











Food Sofety Sehedde A-A-Glornce

Use the following daily schedule as a guide and adjust to meet the specific needs

of your classroom. The goal should be to provide repetition with variety as
students learn food safety skills. This strategy builds confidence and empowers

students to succeed and gives students many opportunities to learn and practice

new skills.

Day 1: Introduction to Skill

e Build background knowledge - Take a field trip to the classroom cooking
area. Explore the Mind Map to activate prior knowledge.

o Read the book. Pause on each page and invite students to engage.

e Use communication board or AAC device to model relevant vocabulary.

e Use flashcards and communication boards for visual support.

Day 2: Vocabulary

e Read the book again. Pause on each page and invite students to engage.

e Focus on the key cleaning concepts (e.g., hands, work surfaces, etc.).

e Project the book using your classroom smart board. Use the questions at
the back of the book to lead a discussion.

e Use flashcards and communication boards for visual support.

Day 3: Hands-On Skills

e Read the book again. Pause on each page and invite students to engage.
e Focus on separating food items (e.g., refrigerator, freezer, pantry).

e Use flashcards and communication boards for visual support.

e Help students who use AAC devices find vocabulary on their system.

Day 4: Skill Practice

e Read the book again. Pause on each page and invite students to engage.

e Use the flashcards to play a memory game or Go Fish.

e Use the Safe or Unsafe? scenarios to lead class discussion.

e Using play, real food, or grocery store ads, practice separating things into
items that need to be chilled or items that belong in the pantry.

Day 5: More Practice

e Read the book again. Pause on each page and invite students to engage.
e Independent (or small group) desk work - Use the Separating worksheet to

assess student knowledge.
e Repeat lessons, as needed.




Food Sofefy Seope and Sequence (More: dead)

Use the progression of skills outlined below as a guide. It's important to
recognize that older students may need instruction or practice in foundational
skills introduced earlier in the sequence.

Kindergarten - 2nd Grade
e Washing hands before and after eating
o Identifying “clean” vs. “dirty” foods (e.g., dropped food vs. food on a plate)
e Learning to cover food and drinks to keep them safe
e Recognizing safe vs. unsafe food temperatures (hot vs. cold) in simple terms
e Practicing safe snack routines (e.g., opening packages, asking for help with
cutting)

3rd - 5th Grade

e Managing personal food items (lunchbox, snacks, water bottle) responsibly
Understanding the importance of food safety (why germs can make us sick)
Learning about cross-contamination (e.g., keeping raw and cooked foods
separate)
Recognizing signs of spoiled food (smell, appearance, expiration dates)
Asking for help when unsure if food is safe to eat

6th - 8th Grade

e Creating a simple food safety routine (wash hands, clean surfaces, store
leftovers)

e Understanding body changes and how nutrition and safe food practices
support health

o Safely using kitchen tools with supervision (cutting, microwaving, storing
food)

e Managing personal food safety independently (packing lunches, storing
snacks correctly)

e Recognizing when to seek help if food causes illness or discomfort

9th - 12th Grade

e Creating and maintaining a personal food safety routine (meal prep, storage,
cooking)

e Addressing and managing personal food-related health issues (allergies,
intolerances, dietary needs)

e Transitioning to adult responsibilities (reading labels, checking expiration
dates, safe grocery shopping)

e Self-advocacy in food safety and healthcare (communicating needs to peers,
teachers, or healthcare providers)
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