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Find the underlined words in the puzzle above. Circle each one when you find it.

Wash your hands by rubbing them together using soap and warm running water.
Always do this before you touch food.

Clean kitchen counters before you make food on them.
Rinse fuits and veggies before you eat them.

Chill foods like milk, eggs and meats by keeping them in the refrigerator.

Keep cold foods cold.
Separate raw meats from your other foods.

When you cook foods like meats, poultry and eggs, the heat can kill harmful bacteria.

To tell when your foods are safely cooked, use a food thermometer.



THE A-MAZE-ING REFRIGERATOR FIGHTS BAC!"

Help Raji get the lunch meat back into the refrigerator where it

P will be cold and safe from BAC!




FIGHT BAC!° FOOD STORAGE MATCH AND MEASURE

Draw a straight line from the dot beside each food to the dot beside the place where
you can safely store it to Fight BAC!®. Use a ruler to measure the length of each of
your lines in inches. Write the answers in the spaces below.

M
) o |[ =2 | L
CARTON OF MILK ©® 3
-T—-—_-—
LUNCH MEAT ©

1. Canned foods = inches 4. Lunch meat = inches
2. Eggs - inches 5. Cereal - inches
3. Whole fruit = inches 6. Carton of milk = inches



FIGHT BAC!® BY WASHING HANDS

©
Y0
©
%
0 \
° YO Yo 1o \O -
© ©

Oh no! Oh no!
Not water and soap!
When you use them, there’s not much hope!



HIGH OR LOW, BAC’S GOT TO GO!
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ITS GETTING COLD IN HERE!

1. Fill in the missing numbers on the thermometer.
2. Use markers or crayons to decorate it.

3. Use your thermometer to answer the riddles below.

Rl ddle 1: I’m the temperature used for storing foods in your freezer. BRRRRRRR!

What temperature am 1?

Rl ddle 2. TI'mthe temperature used to keep cold foods safe in your refrigerator. Brrr!

What temperature am 1?

Rl ddle 3 +  I’'m the temperature that makes hamburgers safe to eat. BAC can’t take the heat.

What temperature am 1?



KEEP FOOD SAFE!

BN

Clean, Separate, Cook and Chill!
If you don’t do this, BAC can make you ill.
So Clean, Separate, Cook and Chill!



IT ALL ADDS UP TO SAFE FOOD

Write the answer in the blank.

1. 15+15= ____ E 11. 30-10= N
2. 17+18= I 12. 25-17= I s |
3. 14+13= K 13. 29-14= R
4. 10+16= L 14. 32-14= T
5. 19+17= - I 15. 26-17= S
6. 19+25= A 16. 24-12= 0
7. 12+20= _____C 17. 30-16= U
8. 21+17= M 18. 24-13= ____F
9. 17+28= W 19. 17-17= I €
10. 13+26= X 20. 16-12= B

Look at the blanks below. Each blank has one of the answers to the addition and sub-
traction facts you just worked. Find the letters above that go with each answer. Write
the letters in the blanks to answer the riddle.

Example: 1. 15+ 15= 30 E

Find all the blanks that have 30 listed below them and write the letter “E” in the blank.

What should you do to keep food safe from BAC?

/
32 26 30 44 20 9 30 35 44 15 44 18 30

and !

32 12 12 27 32 8 36 206 26
8




The Science of Fighting BAC!®

A look at measuring temperature

Materials needed for this experiment:

large plastic bowl crushed ice

cold water hot water

2 large styrofoam cups food thermometer
pencil paper

clock with a second hand for measuring time

Methods used to do this experiment:

1.

A

Get your pencil and paper ready. At the top of your paper, write your name and the title of this
experiment. Draw a line down the center of your page to divide it into two columns. Label one
column QUICK CHILLING, and label the other column ROOM TEMPERATURE.

Fill the large plastic bowl half full with equal amounts of cold water and crushed ice.
Raise your hand. Your teacher will give you two large styrofoam cups of hot water.
Set one cup of hot water on your table. Set the other cup in your ice-water bath.

Measure the temperature of the hot water in each cup by placing the food thermometer in the
water. Wait 15 seconds before taking a reading. Under each column heading, write down the

time of the measurement and the temperature of the water in the cup.

. Wait 2 minutes. Measure the temperature of the water in each cup again. Record the time and

temperatures. Repeat this step until your teacher says to stop.

Answer these questions on your paper:

. Which cup of water cooled down more quickly?
. What could you have done to the one that cooled more quickly to make it cool even faster?

. If you helped a grown-up cook a big pot of chili to serve the next day at a festival, how would

you tell them to cool it quickly? How should they store it to keep it safe?



FIGHT BAC!®* FOOD SAFETY CROSSWORD

ACROSS

1.

Do this quickly to get foods to 40 degrees Fahrenheit or below.

3. Never leave foods like lunch meat sandwiches, milk, soups or other cooked foods at room
temperature for more than ___ hours.

5. To ____ food safely, make sure that the food reaches the proper temperature to get rid of BAC!

7. To make sure that foods like hamburgers get safely cooked, use one of these.

9. Do this to help remove soil and BAC! that could be on fruits and vegetables.

DOWN

2. Use a special container made to keep hot foods ____, above 140 degrees Fahrenheit, if you take
them to school in your lunch.

4. Do this to hands after using the bathroom, after touching pets and before touching food.

5. Something you should do to kitchen counters before you make food on them.

6. Keep cold foods like lunch meats , at or below 40 degrees Fahrenheit in your refrigerator.

8. The best way to wash your hands is with soap and warm water while rubbing them
together.
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V¥V CUT CAREFULLY ALONGTHIS LINE V
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COOK & CRIL-
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Oh no! Oh no!
Runnning water and soap...
When you use these...

I don’t have much hope!

Clean! Separate! Cook! And Chill!...
So BAC Won'’t Be Able to Make You Ill!
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When cold food gets warm...
I wake from my nap...
I can grow in your food and give you a
ZAP!
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Place foods so raw meats and their juices
stay away from other foods. Make sure grown-ups use a food thermometer
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