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Worksheet #1

What’s wrong with this picture?

Look at this picture and circle all the things that are wrong.




What's Wrong with the Soup? Worksheet #2

It is winter and Tom has a bad cold. He decides to make some
chicken soup. Tom likes chicken soup. It is healthy and tastes
delicious.

Tom has all of the ingredients in his kitchen. He has some
chicken in the freezer. It needs to thaw so he puts it on the
counter. Then Tom goes to work. He will cook the chicken soup
when he comes home.

his hands. He picks up the chicken. It feels soft
and warm. He cuts the chicken into pieces. Next
— \'_) he chops up some onions, celery, and carrots
= using the same knife and cutting board. Then he
{ //j | puts the chicken and vegetables into a pot on

the stove.

/ Tom returns home from work and forgets to wash

Tom finds a can of chicken broth in the cupboard.
He looks for a can opener. It is in the sink. His
wife used it this morning to open a can of tuna.

The can opener looks a little dirty, but Tom opens the

chicken broth.

The soup smells good. Tom stirs the soup and then tastes it /
using the same spoon. He adds some salt and tastes and stirs 9/
ez

the soup again. The hot soup feels good on his sore throat.

Finally the soup is ready, but his wife isn't home yet. Tom
turns off the stove and leaves the pot on the burner until
she comes home two hours later. Then he heats up the
&2 soup again for his wife.

Before Tom goes to bed, he covers the pot with the lid
and puts it into the refrigerator. Tom is happy. There
is still enough soup for Tom and his wife to eat tomorrow.
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Slice, Cut
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Broth






QUIZ Worksheet #3

Directions: Look at the picture. Circle 5 problems. Give advice. What
should they do to be safe in the kitchen?

Example: The waitress should go outside to smoke.

1.

2.

3.




Worksheet #4

Journal
Part 1
My Goal: Over the next 3 days, | will try food safety tips.
BEFORE TIPS IN THE NOW, ...
this FUTURE,
lesson, ... | will...
). ... wash my hands for 20 O O
O seconds with hot water and
soap.
2. ... thaw chicken or meat in the O O
O refrigerator.
3. .. use one cutting board for a O
O chicken or meat and another
for other food.
4. ...wash the cutting board and O O
O utensils with hot water and soap.
<A ... wash the knife after | cut O O
O meat and before cutting
other food.
6. ... wash the can opener with O O
O hot soapy water after | use it.
7. .. taste and stir using different O O
O spoons.
8. .. refrigerate leftover food O O
O immediately.
Q. .. throw away chicken or other O O
O meat if it has been out of the

refrigerator for more than 2 hours.




Worksheet #4
Journal
Part 2

My Report Date:

1. Make a list of all of the things you do to keep food safe in your home:

2. People get sick from unsafe food. What will you do in the future so you or
your family will not get sick from food?






