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Key Stage 3 - Hygiene Lesson
	Suggested presenter
	Teacher with a level of technical knowledge specifically around hygiene with training skills that include presenting/facilitating a group

	Lesson Information
	This session is aimed at Key Stage3 pupils (Year 7 and 9 – ages 11-14)

	Duration
	1 Hour excluding breaks. If using extension tasks 2 hour session.

	Aim
	The purpose is to introduce pupils to good hygiene practices, know the importance of correct hand washing in the food industry, typical bugs and bacteria that can be found in and around food products.

	Learning Objectives.
	The students will be able to;

· Demonstrate good personal hygiene and hand washing practices.
· Name some microbes and bugs that the food industry has to know about.

· Understand how easy it is to contaminate food and ways of controlling it.

· Have an understanding of important processes food companies go through to meet the high standards set.

	Key Points
	This lesson plan can be adapted to the age within KS3 and their ability. Being hands on approach to learning about the food industry, this will inspire and engage the students.

	Learning outcomes
	· Know how to wash hands correctly and why.

· Understand the importance of good hygiene practices.

· Have an understanding of food the industry.

· Know the names of some of the bacteria.

· Show what is needed for bacteria to grow and multiply and how temperature control can control this.


Please refer to the “How to guide – Preparing for the lesson” and “synopsis of KS3 Hygiene”.









Resources Required





Pictures of bugs  1


Pictures of bacteria 2


Examples of PPE      3


Glo-germ kit 4


Paper towels for drying hands 5


Bacteria fact work sheet 6


HACCP 7


Personal hygiene pwt 8


Personal hygiene notes 9


Temperature chart 10


Rotten Robbie 11


Pictures of chilled foods 12 


Pencils, rubbers, colours, glue 13


Paper 14


Food storage 15


Bacteria bites video 16


Top Trumps 17


Temperature poster work sheet 18


Temperature template 19


Plenary 20


Synopsis 21














Lesson Format





Introduction


personal hygiene and hand washing


personal protective equipment (ppe)


microbes


temperature


bacteria growth


bugs


contamination and rotten Robbie


plenary and finish











Vocabulary


In this unit: Personal Hygiene


Hand washing


Bacteria


Binary fusion


Temperature


Contamination


Control


HACCP


Food poisoning





Introduction (5 minutes)


Introduce yourself and give an overview of the session and the hands on activities.


 Talk about the food industry and show the pictures of chilled foods. (3.12)


Discuss chilled foods and figures that consumers buy.


Mention High Risk Areas (separate areas where ready to eat or reheat cooked chilled food is made) in food production and temperature control needed throughout production.


Hand out sheet on HACCP (3.7). Discuss.


Starter – personal hygiene


Why is hand washing important? Refer to staphylococcus bacteria.


Discuss as group - How do the students prepare for practicals? Bring in comparisons.


Show pwt on personal hygiene and go through notes per slide. Listen to comments…. (3.8 +3. 9)


Personal hygiene in Industry….ask for helpers to dress up in proper PPE. (Red, blue and white)(3.3 )


Wash hands demo…(3.4 )go through correct procedures and use UV light (3.5 ) In food factories we have to wash our hands really well to help make sure germs and bacteria don’t get into the food and it’s the same when you are at home. In factories we have to wear special clothes to make sure we don’t bring germs in on the clothes we wear outside. How else might bugs and germs get into factories?


(Depending on time and ability of group, this starter can be done with class split in two.)


Watch Bacteria Bites. 10 minute video (3.16)


Main activity – Microbes and Bugs – 1st activity


What are Microbes? Why are bacteria a concern to the food industry? Explain that because people are going to eat your chilled product without cooking it that it is really important that the food is clean and contains as few germs as possible and doesn’t have any bugs in or on it.


Hand bacteria pictures around (3.2). Explain bacteria and viruses cannot be seen, but are everywhere. What can they cause? Extension – Top Trumps (3.17).


Types of food poisoning and symptoms of food poisoning? Discuss the four groups of people at risk.


What do bacteria need to grow…. (3.6) go through work sheet and check spelling.


Discuss good types of bacteria. Products and usage. Explain that germs can’t be seen except with a microscope – they may not know of any so explain that there are thousands of different germs which we call bacteria and viruses that can’t be seen and that some are good and some are bad and that some are only bad if there are too many in one place or the wrong place. 





NOTES








Do they know what happens to us if the wrong ones get into our food? So it’s really important that we make sure our hands are clean before we touch food. Stick up pictures of salmonella, campylobacter etc. and explain what they do to us.


Bugs/pests…hand out pictures (3.1 ). How can they get in Food Premises? What damage can they do? Ask them to name bugs that you can see – have pictures ready to stick on the board as they name them – maggots, worms, flies etc. 





Main activity 2nd task


Temperature control… fill in chart together (3.10). Discuss the importance of Temperature Control. Make it relevant to what they cook in class and companies making the foods. Talk about how chilling /refrigeration helps to stop some bacteria from growing / slows down their growth and slows down food going off.


Extension Task – 20 minutes or alternative task.


Make temperature poster (3.18+3.19+3.13+3.14). This activity is a good extension to temperature control and remembering the temperatures involved for everyday cooking.








NOTES





Task – Rotten Robbie 


Make a story Board using Rotten Robbie scenario. Work in Pairs (3.11+3.14+3.13).








Cross curricular links


Literacy, numeracy, science, PSHE, catering.





Finish (10 minutes)





Ask for any questions - be prepared for some in the younger year groups to ask irrelevant questions and don’t feel you have to answer them.   If you are not comfortable with a question or don’t have time, tell them you’ll come back to them. (Do try to remember to ask them again if you can.)


Thank the pupils for working so hard and listening well and if possible leave them something that reminds them of the lesson. 





Plenary (5 minutes) (20)


Go through key learning points – personal hygiene, bacteria, types and symptoms of food poisoning, temperature control. Bugs and pests.


Asking open questions.....


Show and tell the activity you did with the class. (Temperature poster and or Rotten Robbie).








NOTES





PTLS


Creative Thinkers, effective participants, reflective learners, independent enquirers.





Cross curricular links


Literacy, numeracy, science, PSHE, catering.
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