THINK FOOD SAFETY!

Garden & Dairy Safety Terms Safe Food Adventures
Unscramble the garden words. Hint: Use “Safe Practices in the Garden” to help you. Food is an important part of our lives. Food brings families and friends together at
meals and celebrations. More importantly, food provides nutrition which gives us the
1. EAGWITNR 6. TSHREVA energy to grow, learn, and play. Farmers, workers, and cooks follow special practices
to keep food safe to eat. Learning how to handle food safely is important for everyone.
2. KSEBTA 7. SOOTL . By learning and following safe habits, we can enjoy tasty meals without getting sick.

Safe Practices in the Garden

3. KINS 8. SLEEBTEGAV To keep garden fruits and vegetables safe to eat, gardeners must follow these
good growing and harvesting practices. By using safe habits in the garden,

4. TSEP 9. HAWS we can grow and harvest food that is healthy and safe to enjoy!

5. PASO 10. LANCE
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ueayd ‘ysem ‘saojqelaboA ‘sjo0] ‘1sariey ‘deos ‘spod Yuis 19)seq ‘49)eAn (SIdoMSU .
= 195 10083 ! 1O N SRR s v uged for watering plants.

Word Search | pairy safety Terms <A .| Wash your hands with soap |
I EDSOGBUHZASTDTTA CC'-OEG;" B ]  and water before and after
s TIclEDISTAINTIT 1z ElA il ‘?EE , , working in the garden.
HNONLTIRCWYRTIAD cows e BT e
R C HNDTILATTEE S K I WASHED Pets and Wlld Mlmalg
| ' DISINFECTED ‘ should be kept away
HCIA ART CCGETEU ONLS I_?ELSIYI_'IE*SY ; 2151 from the garden.
ECOEDTSOLD R EII SANITIZE : : Garden tools, buckets,
GNILOOCYUO HIMN S harvesting and storage
LVSZDULMHTINSVDATF BACTERIA I o | e items should be clean.
- ¢ DAIRY ——
AIDIEJTIEITICISIALF E/E/EIE e 0% . R, When it’s time to harvest,
S GN A LHY O0OEI S DS C ‘ﬁ;u_ulg §|§E§§§ 5 ;I E 3_% ;:\ ,' A = .' gardenerg ashould choose
D INALHDTIWE|I I L TRUY:: 3% a0 BNEEStEN < Zaamey W7y L0 W T TRy R
! . ;g]aaa ;_‘Iauv y -
gl OEWLCISESTISDE W o 091 N 5 Rinse all your produce |
@y H I DCEDEHSAUWO DRG0 LA e I, with clean water before |
ME N U E S UDDER S F V DRl s M e bringing any of it inside. [*.




DAIRY ON THE FARM

Safe Handling of Our Milk

IN THE KITCHEN
Safe Handling of Our Food

Farmers work hard to keep milk clean and safe. To prevent germs from getting into
the milk, they keep the milking parlor and all equipment washed and disinfected
before and after milking. Farmers usually wear gloves during the milking process.
Dairy cows must be healthy and clean. Farmers clean and sanitize the cow’s udders
and teats before attaching the milking equipment. When the milk is collected, it
goes into tanks for a fast cooling process so bacteria can’t grow. The milk is then
stored in very large, clean, cold tanks until the milk company brings milk trucks to
ship the milk to the dairy plant. By keeping everything clean and cold, farmers help
make sure the dairy products we drink and eat are safe and delicious.

GERM GLO EXPERIMENT | Activity: Use a safe UV-reactive powder or lotion (like “Glo Germ”) on students’ hands. Have them touch
objects, then shine a UV light to reveal “germs.” Discuss the importance of good handwashing. Discuss microorganisms, hygiene science,
and how soap breaks down oils that trap bacteria.

SAFE TEMPERATURE DETECTIVE | Activity: Give students thermometers and different “food” samples (can be clay or playdough shaped
like meat, veggies, etc.). Have them measure and record temperatures, then match them to safe ranges on a chart. Explore heat transfer,
bacteria growth rates, and the science of refrigeration.

CROSS-CONTAMINATION RELAY | Activity: Set up two “stations” — raw food prep and ready-to-eat food prep — with color-coded cutting
boards. Students race to prepare “meals” (using toy or paper foods) while following correct safety rules. Apply sorting, categorization, and
process engineering concepts to real-world safety practices.

STEM
ACTIVITIES

These materials were developed by the Nevada Farm Bureau and align with Nevada Core Standards. Production of the materials was funded by
the Nevada Department of Agriculture, Food and Nutrition Division. For more information, please contact Robin Futch at robin@nvfb.org

To keep food safe in the kitchen everyone must follow clean and careful habits.
Hands should always be washed with warm, soapy water before cooking and after
touching raw meat or unwashed fruits and vegetables. Raw meat must be kept
separate from other foods such as fruits, vegetables, and cooked foods, to prevent
cross-contamination. Cross contamination is when harmful bacteria spread from
one food to another. Cutting boards, kitchen utensils, and surfaces should be
washed and sanitized so bacteria do not spread. Meat and other foods that need to
stay cold should be placed in the refrigerator right away, while cooked foods should
be kept hot until they are ready to eat. Spills should be cleaned up quickly. By
following these safety rules, the kitchen stays a safe place to prepare healthy meals.
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FIX THE MISTAKES! Read the following story and answer the questions.

Liam decides to help make dinner. He washes his hands and then cuts raw chicken
on a cutting board. Once the chicken is cut, Liam immediately uses the same knife
and cutting board to cut vegetables. After cutting the food, Liam leaves the food
on the kitchen counter while he watches his favorite TV show.

1. What safe food handling practice did Liam use?

2. What unsafe food handling practices did Liam do?

3. What steps could Liam have taken to make sure all his food handling was safe?




