
Food Safety 
at Home!

Wash your hands often 
This should be done especially after using the bath-
room and before handling food. At these ages, curi-
ous children are starting to help 
prepare meals and pack lunches. And certainly, they’re 
eating! Handwashing is a key step in their food safety 
plan.

Refrigerate foods that should 
be kept cold
In addition to having the children understand the 
importance of  putting food back in the refrigerator, 
they can also relate to the idea 
of  packed lunches. Help them learn the 
importance of  using cold packs in their 
lunchboxes for trips in the car, to the park,
playground, beach, etc.

Rinse fruits and vegetables 
before eating
Young snackers need to know about rinsing fruits 
and veggies with water before munching away. 
Remind them to just use water, though — not soap.

Keep counters clean
Areas where food is prepared should be prime BAC-
fighting spots. Remind children that some things 
don’t belong on the counter — like 
backpacks, pets, and smelly shoes. Intrigue them by 
asking about other things that don’t belong there.

TIME FOR YOUR CHILD TO SHINE!
Hang the words to Happy Fingers, 
Happy Hands (on the back of  this 
page) on your bathroom 
mirror. Sing the song every 
time your child washes his 
or her hands, so that it will 
become a fun routine. 
Hands should be washed 
for at least 20 seconds, 
and that’s how long it 
takes to sing this song!

Introduce Your Child to BAC
He’s the yucky green bacteria 
character who tries his best 
to spread his germs 
wherever he goes! 
Watch out for him!

Show your Child How to 
Fight BAC!TM 

Remember to Wash Your Hands . . .
• Before helping in the kitchen;
• Before and after touching food;
• Before eating;
• After using the bathroom.

DID YOU 
KNOW?

Handwashing is the 
single most effective 

way to prevent 
the spread of  

disease!
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A Message to Families 
Your child is learning about food safety at school — in other words, they’re learning all 
about how to keep germs away from food. Fighting bacteria is very important for pre-
venting foodborne illness and keeping you and your child healthy. You can do more your child healthy. You can do more your
to protect your family by practicing the 
four concepts of  food safety at home!
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PARENTS! Also remember these tips:

• Don’t forget to cook foods to a safe internal temperature. Keep hot  Don’t forget to cook foods to a safe internal temperature. Keep hot 
foods hot. Use a food thermometer to check. 

• Separate raw meat, poultry, and seafood from ready-to-eat foods. 
Don’t cross-contaminate. 

• Buy only pasteurized or otherwise treated juices. Unpasteurized 
juices may contain harmful bacteria.



©2001 The Partnership for Food Safety Education©2001 The Partnership for Food Safety Education


