
cafeteria furnished reimbursale lunches to students who
ordered them. The lunches were packed and picked up
that morning and put on the bus. The children ate lunch
around noon.

When the students returned to their elssroom around
2:00p.m., a couple of them complained of nausea,
headaches, and achy muscles. Some students were vomitil
and had to call parents to go home. Concerned that this
could have been caused by the lunch, the teacher tells the
principal, who immediately comes to the foodservice
manager 0s of f idecaestoldll éhe lpcali n
public health department because two or more students hay
reported the same symptoms, and all ate the school lunche

wor stl ni gh

packed for the field trip.

What should the manager do?

Follow-Up Discussion Lead a group discussion of wihat
foodservice manager should do in this situation. The answer is to follow
the school district guidelines. General guidelines to follow are included

in Serving It Spees8840.
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Action Plan : Chapter 2

In struction Sheet

Purpose To provide an gportunity at the end of Chaptfor the
participants to describe how tel use what has been learned
Estimated Time: 10-15 minutes

Materials: Each participant should haveopy of the Action Plan
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Directions:
1 Independent Activity: This activity Isould be completed at the
end of Chapte?.
1 Explain the directions for completing the Action Plan. Allow

participants to work independently to complete each item on their
individual Action Plan.

Follow-Up Discussion When everyone has completed their foath
on several participants to share one plan for change.
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Chapter 2: Prevent Foodborne
liness ] Understanding
Microorganisms
Action Plan

Participant Handout

You have completed Chapter 2 and learned ways to prevent foodborns Wakss a
as how to respond should a foodborne 8libesreported to your facility.

You should now be able to
9 describe two changes to baelmto preent foodborne illnesand
1 identify good practices already in place to prevent foodborne illness.

Directions: Answer the questions below to describe your plans to prevent
foodborne illness.

1. From our discussion of the three primary ways that foodborne illness can be
preventedwhat isthe first way that needs work irr taodservice(Xircle ong

1 Practice googersonal hygiene
1 Control time and temperature for foods
1 Prevent crossontamination

2. Using theway to prevent foodborne illngsat yoyustcircled, describe two
changes you will make in your foodservice to prevent foodborne illness.

Change to be nade? Who is responsible? When?

3. For which of the ways to prevent foodborne illness do you already have good
practices in place? (circle one)

1 Practice good personal hygiene
1 Control time and temperature for foods
1 Prevent crossontamim@tion
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4. Using the way to prevent foodborne illness thaugbcircled,
describe how you know that good practices are already in place to prevent
foodborne illness.

Name: Date:
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Date:

Session 1
Feedback Form

Participant Handout

Part 1:Please respond to itemS below. Circle the number to indicate your level of

agreemenwith each item. If yoGompletely Disagree circle 1, on the righHt you
Completely Agree circled, on thdeft. If your opinion is somewhere in between,

circle 2 or 3.

1. What |l learned will be
useful to me.

2. Thetrainerpresented
the material in way |
could understand.

3. The practicactivities
helped méo
understand the materi:

4. | have completed
the Action Plan for the
lesson(s) and will use |
to make changes in m
foodservice facility.

5. |learned some ways t
improve food safety in
my facility.

Completely
Agree

4

1

Disagree Completely
Disagree
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Session 1: Feedback Form (continued )

Part 2 Please answer the following questions.

1. What information discussed in this session will be most useful in your own
foodservicdacility?

2. Are there food safety topics you would like to know more about? Please
describe in the space below.

After completing this form, place it on the table designatedtigiriee

Thank you for participating in this training session.
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Session 2 : Overview

Objectives
Following the lesson, participants will be able to

1 identify foods on the menu that need improved handlingan ord
to prevent foodborne illness and

9 describe changes to be made to improve control atiooador
microorganism growth.
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Materials Needed for theTrainer

A Serving It SafanuabndServing It S@fe ai ner s Gl

A  Flip chart, easel, and markers; chalkboard and chalk; or whi
and markers

A Materials required for selected activities

Materials Needed For Each Participant

A Place cards with the particig@name onthemto assign seating
A copy of each activity handout

Materials required for selected activities

A copy of the Action Plan handout for Chapter 3

A copy of tle Session Feedback Form

Pen or pencil

>: >t > > > >

Place a set of the materials at each assigned place before the
session begins.
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Time Schedule:Session 2
2 hours and 15minutes

Serving It Safe

Section Title Manual Page(s)

Session? Introduction

Chapter 3 4676

What are the most common causes ol

foodborne illneges? 48

What are the major foodborne illnesse

caused by bacteréand how can they

be prevented? 4957

What are the major foodlmar illnesses

caused by virusesd how can they

be prevented? 58-60

What are the major foodborne ilinesse

caused by fungind how can they

be prevented? 61-62

What are the major foodborne illnesse

caused by parasitasd how cathey

be prevented? 6265
Comfort Break

How do microorganisms grow? 6574
Action Plan: Chapter 3 (T r a iGoiger

pages 684

Session2: Feedback Form (Trainer

page$566)

Time Estimate

10 minutes

N
m
)
2
O
Z
N

5 minutes

20 minutes

5 minutes

5 minutes

30minutes

Tr ai Deesiod s

40 minutes

10-15 minutes

1015 mintes

When there areptionalactivitiesavailablethe estimated time for using those activities |

not included in the time estimate for the session.
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Lesson Plan : Chapter 3

Session Antroduction

10 Minutes

1. Introduce yourself araffer weloming remark<Complete any
administrative requirements, such as roll call.

2. If an assignment was made in Session 1, follow up with a discussion
of the assignment before beginning Chapter 3.
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3. To begin the session, distribute a copy ohdtien Plan handd
for Chapter 3o each participanthe Action Plan will be completed
atthe end of the discussion and activities

4. Explain any logistical information needed by the participants.
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Chapter3: Basic FactsAbout Microorganisms
Total Time for Chapter 33 1H our and 45 Mnutes

1. Introduce Chapter 3 by reviewing thijectivesParticipants will

1 identify foods on the menu that need improved handling in
order to prevent foodborne iliness, and

1 describe changes to be made to improve cohtohditions
for microorganism growth.

2. What are the most common causes of foodborne illnesses?
(Serving It Spgedd (5 minutep
Provide a summary of the content using your own words.
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3. What are the major foodborne ilinesses caused by bacteaad
how can they be prevented?
(Serving It Spege<l9-57) (20 minutes
The list of foodborne illnesses includes more detailed information
than can be presented in a training session. A participant can use
Serving It Safea later time to find informati@s needed. This part
of the training session is set up as a partitgrhdiscussion
designed to familiarize participants with the foodborne ilinesses, the
foods involved in outbreaks, and prevention guidelines.

Participant-Led Discussion:Eight diffeent foodborne ilinesses are
described. Depending on the number of participants in the session,
assign one or more to provide a very short sumgnamytek of

the information about the foodborne illndssdel the presentation

of a summary usirige foalborne liness: E. coli infectioB€rving It

Saf@age 52

Write thefollowing list of groupsn a flip chart page and review it
for the participants before making the assignments. Assign one or
more participants to provide a summary of informatiort #eu
following foodborne ilinesses.

o Group I CampylobacteriosiSdrving It Spbayebl)
Group 2 E. coli infection$%erving It Spbgeb?)
Group 3 Listeriosisgerving It Speges3)
Group 4 Perfringeio®dborne illnessServing It Spigeb4-55
Group 5 SalmonellosiSérving It Speges5-56)
Group 6 ShigellosisServing It Spieyeb6)
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