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Core Skills Analysis
Science

¢ The student demonstrated an understanding of how bacteria can contaminate food, learning
about the importance of keeping food at safe temperatures.

e Through discussions on food preservation, the student explored various methods such as
refrigeration and canning, linking them to scientific principles.

¢ The activity prompted the student to identify safe food practices, instilling a basic
understanding of the scientific method as they hypothesized what might happen if food is not
handled properly.

¢ By examining the impact of improper food handling, the student began to grasp the concept of
cause and effect in science, particularly within biological processes.

Health Education

¢ The student gained insights into personal hygiene, learning the importance of washing hands
before preparing or eating food.

¢ The discussion surrounding foodborne ilinesses educated the student on health risks
associated with unsafety, fostering a personal responsibility towards health.

e The student learned about nutrition basics, understanding that safe food practices contribute
to better health outcomes.

¢ By engaging in role-play scenarios, the student practiced communication skills to share safety
tips with peers, reinforcing concepts learned.

Math

¢ The student engaged in measuring ingredients accurately, reinforcing their understanding of
volume and weight in a practical context.

¢ Through creating a food safety checklist, the student practiced organization and categorization
skills, essential components of mathematical reasoning.

¢ By calculating safe storage durations for different food items, the student applied basic
arithmetic to real-world scenarios.

¢ The activity encouraged the student to understand proportions when mixing cleaning solutions
for sanitizing, enhancing their mathematics knowledge through practical application.

Tips

To further enhance the learning experience related to food safety, consider creating hands-on
cooking projects that integrate safe food handling practices. Encourage students to plan their meals,
emphasizing safe food storage and preparation methods while incorporating nutritional value into
their decisions. Another activity could involve a simple science experiment demonstrating bacterial
growth using safe materials, helping solidify their understanding of foodborne illnesses. Additionally,
take time to discuss and perhaps even visit local food establishments to observe proper food safety
practices in action.

Book Recommendations

e Let's Talk About Food Safety by Anna H. Johnson: This engaging book introduces young readers
to the fundamentals of food safety in a fun and informative way.

¢ Food Safety First: A Kids' Guide by Mark L. Turner: A comprehensive guide for children that
covers essential tips and tricks for staying safe in the kitchen.

¢ Cooking Up Safety: Kid-Friendly Recipes and Food Tips by Linda Krell: This book combines safe
cooking techniques with easy-to-follow recipes that kids can tackle themselves.
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https://www.amazon.com/gp/search?ie=UTF8&tag=subjectexplor-20&linkCode=ur2&linkId=2fa44c89b3daf562c349b7ad4db64bd4&camp=1789&creative=9325&index=books&keywords=Let%27s+Talk+About+Food+Safety
https://www.amazon.com/gp/search?ie=UTF8&tag=subjectexplor-20&linkCode=ur2&linkId=2fa44c89b3daf562c349b7ad4db64bd4&camp=1789&creative=9325&index=books&keywords=Food+Safety+First%3A+A+Kids%27+Guide
https://www.amazon.com/gp/search?ie=UTF8&tag=subjectexplor-20&linkCode=ur2&linkId=2fa44c89b3daf562c349b7ad4db64bd4&camp=1789&creative=9325&index=books&keywords=Cooking+Up+Safety%3A+Kid-Friendly+Recipes+and+Food+Tips
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Learning Standards

e CCSS.ELA-LITERACY.RI.3.8 - Explain how the text provides information on safety practices.

¢ CCSS.MATH.CONTENT.3.MD.A.1 - Understanding and comparing measurement through cooking
activities.

e HE.K.2.2 - Practice personal hygiene and food safety principles.
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