Food Safety Awareness… The Twilight Zone
Developed by Josephine Jones-Lucky, Janet Minor, and Sharon Teel; Cuyahoga County

Introduction:

Supplies Needed:

- Carrying case
-CD player/batteries, or an
IPod, MP3 player, or smart
phone or I-phone
-”Twilight Zone” theme music
downloaded on your player of
choice (Walmart.com, click on
“movies/music & books” tab,
then “MP3 downloads” tab,
then in the “find” box type in
“The Twilight Zone (main
theme)”, then click on “The
Twilight Zone (main theme):
Ringtone Track Masters”
version.
-Food Safety Fact cards and
small bowl
-Be Food Safe color sheet:
Clean, Separate, Cook, Chill
-Food Safety Activity Set
-Safe/Risky activity cards
-Safe/Risky table tents
-Food thermometer
-”Food Safety Awareness: Four
Simple Steps” Fact Sheet
-ESBA curriculum/marketing
folder and business cards

Hello, I’m so glad you can
meet with me today, my
name is_____________
and I am a __________
with The Ohio State
University Extension of
___________ County’s
Expanded Food and
Nutrition Education
Program. We provide a
free, research-based
program through OSUE
and the USDA which is
called “Eating Smart,
Being Active” or ESBA. It
is an 8 lesson series
which covers MyPyramid,
reading food labels, menu
planning, saving money
at the grocery store, fats,
sugars and salts, and
physical activity. We also
cover food safety, which
brings me to this
question. (Go to anchor)

Anchor:
Would anyone like to
share a time when you
or someone you know
experienced food borne
illness (food poisoning)?
(Play “Twilight Zone”
theme music at this time)
Let’s take an imaginary
trip into the land of food
borne illness...We are
now entering the Twilight
Zone...

Add:

Activity Suggestion 1:

Apply:

Food safety is very
important to your health,
there are at least 76 million
cases of food poisoning
every year, at the highest
risk are infants, toddlers,
pregnant women, the
elderly and people with
compromised immune
systems.
Food poisoning is an
illness that is transmitted to
people from improperly
handled food. Frequent
and proper hand washing
can help prevent the
spreading of illnesscausing germs, along with
keeping potentially
hazardous foods out of the
Danger Zone of 40 degrees
to 140 degrees. Bacteria
multiply very quickly in this
temperature zone, so keep
hot foods hot, and cold
foods cold.
There are four important
principles to keeping food
safe: Clean, separate, cook
and chill.

(Provide a bowl of food
safety information cards;
potential coordinator or
participant will take a card
out of the bowl and read it
out loud to you.)
The participant will now
take a green card and read
it out loud to the group.

Now we will do a short
activity. (Take out the Activity
tents) There is a tent labeled
“Risky”, meaning that the act
has the possibility to make
the participant sick with food
poisoning/food borne illness
and a tent labeled “Safe”,
which is a safe act to follow
regarding proper handling of
food to prevent food
poisoning. Provide 2 to 10
cards to the Coordinator(s) or
participants and explain that
these cards have a food
safety-related activity on
them, and that the coordinator
or participant needs to read
each one and decide if the
food handling action is safe or
risky. Then, have the
coordinator match each of the
food handling activities to the
appropriate activity tent:
either safe or risky.
After they are done, the
EFNEP Program Assistant
will discuss the results with
the coordinator(s) or participant(s). If there are multiple
people in the group that you
are marketing to, or working
with divide the cards up
between them and have them
work in groups to decide if the
act is safe or risky.

(Choose one of the
following activities)

Activity Suggestion 2:
Show the “Be Food Safe”
Clean, Separate, Cook and
Chill sheet from
befoodsafe.gov and briefly
go over safe handling of
food principles.

*Show the Food
Thermometer to the
Coordinator(s) and explain
that this is one of the
Incentive Items that the
participants will receive in
class.

Away:

Closing:

References:

What is the most
valuable piece of
information you learned
from this lesson? And,
how would you use it in
your day to day life?

Show the coordinator(s)/participant(s)
the marketing folder and/or ESBA flip
chart. Discuss the Expanded Food
and Nutrition Education Program,
which is through OSUE, explaining
that “Eating Smart, Being Active” is a
series of classes: 8 lessons, each
lesson can be held in an hour to an
hour and a half time frame, and is for
limited income parents, grandparents,
and care-givers of children under 18
years old. Also, explain that this is a
free, research-based curriculum,
through the USDA and OSUE. You can
now go through the ESBA outline, and
further explain to the coordinator(s)/
participant(s) that in our classes we
discuss the food groups of MyPyramid,
the importance of physical activity,
reading food labels and provide
incentive items and a short exercise
activity, along with food safety in every
lesson. A participant will receive a
recipe book and a Certificate of
Completion after they have attended 6
out of the 8 hours of classes. Also,
show them a copy of the enrollment
form and exit forms, the exercise
waiver form, the agreement form, and
a sample of an ESBA booklet and
certificate.

-www.isitdoneyet.gov

*You can provide the
coordinator with the
handout “Food Safety
Awareness: 4 Simple
Steps”

-www.fsis.usda.gov
-www.fda.gov
-www.foodsafety.gov
-www.cdc.gov/foodsafety/
-walmart.com
-”Eating Smart, Being
Active” educational
materials
-”Eating Right is Basic:
Keeping Food Safe”
lesson
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Food Safety Fact Cards:

The biggest reasons for people
getting food borne illnesses are
improperly handled food, lack
of hand washing and improperly
cooked food.

Frequent and proper hand
washing can help
prevent the spreading of
bacteria on food.

Bacteria multiply rapidly between
40 and 140 degrees and can
double every 10 to 30 minutes.

There are four easy principles to
preventing food borne illness:
Clean, Separate, Cook, and Chill.

One of the food safety lessons is:
CLEAN *Wash hands, utensils and
cutting boards before and after
contact with raw meat, poultry,
seafood and eggs.

One of the food safety lessons is:
SEPARATE *Keep raw meat,
poultry, and seafood apart from
foods that won’t be cooked.

One of the food safety lessons is:
One of the food safety lessons is:
CHILL *Chill leftovers and takeout
COOK *Use a food thermometer to
foods within 2 hours and keep
be sure to cook or reheat foods to
perishable foods below 40
the proper temperature.
degrees.

Activity Tents and Cards:

Meatloaf left at room temperature for four hours?
Safe or Risky
Using dented, bulging, leaking or rusted canned
food?
Safe or Risky
Eating meat, poultry
And fish within 2 days, or freeze it?
Safe or Risky
Wash hands with warm water and soap before
preparing or eating food?
Safe or Risky

Lettuce moistened by raw chicken drippings in a
grocery bag?
Safe or Risky

Never thaw food at room temperature thaw food in
refrigerator or microwave just before cooking?
Safe or Risky

Eating cheese with mold?
Safe or Risky

Cooking to proper temperatures and check for
doneness with a food thermometer.
Safe or Risky

Wash raw vegetables and fruits under running
water; do not use soap?
Safe or Risky

Eating moldy bread?
Safe or Risky

Food Safety Awareness:
Four Simple Steps
Clean:

Wash hands in warm soapy water for 20 seconds.
Wash utensils and surfaces in hot soapy water before and after
food preparation, especially after preparing meat, poultry,

Separate:

Separate raw meat, poultry, and seafood from ready-to-eat
foods. Put cooked food on a clean plate. Clean and sanitize cutting boards in-between using for raw and ready-to-eat foods.

Cook:

Cook all foods to the proper temperature and check for doneness
with a food thermometer. Reheat foods to the proper temperature.

Chill:

Refrigerate or freeze prepared food, leftovers, and dairy within
two hours, to return and keep at or below 40 degrees.
Make sure that the refrigerator is set no higher than 40 degrees.
Never thaw food at room temperature, thaw food in the refrigerator or in the microwave just before cooking.
(Keep perishable foods out of the 40 degree to 140 degree Danger Zone)

Safe Cooking Temperatures:
Ground Meat:
Beef, Pork, Lamb……160 degrees
Poultry:
Chicken or Turkey….165 degrees
Eggs and Egg Dishes:
Eggs…………..firm yolk and white
Egg Dishes…………..160 degrees
Fish:
Thick Steak…………..145 degrees
Thin Filets…………….flakes easily
IsItDoneYet.gov

Fresh Meat:
Beef, Pork, Lamb……160 degrees
Rare (Beef, Only)……145 degrees
Well Done……………..170 degrees
Ham:
Fresh (Raw)………….160 degrees
Pre-cooked (reheat)..140 degrees
Leftovers and Casseroles:
165 degrees

USDA Meat and Poultry Hotline: 1-888-MPHotline (1888-674-6854)

Twilight Zone
Danger

Twilight Zone
Safe

