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Discussion - discuss the result / impact of unhygienic conditions on the environment and on people:

	UNHYGIENIC

CONDITIONS
	ENVIRONMENT
	PEOPLE

	Poor personal hygiene


	
	

	Unhygienic behaviour


	
	

	Open waste bins


	
	

	Presence of pests


	
	

	Dirty surfaces


	
	

	Spoilt food
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DISCUSSION / GROUPWORK

Let us learn new words!

In your groups, discuss the meaning of the following words:

	WORD
	MEANING

	Micro


	

	Organism


	

	Bacteria


	

	Virus


	

	Fungi


	

	Contamination
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Without referring to your workbook or notes answer the following questions:

	1. Explain why good hygiene must be kept in kitchens.

	

	

	

	

	2. What does cross-contamination mean?

	

	

	

	

	3. What does micro-organism mean and explain what they need to grow?

	

	

	

	4. Give 2 reasons for using colour coded cleaning methods in a kitchen.

	

	

	

	5. In the box below are:

· 3 examples of unhygienic conditions,

· 4 examples of where cross contamination could occur in the kitchen

· 3 examples of colour coded items.

Find the words and then circle them.
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GROUP WORK 

Discuss and answer the following questions.
1. Why do you not leave dirty dishes standing overnight?

______________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
2. Why must the wash water be hot and clean?

______________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
3. Why are items washed in a specific order?

______________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________

Place in your Portfolio of Evidence                                                      

Worksite Activity   -   No 1                       

At your place of work, with your supervisor / manager watching you, you are required to wash dishes three (3) different times, in the office kitchen.
	
	· 1 
	Date
	· 2
	Date
	· 3 
	Date

	Correct sequence used
	
	
	
	
	
	

	Dishes rinsed

correctly
	
	
	
	
	
	

	Dishes dried correctly
	
	
	
	
	
	

	Kitchen basin cleaned
	
	
	
	
	
	

	Cloths cleaned after washing up
	
	
	
	
	
	


2. Your supervisor / manager must complete the checklist below.

	
	YES
	NO

	1. Prepare the dishes for washing by scrapping off the excess food into the bin?
	
	

	2. Were the dishes washed in the correct sequence i.e. glasses, crockery, cutlery then plastic?
	 
	

	3. Were all the items rinsed to remove the excess soap?
	
	

	4. Were all the dishes checked to make sure that they were clean and dry before being packed away?
	
	

	5. Were the sink and drying up cloths cleaned?
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Choose ONE of each group of food preparation items and discuss how to clean each one. Report to the class how you will clean it.
1. Flat food processing equipment - grill pan, waffle maker

2. Electrical food processing equipment - mixer, food mincer, slicer, coffee maker

3. Manual food processing equipment - egg beater, pot, whisk, grater
	Item to be cleaned
	Method of cleaning

	
	

	
	

	
	




Without referring to your books / notes answer the following questions:
	1. Explain the difference between “food contact surfaces” and “hand contact surfaces”.

	

	

	

	

	2. Why is it important to clean hand contact surfaces in kitchens?

	

	

	

	

	3. How often do hand contact surfaces need to be cleaned?
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Answer the following questions.
Why do rubbish bins, lids, cloths and mops need to be disinfected?

______________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
Why should chemicals not be stored close to food products, ingredients or food preparation equipment?
______________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
Why do cleaned cloths and consumables need to be left to dry?

______________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________


Without referring to your books / notes answer the following questions:

	Explain why you would check the kitchen after you have finished cleaning.

	

	

	

	What would happen if you did not remove the waste in the kitchen?

	

	

	

	3. Give two reasons why you must report damaged items.
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1. Practical Task

At your place of work, with your supervisor / manager watching you, you are required to lean the kitchen three (3) different times, at your place of work. You must clean one item from each section:
	
	· 1 
	Date
	· 2
	Date
	· 3 
	Date

	Food contact surface
	
	
	
	
	
	

	Hand contact surface
	
	
	
	
	
	

	Kitchen appliance
	
	
	
	
	
	

	Performed end of task

procedures
	
	
	
	
	
	

	Disposed of waste
	
	
	
	
	
	

	Checked quality of work
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Understand basic cleaning principles
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Formative Assessment Tool No. 1
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CLASSROOM ACTIVITY No. 3
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CLASSROOM ACTIVITY No. 3
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CLASSROOM ACTIVITY No. 4
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Formative Assessment Tool No. 2
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CLASSROOM ACTIVITY No. 5
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Worksite Activity No. 2
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