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Teachers

	Teachers must be knowledgeable about food safety when asking students to bring food items from home for manipulative math sessions, foreign language cuisine, or literature themes using food (stone soup).

Wendy Treptow, School District Nurse  in Wisconsin


Safe food-handling habits benefit health; yet, many students have not received adequate food safety education. Ensuring that all students receive such education helps students understand and practice proper food safety techniques that can significantly reduce foodborne illness.

Teachers Are Essential to a Food-Safe School

· Teachers can contribute to a real change in students’ attitudes about and awareness of the need for food safety and good hygiene practices by equipping them with food safety knowledge and skills they can use everyday to keep them safe and healthy. 

· Teachers can help reduce the number of students who become sick from foodborne illness by educating them about safe food handling habits they can practice throughout their lives.

· Teachers can weave food safety into the curriculum, teaching it from historical, economic, cultural, social, scientific, and technological perspectives.

· Teachers can help students better understand decisions and practices that affect their health and empower them to take an active role in preventing foodborne illness.

· Teachers can send information on safe food practices to the families of their students.

	Critical Recommendations 
for School Teachers

	1.
Encourage handwashing, particularly after students use the restroom.

2.
When monitoring student behavior in the cafeteria, ensure that food safety practices are used and reward good behavior with praise.

3.
Allow time for handwashing before and after lunch.

4.
If preparing foods in the classroom, model proper food preparation and handling skills.

5.
If preparing foods in the classroom, become trained in food safety.

6.
Encourage family involvement in food safety education.

7.
Integrate food safety into existing curriculum.


Critical Recommendation 1: 

Encourage Handwashing, Particularly after Students Use the Restroom

A good first step towards creating a safer school environment is for teachers to provide students with time to wash their hands (at least 10-15 seconds per student). Because the very nature of the school environment facilitates the transfer of germs, students must be encouraged to wash their hands often, especially after using the restroom. 

Consider the following:

· Develop classroom procedures and policies on when students should wash their hands (e.g., before, during, and after cooking in class, before lunch, when coming in from outside, after bathroom use, etc.).

· Learn proper handwashing techniques, teach others handwashing skills, and model proper handwashing behavior.

· Encourage students to become “ambassadors,” demonstrating proper handwashing behaviors to younger students or peers.

· If soap and water are not available, encourage the use of hand sanitizers. Handwashing with soap and water is always preferred. However, in situations where soap and water are not available, alcohol-based hand sanitizers are better than nothing. It is important to note that not all hand sanitizers are enriched with emollients and skin conditioners, thus some can be drying. Therefore, these products should be used only when there is no other alternative (e.g., no soap and running water).

In addition, teachers should develop creative handwashing education approaches and draw on the ideas of others, using subtle reminders and reinforcements when possible. For example, handwashing posters could be placed on restroom doors and above classroom sinks. 

	Definition of Terms

	Hand hygiene. A general term that applies to a variety of processes used to clean hands, including handwashing or use of an alcohol-based handrub. 

Handwashing. Washing hands with soap and warm water.

Alcohol-based sanitizer or handrub. An alcohol-containing product designed for application to the hands for reducing the number of germs on the hands. In the United States, such preparations usually contain 60%-95% ethanol or isopropanol.

Adapted from: 2002 CDC Guidelines for Hand Hygiene in Healthcare Settings
http://www.cdc.gov/mmwr/preview/mmwrhtml/rr5116a1.htm


Below are other ways to promote handwashing:

· Utilize handwashing educational materials and resources available from the local cooperative extension service and/or local health department.

· Post handwashing and school food safety information on school bulletin boards.

· Use teachable moments (e.g., teachers can reinforce key handwashing messages when preparing food in the classroom or before dismissing students for lunch) to remind students of the importance of handwashing. 

· Use posters and catchy slogans, to reinforce handwashing messages and techniques for younger students, and more sophisticated messages, explaining why handwashing is important, for middle and high school students.

· Incorporate handwashing into preparation for standardized testing (e.g., include lessons on disease transmission in science or use lessons on germ replication in math).

· Educate students on the benefits of handwashing using age-appropriate, interactive materials such as videos or computer programs.

· Relate the importance of handwashing using examples appropriate for different groups of students within the school (e.g., to a group of athletes, handwashing can be explained by coaches as a way to help all the team members stay healthy and improve physical performance).

· In elementary schools, establish a character award to be given away each month to a student demonstrating a food-safe behavior, such as proper handwashing. Announce the winners over the loud speaker and give the students a certificate.

· Provide incentives for handwashing such as pencils, lapel buttons, posters, pizza parties, and movie certificates. Ask community businesses to donate appropriate goods.

Refer to the resources for Critical Recommendation 1 listed at the end of this section to obtain information on how to download handwashing and hygiene lessons for use in the classroom.

	Proper Handwashing Procedures

	When Should You Wash Your Hands?

· As often as necessary to remove soil and contamination and to prevent cross-contamination.

Before You

· Prepare or eat food

After You

· Go to the bathroom

· Handle uncooked foods, particularly raw meat, poultry, fish, or eggs

· Change a diaper

· Blow your nose, cough or sneeze

· Handle garbage

· Tend to someone who is sick or injured

· Handle an animal or animal waste

How Should You Wash Your Hands?

· Use soap and warm (at least 100ºF), running water

· Wash all surfaces thoroughly, including wrists, palms, back of hands, fingers, and under the fingernails

· Rub hands together for at least 10-15 seconds and thoroughly rinse with clean water

· When drying use a clean or disposable towel and dry hands thoroughly

· Use a paper towel to turn off the water faucets and open doors

Adapted from: The American Society for Microbiology, In conjunction with CDC Clean Hands Campaign Message. (Sept. 2000). Do not Get Caught Dirty Handed!


	General Considerations for 
the Use of Hand Sanitizers

	The Centers for Disease Control and Prevention has released new guidelines that advise the use of alcohol-based handrubs in health care settings in addition to traditional handwashing with soap and water. Recent studies show that these handrubs actually reduce the number of bacteria on the hands more effectively than washing hands with soap and water. Further, health care workers are more likely to use them because they address many of the barriers associated with frequent handwashing, including but not limited to, insufficient time, lack of soap and paper towels, inadequate access to sinks, insufficient numbers of sinks, and skin irritation. For these reasons, alcohol-based handrubs may be useful in schools. 

Alcohol solutions containing 60%-95% alcohol are the most effective. Studies indicate that alcohol solutions kill bacteria, fungi, and many viruses, but very poor activity against bacterial spores, protozoan oocysts, and certain nonenveloped viruses like Hepatitis A. 

When using an alcohol-based handrub, apply the product liberally to the palm of one hand and rub hands together, covering all surfaces of hands and fingers, until hands are dry. Enough of the product should be applied such that it takes 10 to 15 seconds for hands to dry completely. Alcohol handrubs are not appropriate for use when hands are visibly dirty. When hands are visibly soiled, wash them with soap and warm water. 

Handwashing with soap and water remains a sensible strategy for hand hygiene in non-health care settings and is recommended by CDC and other experts. Those in non-healthcare settings should consider using alcohol-based hand sanitizers when soap and warm water are not available. 

Adapted from: 2002 CDC Guidelines for Hand Hygiene in Healthcare Settings
http://www.cdc.gov/mmwr/preview/mmwrhtml/rr5116a1.htm


Critical Recommendation 2: 

When Monitoring Student Behavior in the Cafeteria, Ensure That Food Safety Practices Are Used and Reward Good Behavior with Praise

When assisting with lunchroom supervision, teachers should monitor student behavior to help ensure a safe, positive environment for all students. If a student is seen touching food and then putting it back; not using the serving instruments; coughing, sneezing, or spitting on food items; or attempting to take food out of the cafeteria, teachers should immediately address these inappropriate acts. Depending on the safety violation, a form of discipline may be appropriate ranging from a verbal warning to loss of recess privileges for young students or detention for older students. In addition to the discipline handed down, students must be told why what they did is wrong. The teacher should also notify the foodservice staff of the contamination of the food.

On the other hand, if a student is seen practicing safe food handling habits, teachers should be sure to praise the students’ good behavior. For example, a student should be praised if they cover their mouth when sneezing and then exit the lunch line to wash their hands.

Critical Recommendation 3: 

Allow Time for Handwashing Before and After Lunch

Although handwashing is one of the most important ways to prevent foodborne illness, many students fail to wash their hands simply because they do not have sufficient time to do so. Factors contributing to this problem include: short lunch periods, limited travel time between classes, inconveniently placed restrooms, and long lines due to limited washroom facilities. Because handwashing removes the germs that can cause disease, teachers should provide students adequate time to wash their hands before and after lunch. If classroom sinks are available, teachers should encourage students to use them before leaving for lunch and when returning from the cafeteria. If not, they should save some time at the beginning and end of class periods to allow students to visit the restrooms to wash their hands. Elementary students should be lined up and the teacher should go with them to the rest rooms to make sure they wash their hands and wash them correctly.

Critical Recommendation 4: 

If Preparing Foods in the Classroom, Model Proper Food Preparation and Handling Skills

Next to their families, teachers are students’ most important role models. As with other health behaviors, when it comes to food safety, teachers must set a good example for students to follow. By practicing safe food preparation and handling skills themselves, teachers will not only be protecting themselves, but they will be teaching their students invaluable food safety lessons that will keep them healthy for a long time.

Critical Recommendation 5: 

If Preparing Foods in the Classroom, Become Trained in Food Safety

Educating must be done at multiple levels. In order to teach students about safe food handling and preparation, teachers must themselves be educated. Therefore, those teachers allowed to prepare and serve foods in the classroom must demonstrate that they have acquired in-depth knowledge of food safety subject matter and can explain important principles and concepts in the classroom. To this end, staff development activities should equip teachers with basic food safety knowledge and skills. School foodservice personnel are well-qualified to assist in these efforts and are excellent resources to draw upon when developing food safety lessons and instructional reinforcement opportunities for students. For example, school foodservice personnel can assist teachers with presenting students with food safety information and conducting food safety demonstrations.

Refer to the resources for Critical Recommendation 5 listed at the end of this section for information about food safety training programs.

Critical Recommendation 6: 

Encourage Family Involvement in Food Safety Education

Teachers have many opportunities to encourage family involvement in food safety education. For example, teachers can talk to families about the importance of food safety during a parent-teacher conference, or they might choose to send information home with students. Some simple things teachers can do include: providing information to families about packing safe school lunches by sending them fact sheets either before school starts or during the first week of school, encouraging handwashing at home and school, and promoting peer-to-peer education programs. Teachers may also recruit family members to serve as a teaching aides for cooking demonstrations that stress basic food safety principles. In addition, because the safety of foods prepared at home cannot be guaranteed, to protect the school, teachers can work with families to brainstorm fundraising alternatives to bake sales. Together, teachers and families can create a laundry list of safe ways to generate funds for the ultimate benefit of the entire school community. However, if your school does decide to hold a bake sale, teachers can educate families about basic food safety principles (clean, separate, cook, and chill) to help ensure the safety of foods brought from home.

Critical Recommendation 7:

Integrate Food Safety into Existing Curriculum

Because of competing priorities, such as  testing and teaching standards, exposure to food safety in the classroom will require innovative approaches that weave food safety education into existing curricula. When thinking about where food safety might fit within the curriculum, health, science, and family and consumer sciences logically come to mind. However, with a minimal amount of effort, food safety can be easily worked into most classes. For example in:

· Art
Students could be asked to draw pictures of bacteria for a school-wide handwashing campaign. During these activities teachers can provide some basic information about bacteria, food safety, and handwashing.

· Careers
There are many careers related to food safety. Invite guest speakers who work in food safety, from the health department, cooperative extension service, or food processing plants, into the classroom.

· English
Students could be asked to write an essay on how to protect themselves from foodborne illness or the different types of foodborne illness.

· Family and Consumer Science
Family and consumer science classes offer many opportunities to educate students about food safety. When teaching cooking, food preparation, and food storage, teachers should always demonstrate food-safe behaviors and explain why those behaviors are important.

· Field Trips
When teachers take students on field trips, they can reinforce food safety messages. For example, make sure whatever food is brought along on the trip is prepared and stored in a food-safe way. For field trips that involve contact with animals, e.g., farms or petting zoos, reinforce handwashing after petting the animals. Encourage students not to drink unpasteurized milk from a dairy farm or unpasteurized juice from an orchard. In addition, encourage students not to eat apples or other fruit that they pick up off the ground from an orchard or vegetable garden.

· Health
Students can talk about the benefits of handwashing and the teacher can demonstrate proper handwashing techniques. Students can also learn about infection transmission.

· History
Students can read about and discuss the threat of disease and dying from infectious diseases. They can discuss the history of the Hazard Analysis and Critical Control Point system (how it emerged as a result of collaborative work between the Pillsbury Company, US Army Natick Laboratories and the National Aeronautic and Space Administration (NASA) to ensure the safety of food in the space program). Students can discuss the history of diseases related to hygiene practices and the history of food preservation.

· Math
Students can do word problems using the rate at which bacteria multiply.

· Music
Young, elementary students could be asked to wash their hands while singing the lyrics of the song below to the tune of “Row, Row, Row Your Boat.”

(
Wash, wash, wash your hands
(
Play our handy game
(
Rub and scrub, and scrub and rub
(
Germs go down the drain. HEY!

(
Wash, wash, wash your hands
(
Play our handy game
(
Rub and scrub, and scrub and rub
(
Dirt goes down the drain. HEY!

Older students may learn from and enjoy a number of recorded food safety songs that music teachers can download from http://foodsafe.ucdavis.edu/music.html

· Physical Education
Students can play germ tag in which half of the class is selected to be “germs” and the other half of the class is selected to be “germbusters.” The germbusters are instructed to try to tag out the germs who are running around the gymnasium trying to avoid the germbusters. When a germ is tagged by a germbuster the now dying germ is instructed to safely get down on the ground and squirm around. While this activity may be more appropriate for elementary students, if adapted slightly, it could work equally well with middle and high school students. Teachers can use this activitiy as an opportunity to discuss the importance of using germbusting activities like handwashing to prevent illness.

Science
Students can conduct experiments to see how fast bacteria grow; conduct agar plate experiments; look at bacteria through a microscope; discuss safe food temperatures in chemistry; learn the different types of microorganisms in biology; discuss the principles of pasteurization; and conduct experiments using juice left on the counter versus in the refrigerator.

A wide array of food safety curricula and information is available for teachers to use, however many of these materials have not been reviewed and evaluated. To fill this need, the National Environmental Health Association (NEHA) has begun to review, evaluate, and recommend all food resource materials for content quality and compatibility with the 2001 FDA Food Code. For more information about the review process, or to inquire about specific resource materials, please contact NEHA via telephone at: (303) 756-9090 or e-mail at: www.neha.org or contact Tom Dickey via e-mail at: tdickey@neha.org.

Teachers can be instrumental in identifying curricula that contain food safety messages. When trying to find programs and materials that best fit their students’ needs, teachers should consider whether the materials:

· Adhere to standards of academic rigor,

· Include approaches and activities that accommodate a variety of learning styles (i.e., provide different kinds of opportunities for students to gain an understanding of the subject area content),

· Are designed to engage students,

· Provide opportunities for students to work together,

· Are age-appropriate, and

· Respect cultural differences in food choices.

Below are some recommendations for how to teach food safety to students at different grade levels.

Grades Pre-K-1
Students can be taught how to properly wash their hands and when they should wash their hands. Information can be provided to families and students about the dangers of serving undercooked meats and unpasteurized milk or juice.

Grades 1-5
Information concerning safe nutritious brown-bag lunches can be sent home to families each September. Proper handwashing can be reinforced.

Grade 6-9
Key food safety concepts (clean, separate, cook, and chill) can be incorporated into science, health, and family and consumer science classes.

Grades 10-12
Food safety information and certification can be made available for students seeking employment in the food industry. All classes that consume food in class should discuss food safety.

Another important resource for obtaining food safety curricula and other educational materials, which is often overlooked, is the local USDA-funded cooperative extension service. Teachers should not hesitate to call on these agencies to obtain materials or schedule an in-service training or presentation.

Refer to the resources for Critical Recommendation 7 listed at the end of this section for information about available food safety curricula.

Resources

The following two Web sites provide a wealth of general school food safety information and resources targeted to a variety of audiences. In addition, these two sites either link, or will soon link, to the National Environmental Health Association’s (NEHA’s) food resource materials review database. This database contains information on materials (literature, audio-visual, etc.) that NEHA has reviewed, evaluated, and recommended for content quality and compatibility with the 2001 FDA Food Code.

USDA/FDA Foodborne Illness Educational Materials Database:
http://www.nal.usda.gov/foodborne

National Coalition for Food Safe Schools (NCFSS):
http://www.foodsafeschools.org

Resources for Critical Recommendation 1

Free Web Resources, Curricula and Materials

American Society for Microbiology:
http://www.washup.org

National Coalition for Food-Safe Schools:
http://www.foodsafeschools.org

Massachusetts Medical Society Online:
http://www2.mms.org/pages/handwash.asp

CDC National Center for Infectious Diseases:
http://www.cdc.gov/ncidod/op/handwashing.htm

Fight Bac!™ Partnership for Food Safety Education:
http://www.fightbac.org

USDA/FDA Foodborne Illness Educational Materials Database – Handwashing:
http://www.nal.usda.gov/foodborne/fbindex/019.htm

Other Free Resources, Curricula and Materials

Hooray for Handwashing
The Soap and Detergent Association,1990, Free. Available from: The Soap and Detergent Association; phone: (212) 725-1262

Operation Food Safety: Grades 9-12
University of Arkansas, 1999, Free. Available from: Dr. Amy Waldroup, University of Arkansas; phone: (501) 575-4409

Operation Food Safety: Pre K – Grade 4
University of Arkansas, 1998, Free. Available from: Dr. Amy Waldroup, University of Arkansas; phone: (501) 575-4409

Other Resources, Curricula and Materials

The ABC’s of Clean 
The Soap and Detergent Association, 1990, Complete program $20.00 each, all materials except videotape $5.00. Available from: The Soap and Detergent Association; phone: (212) 725-1262

All Hands on Deck! –True Confessions of a Filthy, Rotten, Disgusting Germ 
1996, $25.00, Available from: Brevis; phone: (800) 383-3377

Don’t Get Caught Dirty Handed
Centers for Disease Control and Prevention/Bayer Pharmaceuticals, 1996 Available from: Centers for Disease Control and Prevention

Fight BAC!™ A National Public Educational Campaign to Reduce the Risk of Foodborne Illness
Partnership for Food Safety Education, 1997 Available from: Partnership for Food Safety Education; http://www.fightbac.org

Germ Squirm – Kids and Safe Food Handling
Virginia Tech, Human Nutrition and Foods Virginia Cooperative Extension, 1993 $190 Available from: Virginia Tech, Human Nutrition and Foods Virginia Cooperative Extension; phone: (703) 231-4673

Glitter Bug
$65 to $245, Available from: Brevis; phone: (800) 383-3377

Glo-Germ™
$49.95,$65.00, or $91.95, Available from: Glo-Germ Company; phone: (800) 842-6622

Hands Down on Germs
Portland Public Schools Television Services, 1996, $40, Available from: Pete Scott; phone: (503) 916-5838

Handwashing Curriculum
Massachusetts Medical Society, $20, Available from: Massachusetts Medical Society; phone: (800) 843-6356

Handwashing for Life (CD-ROM-based video)
http://www.handwashingforlife.com

Handwashing Poster
Learning Zone Express, 6 for $19.95, Available from: Learning Zone Express; phone: (888) 455-7003

Handwash Motivation Aids
Brevis, Cost varies, Available from: Brevis; phone: (800) 383-3377

Hygiene for Hands
AVA Scheiner AG, Call for prices, Available from: AVA Scheiner AG; phone: 0041-1-448-20-70

The Rockin’ Hand Washin’ Report
Portland Public Schools Television Services, 1991, Available from: Joanne Hatch, Portland Public Schools Television Services; phone: (503) 280-5838

Safe Hand and Fingertip Washing Video Tape Training System
Hospitality Institute of Technology and Management, 1995, $65 English only, $95 English and Spanish, Available from: O. Peter Snyder, Jr., Ph.D., Hospitality Institute of Technology and Management; phone: (612) 646-7077

Wash Those Hands
Marsh Media, 1996, $69.95 plus 10% shipping, Available from: Marsh Media; phone: (800) 821-3303

Wash Your Hands
LWB Company, 1995
$65.00 plus shipping
Available from: Lyle Branchwater, LWB Company; phone: (360) 653-9122

Resources for Critical Recommendation 5

Food Safety Training and Education Alliance:
http://www.fstea.org/resources/gettrained.html

Gateway to Government Food Safety Information (Kids, Teens & Educators):
http://www.foodsafety.gov/~fsg/fsgkids.html 

Food Science Web Site for Teachers:
http://www.foodsafety.gov/~fsg/teach.html

Resources for Critical Recommendation 7

The Food Safety House Curriculum for Elementary Level Teachers
The giant 18" x 24" full color visual aid is complete with teacher lesson plans by grade level. The house has five floors with each level an introduction of new concepts that build upon what was previously learned. The lesson plans were developed to meet the Rhode Island Health Education Framework teaching objectives that relate to food safety. Developed by the University of Rhode Island Cooperative Extension in collaboration with Kids First and the Team Nutrition Training Institute. The curriculum ($150.00 value) is available to Rhode Island schools/teachers for $40.00. Please call Kids First at 401-751-4503 for additional information.

Science and Our Food Supply: Investigating Food Safety From Farm to Table
This new curriculum, sponsored jointly by the National Science Teachers Association and the Food and Drug Administration, comes complete with separate guides for middle level and high school science teachers, and includes an interactive video, “Dr. X and the Quest for Food Safety” and the comprehensive “Food Safety A to Z Reference Guide.”To receive the free FDA/NSTA supplementary curriculum “Science and our Food Supply” teachers are asked to fill out the Online Order Form on the NSTA Web site at: http://www.nsta.org/288/. Requests can also be mailed to NSTA, Science and Our Food Supply, 1840 Wilson Boulevard, Arlington, VA 22201-3000, or faxed to (703) 522-5413. You will receive your kit in 15-20 days.

Fight BAC!™ Campaign for Food Safety Education
http://www.fightbac.org
Experiments, games and hands-on-activities are found at this Web site aimed at educating students in grade levels K-6 about food safety. Teachers can order educational materials, browse fact sheets, and view sample experiments. The site stresses the importance of practicing the Four Simple Steps to Food Safety, which are clean, separate (combat cross-contamination), cook, and chill. Some materials can be downloaded free — others can be ordered through the BAC!TM store. The Presenter’s Guide for Working with Children from Kindergarten trough 3rd Grade and Your Game Plan for Food Safety Teacher’s Activity and Experiment Guide for 4th, 5th, and 6th Grade Classrooms are both available from Fight BAC!™

Food Safety Education Community Service Learning Curriculum, and Teacher’s Guide
The goal of this curriculum guide is to provide educators with the tools to implement and evaluate a food safety education program. The curriculum, developed by the Universities of Rhode Island and Vermont with United States Department of Agriculture funding, includes two volumes. The first volume provides guidance and support for individuals who want to integrate food safety learning into their curriculum. The second volume is a complete Teacher’s Guide. This guide includes a series of fact sheets on food safety issues, community service learning concepts, lesson plans, student activities, overheads, and community service learning forms. To receive the $50.00 curriculum, teachers are asked to complete the online order form at: http://www.uri.edu/ce/ceec/education.html.

The USDA/FSIS Thermy™ Food Thermometer Education Campaign:
http://www.fsis.usda.gov/thermy
http://www.fsis.usda.gov/thermy/forkids.htm

Food Safety Education Materials for Children:
http://www.fsis.usda.gov/oa/thermy/forkids.htm

Bacterial Contamination of Foods
This 18-lesson curriculum is geared towards grades 7-10 and is multi-disciplinary, encompassing lessons for science, math, home economics, and social studies classes. Each lesson is designed for a 30-minute class period. General study areas are: bacterial contamination of food, food ingredients, genetic engineering, and chemical residues. Includes videocassette, “Mystery of the Poisoned Panther Picnic” and “Dirty Dining.” To order the curriculum for $30.00 (discounts available for quantity purchases), contact: Ag Publications, Penn State University, College of Agricultural Sciences, 112 Ag Administration, University Park, PA 16802.

Discovering Food Safety: Detective Mike Robe’s Fantastic Journey
The goal of this six-lesson curriculum geared toward 2nd and 3rd grade students is to provide them with an understanding of basic food safety. The lesson topics include preparation and storage, microbial growth, the time and temperature relationship of food handling, and personal hygiene. A ten-minute cartoon video is included in the curriculum package. Supporting resources include age-appropriate matching activities, word searches, and puppet shows. To receive the $60.00 curriculum, teachers are asked to complete the online order form at: http://www.uri.edu/ce/ceec/education.html.

Operation Food Safety Curriculum
Targeted to three grade clusters (pre-k through grade 4, grades 5 through 8, and grades 9 through 12). The pre-K through grade 4 curriculum is further subdivided into three grade clusters: pre-k and kindergarten, grades 1 and 2, and grades 3 and 4. The pre-K through grade 4 curriculum consists of three units (handwashing and the importance of personal hygiene in the prevention of foodborne illness, the importance of cleanliness in the kitchen and the dangers of cross contamination, and time and temperature guidelines critical to food safety). For specific questions about Operation Food Safety, or for a free copy , please contact: Dr. Amy Waldroup, Department of Poultry Science, University of Arkansas, Fayetteville, AR 72701, Phone: (501) 575-4409, Fax: (501) 575-8775, Email: awaldro@comp.uark.edu.

Students Serving it Safe (CD-ROM and Presenter’s Manual)
An interactive CD-ROM program on the topic of food safety specifically developed for middle school students. The student user explores different areas of a food service operation, learning basic food safety techniques and strategies along the way. The program contains various short quizzes and provides immediate feedback to students as they navigate through the program. The CD also provides a medium for case-based learning by setting the scenario for a relevant and compelling case study. 
http://nutr88.hhdev.psu.edu/adow/ssis_orderme_html/orderme_frame.html

Take a Cook on the Wild Side
This supplemental education kit is designed to help junior and senior high school students learn life skills in food safety, nutrition and beef preparation. Each of the five lessons align with the 1998 National Standards for Family and Consumer Sciences Education. The video is in a variety-show format, with two young adult hosts taking us for a “wild adventure” in the world of food and cooking.$14.95, http://www.teachfree.com/forms/orderfm.html.

The Incredible Classroom Eggsperience 
This educational kit (print and video) is targeted to students in grades 7-12, and covers egg basics, nutrition, food safety, cooking functions and more. The print kit is available for $9.00 and the video is available for $9.50 (both the price of the print kit and video include tax, shipping and handling), from the:
American Egg Board, 1460 Renaissance Drive, Park Ridge, IL 60068, http://www.aeb.org

Cooperative Extension Service Web Sites

North Carolina Cooperative Extension Service:
http://www.ces.ncsu.edu/depts/foodsci/agentinfo/

University of Nebraska Cooperative Extension in Lancaster County:
http://lancaster.unl.edu/food/

Colorado State University Cooperative Extension:
http://www.ext.colostate.edu/menufood.html

University of Vermont Extension:
http://ctr.uvm.edu/ext/nfsh/

University of Rhode Island Cooperative Extension Resource Center:
http://www.uri.edu/ce/ceec/

University Cooperative Extension Services:
http://www.farmboys.com/resources/ext_serv/ext_serv.htm

Other Useful Educational Resources

The USDA/FSIS Thermy™ Food Termometer Education Campaign:
http://www.fsis.usda.gov/thermy

Gateway to Government Food Safety Information:
www.foodsafety.gov and link to: “Kids, Teens & Educators”

USDA/FDA Foodborne Illness Education Information Center:
http://www.nal.usda.gov/fnic/foodborne/

Lose a Million Bacteria: The Game:
http://www.cfsan.fda.gov/~cjm/million.html
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