Week of: 9/10

Teacher: Barton

Subject: Intro.

TLW:

Demonstrate proper hand
washing techniques

Identify the rules of a food
handlers personal hygiene

Objective: Illustrate the importance of good personal hygiene in relationship to the
spread of food borne illnesses

Activities:

1. Warm-up- Food safety knowledge questions page 1-2 in ServSafe 4™ ed.
2. Class Activity- Handshaking with glow germ to illustrate spread of germs
3. Class Activity- demonstrate proper hand washing techniques

4. Read Section 4 in ServSafe and complete notes sheet
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