Plenary / Questions
Go through storyboards. Talk about control measures chilled food manufacturers would put in place or control measure you would have to do for a safe to lunch.

Mention industry’s control systems – HACCP

Open a few open questions – 

How long do you wash your hands? What is the recommended time for this? What tune do you sing to?

Why is it important to wash your hands?

What do bacteria need to grow?

How best to control pests?

Any other questions?

Careers?

Jobs?
