Synopsis for KS3 Hygiene
Depending on the ability and what stage in KS3, this plan will cover all.

You can chop down if you need to and adapt accordingly to the class you have. It is better to have an extension task, than to stand there and have nothing to engage the students.

The MVM video is a good chilled food resource – cottage pie. It shows you how from arrival of ingredients to the taking away in a lorry. Work flow of factory, personal hygiene, temperature control throughout and on the lorries. (16)
Food storage work sheet – is an easy to follow work sheet. Will bring good linkage to food in industry to home in the fridge. (15)
Temperature poster chart and template is a great group activity. It works well with year 8 and low ability or difficult year 9 group. (18+19)
Top Trumps game – suitable for a fill in short task. (17)
Expectations

At the end of this unit:

Most students will: recognise some microbes that could affect foods; know how important hand washing and food hygiene is. Have an understanding of the importance of Temperature control.

Some students will: not have made so much progress and will understand a little about bacteria and hand washing and temperature control.

Some students will have progressed further and will: recognize some bacteria can affect food. Know the importance of hand washing and personal hygiene. Understand and surmise how easy it is to contaminate food and have an understanding how to control it.
