Teacher Resource

Family Letter

Lesson 1


Dear Family:

During the next few weeks, your child will be learning about some aspects of food safety as  part of a five lesson unit in our Health Curriculum.

You may have read about food poisoning from poorly cooked chicken or hamburgers.  Or your family may have been ill after a picnic on a hot summer day.  In our classes, we will discuss how to keep food safe for eating.

The curriculum being used is primarily one that has been developed by the Cooperative Extension staff and faculty in the Department of Food Science and Nutrition at the University of Rhode Island.  The curriculum had input from health educators in Rhode island and the financial support from the KidsFirst Team Nutrition.  In addition, an independent editor reviewed many food safety curricula and educational materials produced nationally.  The reviewer chose some materials that supplemented the Rhode Island curricula.

The purpose of the curricula is to teach your child the importance of how to handle food, store it, and cook it—and, very importantly, how to keep food safe for eating through using a simple 4Cs rule: Cooking, Chilling, Cleaning, and Combatting Cross-Contamination (by separating foods in the refrigerator).

From time to time during these lessons, we will be sending you family resource sheets with helpful information of food safety.  We also invite your review of the five lessons by contacting your child's teacher.

Please talk to your student about the food safety lessons—our purpose is to promote practices that lead to the reduction of food borne illnesses for all family members.

Sincerely,


