
Food Safety for a Healthy Pregnancy 

Supplies Needed:   

-display board 
 
-Glow Germ kit 
 
-apples 
 
-juice in a small box 
 
-cookies 
 
-5 diapers previously 
dusted with Glow Germ 
powder 
 
-5 dolls previously 
dusted with Glow Germ 
powder 

Introduction:   

Good morning,  my name 
is___________________.  
I’m a program assistant 
from OSU Extension. I 
teach Nutrition and Food 
Safety for pregnant moms 
through a program called 
EFNEP for a Healthy 
Pregnancy (Expanded 
Food and Nutrition     
Education Program). This 
program is based on the  
“Eating Smart, Being    
Active” curriculum.       
EFNEP is a program that 
promotes changes in    
behavior to improve   
people’s health and     
lifestyle.  

Developed by Karen Colonia-Abel, Teresa Baas, and Nora Hesse, EFNEP for a Healthy Pregnancy 

Anchor:   

Let’s talk about food 
safety during pregnancy. 
How do you think moms 
can get sick from food? 
What have you heard 
about food safety during 
pregnancy? 
 
Take a minute to share 
your answer with your 
neighbor.  
 
Who would like to share? 
Thank you. 



Apply:   

I’m going to show you 
how easily bacteria 
spreads from one place 
to another, what is called 
cross contamination. 
Please make groups of 
2. Each group has a doll 
and a diaper. One of you 
is going to play the role 
of the mother and the 
other person will play the 
role of a young child. The 
mother is going to 
change the doll’s diaper. 
The young child will start 
crying because she is 
hungry. The mother 
needs to take action to 
solve the situation.  
 
So please: 
(Mother): change the 
doll’s diaper. 
(Child): start crying be-
cause you are hungry. 
(Mother): choose some-
thing from the table to 
feed her. 
 
Now the program        
assistant is going to use 
a black light and shine 
the different objects 
(including hands) to     
reveal how the bacteria 
were spread. 

Add:   

Read the bullets 

-During pregnancy, 
changes in hormones 
cause women’s immune 
systems to become   
suppressed so the baby 
can develop. However, 
this also makes it harder 
to fight off infection. 
Some foodborne         
illnesses can cause   
miscarriage or stillbirth.  

-Bacteria and viruses are 
the ones that can       
produce foodborne           
illnesses.  

-Where can you find 
these bacteria? Raw 
meat, unwashed fruits 
and vegetables,          
unpasteurized milk, 
cheese, juice, uncooked 
eggs, lunch meat, hot 
dogs, etc. 

What can you do to prevent 
foodborne illness? Do the 4 
steps to fight bacteria. 

1. Clean: wash your 
hands in hot soapy    
water for 20 seconds, if 
you do not have access 
to water and soap, you 
can use hand sanitizer. 
Wash surfaces and 
kitchen utensils in hot 
soapy water. 

2. Separate: separate raw 
meat from other  food in 
the refrigerator. Put 
cooked food on a clean 
plate. Store raw meat, 
covered, in the           
refrigerator. Separate 
foods in the grocery cart 
and bags. 

3. Cook: Use a food    
thermometer when 
cooking meat. 

4. Chill: keep your         
refrigerator at 40 F or 
below. Refrigerate or 
freeze prepared food 
within 2 hours. Never 
thaw at room            
temperature. That food 
in the refrigerator or   
microwave just before 
cooking. If thawing in 
the microwave, cook the 
food immediately.  



Away:   

What do you think? How 
can you avoid this?  
 
Thank you for sharing.  
 
Would you like to learn 
more about food safety 
during pregnancy? 
Please leave your     
contact information in the 
sign up sheet and I will 
contact you as soon as 
possible. Thank you for 
your time! 
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