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Food hygiene and safety
– remote learning resources

Less time / Less complex
Food hygiene and cooking: Clean and tidy. It is important that you are ready to cook before you start. Complete the Let’s get ready to cook worksheet to demonstrate you know how to do this.
Safety and art: When cooking, it is essential that we use equipment safely, particularly those with sharp blades or use electricity.  Choose one piece of sharp and/or electrical equipment and create an eye-catching safety poster. Identify the potential hazards and ways to reduce the risk of harm.
Hygiene, safety and art: Create a poster of you as a chef which shows the different things you would need to think of before you cook to ensure you are hygienic and safe in the kitchen. Check out the Let’s get ready to cook poster for inspiration!
Art and safety: Create a health and safety poster for your kitchen at home. Include information on personal hygiene, food hygiene, and safety.  Make it bright and colourful so that it attracts the attention of your family or carers! Here’s an example!
Food hygiene and art: Create a cartoon or story board explaining the important food hygiene steps that are necessary to ensure food is safe to eat.  Find images in magazines or on the internet, draw your own or use the hygiene sketches. Watch the Food hygiene presentation for more information.
Food, science and literacy: According to Wrap more people have been organising the food in their fridge and cupboards recently. Why not sort the food in your kitchen? Read the labels and check that food is in date. If not, place in your food waste bin, but check with your parent or carer first!  Check that cooked and un-cooked food is stored separately in the fridge, with raw meat and fish placed at the bottom in a covered container.
Safety, food and cooking: Safety measures. Are you safe when you prepare, cook and store foods?  Complete the worksheet listing the different ways you keep safe.
Cooking, food hygiene and safety: Pick a recipe that you enjoy making. Divide a sheet of paper into two. On one side, list all the stages of making the recipe. On the other side, list all the steps you need to take to ensure that you are safe and hygienic when making the recipe. Good luck!
Food hygiene, food and literacy: Consumer information. Food labels show you how to store and cook food safely. Write a shopping list and suggest where you should store each food.  Test your family by asking them to complete the Safe storage activity and using the Fridge and freezer storage cards.
Literacy and food hygiene: Food – fact of life’s kitchen is a mess!  Spot the hazards and write a list of ten top tips that Food – a fact of life should follow to prevent, or reduce the risk, of an accident or food poisoning.
Washing up: Do you enjoy eating with your family, but are not so keen on the washing up afterwards? You are not alone! Why not put on a favourite song or use a countdown timer to make the time pass more quickly?
More time / More complex
Food hygiene and literacy: Cooked and ready-to-eat foods should be kept separate from raw meat to help prevent cross-contamination. Explain cross-contamination and state why it is important to prevent it from happening. Use the Food hygiene presentation to support.
Food hygiene and literacy: Research food hygiene and impress your family! Using the Food hygiene cards, research the image and find out two relevant food hygiene facts. Why not turn each card into a ‘top trumps’ card, by adding the information you have found out, and then play a game with your family?
Food, hygiene and safety, and literacy: Learn how to cook safely with the Food safety journal. You can test your knowledge on food labels, cleaning and tidying, and being safe around high-risk food.
Science and literacy: Describe the life, growth and death of a food poisoning bacteria. You could write a story or poem, draw a cartoon, or story board, or illustrate a thermometer or time line.
Science: Good hygiene is important when preparing and cooking food. Create a coded set of instructions to tell people to wash their hands thoroughly before touching food. Use different symbols for each letter of the alphabet. An example of a coded message can be found here.
Food hygiene, food and cooking: Is it ready yet? List five food/recipes that you like to cook and eat. Identify how you know when they are ready to eat.
Literacy and food hygiene: Use the Food labelling information sheet to see what information is required on a food label in the UK. Find three labels on food you have in the house. Make a note of each piece of information that is on the label and identify if it is required by law or information for the consumer.
Food hygiene and literacy: Watch this lamb feta burgers video. Write a list of everything that you see which relates to food hygiene and safety.  Produce a list of at least five top tips that could be highlighted on a recipe for the burgers.  There is also a version of the video available in Welsh.
Cooking, food hygiene and safety: Run-down kitchen – draw a picture of a kitchen that shows lots of different food hygiene and safety hazards. Highlight each of the hazards! At the side of the picture, list the hazards and suggest how these could be prevented or corrected.
Food hygiene, cooking and literacy: Identify three recipes that you would like to make. Create a chart and answer the following questions:
· Before cooking, where should the ingredients be stored?
· What high risk ingredients, if any, does the recipe use?
· How will I know it is cooked?
· After cooking, where should it be stored if not eaten straight away?
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