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Introduction

This food safety guide was developed to educate youth about
food safe practices. This instruction guide is designed to be kid
friendly while emphasizing the importance of good food safe

practices for the prevention of disease and foodborne illness.

Why learn about Food Safety?

What is food safety anyway? Why do I need to know about it? You might
think that "I know how fo cook! I know how fo prepare a meal for my family!"

Knowing how to cook is only one part of the food preparation process. Just think
how horrific it would be if you prepared a meal for your family or guests that made
them terribly ill, or, worse yet, someone died. Preparing food safely is everyone's
responsibility. Following safe practices will ensure that the food you prepare and
serve will be safe.

Before you start---

When you get ready to cook, the very first
thing you need to do is wash your hands.
Why? Your hands carry microorganisms or
germs that you cannot see. These germs may be
small but are extremely powerful.
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What is a microorganism?

A microorganism, also known as a germ or bacteria, is

a very small life form that cannot be seen without a
microscope. For instance, there are about 1,500
bacteria on just one square centimeter of your skin.
When harmful microorganisms get into food, the
food becomes contaminated and makes us sick.

How many times have you eaten something that

made you sick? Microorganisms on an
unwashed hand

A foodborne illness is caused by eating food that has
been contaminated with bacteria. Food is easily contaminated when a person
doesn't wash their hands before handling the food, handles food when ill, has an
open cut, uses dirty equipment, and so on.

Foodborne illness is a serious problem and a public health concern. It is estimated
that as many as 76 million cases of foodborne illness and as many as 5,000 people
die each year in the United States as a result of foodborne illness. Most of these
cases could have been prevented by following food safe practices and washing of
ones hands.

Symptoms of foodborne iliness

e Abdominal pain

e Stomach cramps
e Diarrhea

e Vomiting

e Nausea

e Fever
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Symptoms of foodborne illness begin to show after several hours or days. Most
common symptoms are upset stomach, abdominal cramps, nausea, vomiting,

diarrhea, and fever. In severe cases, food poisoning may be fatal. See the example
below:

Tainted lunch kllls 22 m India

26 hospitalized

investigation  suggested

after school meal

By Indrajit Singh
PATNA, India — The
children started falling
violently ill soon after they
ate the free school lunch of
rice, lentils, soybeans and
potatoes,

The food, of a pro-
gram that ;J:ag pourplrr
dian students at least one
hot meal a day, was tainted
with insecticide, and soon
22 of the students were
dead and dozens were
ho;;i"lalma. officials said
Wednesday.

cook were in hospital un-

the food contained an or-
ganophosphate used as
an Lrbectlmde on rice and
wheat crops. It's believed
the grain was not washed
before it was served at the
school, he said.
However, local villagers
said the problem apy
to be with a side dish of
soybeans and potatoes, not
grain. Children who had not
eaten that dish were fine,
although they had eaten
the rice and bnﬂs several
villagers told the AP.
India's midday meal pro-
ram is one of the world’s
iggest  school nutrition
programs. State govern-

It was not immediately name, said she had a dergoing treatment, P.K. ments have the freedom to
clear how chemicals ended sfomach ache after euunﬁ Sahi, the state education decide on menus and tim-
up in the food at the school sdvbeans and potatoes minister. Three children ings of the meals, depend-
in the eastern state of Bi- vomitir were in serious condition.  ing on local conditions and

har. One official said that

: g,
“Idon't know what hap-

Authorities  suspended

availability of food rations.

the food may not have been ed after that" Savita an oﬂkml in charge of the It was fird introduced in
properly washed before it sdid at Patna Medical Col- mi)mgmm in the southern India, where it
was ed. lgre Hospital, where she ;.chool and registered a was seen as an incentive
et : whd many other children case of criminal negligence for poor parents to send
the age.s of 5 and 2, got  were recovering. againgt the s ead-  their children to school.
sick soon after eating lunch The lunch was cooked in - mistress who fled as soon Since then the program
Tuesday in Gandamal vi- the school kitchen. as the children fell ill. has been replicated across
lage in Masrakh block, 50 The children were taken Angry villagers, joined the country, covering some
miles north of the state to alocal haspital and then by members of local op- 120 million school children.
capital of Patna School later to Patna for treat- position parties, closed It's as part of an effort to

authorities  immediately

ment, said state official Ab-

shops and businesses near

address concerns  about
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Who is most vulnerable?

Anyone can get sick from a foodborne illness, but certain people are
more at risk of getting sick, such as:

e The elderly

e Infants and children

e Pregnant women

e People who are already ill

Hygiene and food safety

Bacteria are present all over your body, such as your hands, nose, mouth, ears, and

hair. It is really important to maintain good personal
hygiene to keep germs from contaminating your food. If
you cough or sneeze over the food, you have just
contaminated whatever you were preparing. Once you
wash your hands, you shouldn't touch your body as the
germs will jump right back onto your hands and into the
food.

When should | wash my hands?

To prevent contamination, it is extremely important to wash your hands with

soap and water before you handle food.

Also, always wash your hands after:

After using the toilet

After cleaning a child who has used the toilet
After blowing your nose, coughing, or sneezing
After touching an animal or animal waste

After touching garbage
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How to wash your hands

It's important to follow these steps when you wash your hands:

Food Preparation

Wet hands and upper arms with warm running water.
Use soap and lather your hands thoroughly.

Rub the hands together vigorously including the
fingernails for 10 to 15 seconds.

Rinse hands and arms.

Dry hands with a paper towel.

When preparing food, it is extremely important to keep the food preparation area

clean to kill harmful microorganisms. If we eat food that has been prepared in an

unsanitary area, it is highly probable that we will get sick.

Cross Contamination

Cross-contamination is the transfer of harmful organisms from one contaminated

food to another through unsafe handling. Some examples of cross contamination

include:

To avoid cross-contamination, remember to
wash all equipment and your hands between
jobs.

Not washing a cutting board between jobs, i.e., cutting raw meat and not
washing the board before cutting something else

Not washing hands after touching raw meat and proceeding to touch other
food

Using the same plate for cooked meat as used for raw meat.

Raw meat juices that are dripping down onto other food
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Cooking and Serving

The cooking process is a very important step in the
prevention of foodborne illness. There are also certain
foods that are risky and need to be cooked thoroughly.
These include: meat, shellfish, seafood, and poultry. When
you cook meat and poultry, be sure to cook until the juices
run clear. If risky foods are left out at room temperature
for more than two hours, they are no longer safe to eat
and should be thrown away.

Other foods that should be adequately cooked are soups and stews. Bring these to
the boiling point, or until the first big bubble is seen, then serve. Remember to
wash all produce with treated drinking water before preparing. Some produce are
prone to carrying certain bacteria that will cause food poisoning. When serving
fresh fruits or vegetables that are to be eaten raw, you should either wash with
treated drinking water, or peel the skin away before eating.

Food Storage and Reheating Foods

All food, raw or cooked, needs to be kept at a safe cooled temperature to keep
foods free from contamination. Some important rules to keep your food safe are:

e Do not allow food to remain out in the open for over 2 hours.

o Keep food covered to protect from insects and other creatures.

e Keep food out of direct sunshine.

e Prepare only as much food as needed and not too far in advance of serving.
e Discard food that is over 5 days old, despite being refrigerated.

When reheating foods, heat until hot and steaming. Stir while reheating to evenly
distribute the heat. Reheating should be done quickly and reheated only once.
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Good cooks keep
everything in the
kitchen clean -
this is called
food hygiene

v before you stort to cook

v of ter handling row food
v ofter going to the toilet

./whmyoucwgh.mzcoruowyow

What could you do to Do nat smeeze or cough over food

make sure your food - this con { infections.
IZ?'J’”J&"Z?"‘“ o : ' Make sure your work area is cheon ond tidy.

i —
T

" Wesh and tidy up as you go along

v Keep surfoces clean

o Alweys use cleon cloths and teo towels

v Wash all ytensils with hot, clean, soapymcr

v Begin with the cleanest dishes.

¥ Use o clean Tea towel o paper fowels for drying.

;/metpfood-nﬂemdsmlmobogbdm
throwirg away,

¢ Do not rush or run in the cookery area.
o Keep tidy and organised.

o Take care with hot pans and dishes.
o Be core ful with sharp knives

o Thinkd - keep your mind on what you are dong,
‘/Unspwolmglm-hmmnghm

follow them

?
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Where are germs found ?
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What can I do to help not spread germs ?
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Organizations

CDC: Center for Disease Control

FDA: US Food & Drug Administration
FSIS: Food Safety and Inspection Service
NSF: National Science Foundation

USDA: US Department of Agriculture

US HHS: US Dept of Health and Human Services
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