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Course:  Wellness

Unit:  Preventive Health Care

Lesson:  Germs
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Competency Objectives:
Adults will understand how germs are transmitted.




Adults will understand how to protect themselves from germs.

Suggested Criteria for Success: 
Adults will identify several ways that germs spread.

Adults will identify several ways to protect themselves from germs.

Adults will know if antibiotics treat viruses or bacteria.

Suggested Vocabulary:

germ

virus

bacteria





host

parasite

symptom





fever

vomiting
diarrhea





cold

rash

coughing





disinfect

immunization
antibiotics

Suggested Materials:
Handouts from the end of this lesson, one per student.

Pens or pencils and paper.

Review http://www.cdc.gov/ncidod/op/index.htm


 in preparation for class. .  See Suggested Resources below for directions.  Make copies if you have advanced readers in your class or create abbreviated versions (headings only) on your computer or on the board.

Review http://www.teachnet.com

.  (See Suggested Resources below for directions.)  If you use one of the suggestions to demonstrate the way germs spread, you will need the relevant supplies.

Suggested Resources:
http://www.teachnet.com.  Click on Lesson Plans in the left column, then click on Health/P.E.  Then click on General.  Click on Germs Everywhere for ideas on showing how germs spread by making “germs” visible.  For direct access to this page, try http://www.teachnet.com/lesson/health/germs041999.html.

http://www.cdc.gov  Use the Search function at the top right of the screen.  Type in An Ounce of Prevention Keeps the Germs Away and click on the GO button or try http://www.cdc.gov/ncidod/op/index.htm

 for direct access.  This site gives several easy steps to take to reduce the chance of getting sick.  In the left column near the bottom, click on Need Files for Printing?  To get a two-page printout of the material at this site, click on Brochure under To Download PDF Files.

http://www.foodsafety.gov/~dms/fsegerms.html   Food Safety Education:  Germs on the Run.  This one-page site encourages hand washing.

http://www.mwra.state.ma.us/germs/intro.htm.  Water and Germs.  An excellent narrative, but longer and more complex than those cited above.  This is a good online course for those with advanced English reading ability.

http://arthur.k12.il.us/arthurgs/germ.htm  Health Unit Germs.  This site from Arthur Elementary School gives good information that can be easily adjusted for use with adults.

http://kidshealth.org/kid/talk/index.html  Click on What are Germs?
“The Germ Patrol” and “Vaccinations for Everyone,” a book and a video, respectively, are produced by the North Carolina Department of Health and Human Services with the assistance of Women’s Clubs in North Carolina.  Check your local library for these resources.  They are aimed at children, but might be useful if you are talking with your class about teaching their children about germs.

Suggested Methods:
Demonstration, Discussion, Matching, Journal 

Some Suggested Steps:

Introduce Germs:  Demonstrate the way that germs spread.  Use one of the suggestions you find at http://www.teachnet.com.  Click on Lesson Plans in the left column, then on Health/P.E.  Then click on General.  Click on Germs Everywhere for ideas on glittering germs and on making invisible germs appear.  For direct access to this page, try http://www.teachnet.com/lesson/health/germs041999.html.

The Germ Stops Here:  Use the attached handout to read about germs.  Review unfamiliar vocabulary and check for student comprehension of the material.  More advanced readers may appropriately be challenged by the summary from the Center for Disease Control at http://www.cdc.gov/ncidod/op/index.htm.  In the left column near the bottom, click on Need Files for Printing?  To get a two-page printout of the material at this site, click on Brochure under To Download PDF Files.

Do Germs Live Here?  Use the handout at the end of this lesson to match up words and pictures with your students.  Discuss the following points with your class:

· Washing hands often is the best way to prevent the spread of germs.

· A sneeze sends germs into the air where others can breathe them.  Always cover the mouth and nose during a sneeze.

· Leaving cooked food out at room temperature for too long allows germs to grow.

· People can catch germs from pets.  Be careful with litter boxes.  Do not allow children to play where animals go to the bathroom.

· Some illnesses are very serious, even deadly.  Vaccinations are necessary to prevent catching these illnesses.  Children must have vaccinations before they enter school

· Raw meat can contain germs that make humans sick.  Meat must be thoroughly cooked.

· Kitchens and bathrooms need to be cleaned with disinfectant to kill germs.

· Wild animals carry germs.  Deer may have ticks that spread lyme disease.  See a doctor immediately if you are bitten by a wild animal.

· Germs are on telephones, water fountains, drinking glasses, and similar items that are touched by or in close proximity to the mouth.

· A doctor may prescribe antibiotics for some illnesses caused by bacteria.  Antibiotics do not help illnesses caused by viruses.

· Illness may be spread by insect bites.  Mosquitoes and ticks are two examples of insects that may spread disease.

Germs Cause Sickness:  Use the handout to communicate the words for various illnesses.

Journal Work:  Pretend you have a child who has been sick.  Write a note to your child’s teacher to tell him/her why your child has been out of school.

Alternate Assignment.  You are sick and must stay out of work.  You are calling your boss on the telephone.  Write a dialog of the conversation you have with your boss.  (As a twist on this assignment, pretend you get you boss’s answering machine and must leave a message.  Write out the message that you will leave.)

The Germ Stops Here

What are Germs?
Germs are living creatures.  They eat, give off waste products, grow, reproduce, and die.  They are so small that you cannot see them.  

Where Do Germs Live?

Germs live where it is warm, damp, dark, and where there is food.  The inside of a person, plant, or animal is a perfect place for germs.  Germs are parasites.  They live off a host.  Many germs can live for a short time while they search for a host, but if they do not find one, they will die.

What Do Germs Do?

Some germs are good.  They help break down our food so we can digest it.  Other germs are bad.  They produce toxins, or waste, which cause us to be sick.  Bad germs in the human body cause fever, vomiting, diarrhea, colds, rashes, and coughing.

How Do We Get Germs?

Humans can get germs 

· by swallowing them in our food and water,

· by breathing them into our lungs, 

· by getting them into the blood stream through a cut or an insect bite

How Do We Protect Ourselves from Germs?

http://www.cdc.gov/ncidod/op/.  See this website for An Ounce of Prevention Keeps the Germs Away.

To keep germs away:

· Wash your hands often.

· Clean and disinfect kitchen and bathroom surfaces.

· Handle and prepare food safely.

· Get immunizations (vaccines, shots).

· Use antibiotics appropriately.  Antibiotics do not kill viruses.

· Keep pets healthy.

· Avoid contact with wild animals.

Do Germs Live Here?
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Match the word and the picture.

telephone

mosquito

antibiotics

immunization (shot)

sneeze


commode

tick


deer

disinfectant

washing hands

raw meat

cooked turkey

cat and dog (pets)


Germs Cause Sickness
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Match the sickness with the picture.

fever

vomiting

diarrhea

cold

rash


coughing
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Course:  Wellness

Unit:  Preventive Health Care

Lesson:  Keeping Children Safe from Bacteria and Viruses

Competency Objectives:
Learners will understand how to keep hands and foods sanitary to prevent the spread of bacteria and viruses to themselves and their children.

Students will understand the subject of a sentence that is a command.

Suggested Criteria for Success:
Adult learners will understand the importance of cleanliness to prevent the spread of bacteria and viruses.

Adult learners will identify ways prepare and store foods to prevent the spread of sickness caused by improperly preserved or prepared food.

Adult learners will accurately answer questions at the end of the session.

Adults will use the command form of sentences and identify the understood subject of the sentence.

Suggested Vocabulary:
bacteria

viruses

rinse

rub

coughing
fingertip

thumb

raw meat

unsanitary
sponges

disinfectant
cutting boards

defrost

zero degrees
solidly frozen
rancid

texture

composition
teaspoon

ready-to-eat food

egg whites
egg yolk

sneezing

cross-contamination

pets

chill

flavor

names of fruits and vegetables and kinds of meats*  (These may be found in the Oxford Picture Dictionary.)

Suggested Materials:
 overhead projector

 handouts of the vocabulary with blanks for students to fill in extra words of their choosing

 pens, pencils

 overhead projector

 overhead/handout of “Keeping Your Children Safe from Bacteria and Viruses” from the end of this lesson.  This material is reproduced with permission from NC Cooperative Extension in Brunswick County.  NC Cooperative Extension is based at North Carolina's two land grant institutions, NC State University and NC A&T State University, and in all 100 counties and on the Cherokee Reservation.

 overhead/handout composed from the resources below on Respiratory Syncytial Virus.

 ideas from the co-operative extension nearest you

 small bottles of soap for each participant
Suggested Resources:
 http://owl.english.purdue.edu/handouts/grammar/g_vmood.html  Imperative Mood.  If you have trouble with the preceding address, start with http://owl.english.purdue.edu, click on the link to the or original OWL site, scroll to the bottom on the page and click on Grammar, Punctuation, and Spelling, and finally, scroll down and click on Voice and Mood (under Verbs).
 http://www.eslcafe.com/ideas/sefer.cgi  Click on Food, then on Pineapple Salsa.  This is an activity for teaching commands or the imperative voice.

 http://kidshealth.org/parent/infections/bacterial_viral/rsv.html  Respiratory Syncytial Virus.  If you have difficulty, start at http://kidshealth.org and click on Enter Parents.  Click on Infections.  Under Bacterial and Viral Infections, click on Respiratory Syncytial Virus.

 http://www.health.state.ny.us/  Click on the A-Z Index tab.  Scroll down to Respiratory Syncytial Virus Infection.  Try the following for a one-page version.  http://www.health.state.ny.us/nysdoh/communicable_diseases/en/pdf/rsv.pdf 

 http://www.medicinenet.com/respiratory_syncytial_virus/article.htm  Respiratory Syncytial Virus.  Go to bottom of screen for printer friendly option.  If you have difficulty with the preceding address, start with http://www.medicinenet.com and click on the Diseases and Conditions tab.  Click on R.  Scroll down to click on Respiratory Syncytial Virus Infection.
 Invite a health professional and/or representative from your local health department to come speak with your students.

 Web sites listed other places in these publications will have information on this subject as well.

 Parent magazines carry articles on food safety.

Suggested Methods:  Demonstration, Role Modeling, Drama- Role Play, Real Practice.

Some Suggested Steps

Understood Subject:  Make a transparency of the handouts.  Let students read short sections of the hand out.  Explain that many of these sentences are complete even though there isn’t an apparent noun or subject at the beginning of the sentence.  Explain the rule about commands with the understood “you” for the subject.  Allow students to come to the overhead and rewrite the commands to show that “you” fits into the sentence.  When students understand this concept, move on to the vocabulary contained in the lesson.  You may want to concentrate on the cleanliness first and save the freezing/blanching information for another day.  Students can take notes and make phonetic spelling notes so they can pronounce the words on their own.

Demonstration, Role Modeling:  If you have a guest speaker, ask if they can bring the reveal powder that shows under ultra-violet light.  Have the students wash their hands as well as possible for practice.  Then have one or two volunteer to have the reveal powder placed on their hands.  Rub it in and have them wash hands again.  Take bets on who will have washed well. This demonstration is very effective.

Your local co-operative extension agent may be willing to come to the class and demonstrate proper food preparation techniques.  There is a program called “Out for Lunch” where the agent and the students work together to prepare wholesome meals.  The agent models good food preparation techniques as well as clean-up regimes.  Sometimes the students receive gifts that make cleaning the kitchen easy.

Brainstorm:  Have students think about times when they or their families have had sickness.  Is there a connection they can make between contamination of food and sickness?  Talk about some of the likely bacteria found in the home and school environment.

Role Play: Set up a cooking area and allow students to dramatize what the steps would be to prepare a certain food for the class.  This works well if there is a kitchen to use.  In places where there is no real kitchen, students may utilize an electric skillet. Make the project as real as possible. Encourage students to warn each other using the understood “you.”  Examples: “Careful with the skillet,” or “Stand back!”

Real Practice:  Again this may mean borrowing a kitchen or having students offer to take things home.  Using the paper, have students pick certain food items they wish to “freeze.”  Date these items.  Freeze a few eggs improperly to demonstrate what happens.

Review:  Play a game of “Jeopardy” using questions the students generate in groups.  Each group gets the chance to ask its questions.  Assign a value to each question.  For example, the first question is worth 25 points and the second worth 50 points and so on.  Whatever team accumulates the most points wins. If you have a multi-level class, be sure to distribute the levels in the teams evenly.  Be sure students have someone write the questions for use later. 

Sample Questions

Sponges should be used for at least two months.

When should you wash your hands?

It is not important to wash your hands after touching unsanitary things.

You can make your own disinfectant solution by mixing ___ gallon of water with ___ teaspoons of liquid bleach.

After the food is finished cooking, you should wait at least one hour before eating.

Raw meats should be cooked to a temperature of at least 450 degrees.

Always thaw frozen foods in the sink.

The best practice is to wash raw vegetables and fruits.

Food may be safely stored in the freezer for up to three years.

List two foods that do not freeze well.

Eggs frozen in the shell cook well when thawed.

Hand washing is the most important action you can take to stop the spread of bacteria and viruses.

Keeping Children Safe from Bacteria and Viruses*
Common Sense Tips

Keeping children safe from bacteria and viruses is just using old-fashioned common sense - like the things your mother used to say: "Wash your hands before you eat," "Wash your hands after using the bathroom," and "Cook your food before you eat it." It sounds simple, and it is! Here are some more tips. 

Hand Washing

Washing hands is perhaps the most important thing you can do to stop the spread of harmful bacteria and viruses. 

	When to Wash
	How to Wash

	Before handling food

After using the bathroom

After changing a diaper

After sneezing or coughing

After taking out the trash

After handling raw meat

After handling pets

Anytime you touch something unsanitary
	Rinse hands with warm water.  Using soap - rub hands together for approximately 20 seconds.  Pay close attention to the fingertip areas and thumbs.  Rinse with warm water.  Dry with paper towel or clean cloth.


Cleaning Tips 

· Wash kitchen counters and cutting boards with mild soap and rinse with water. 

· Bacteria can grow very fast in sponges. Replace them every two weeks. Get rid of the bacteria by cleaning in dishwasher or by putting wet sponges in the microwave for two minutes. 

· You can make your own disinfectant solution by mixing one teaspoon of liquid bleach to one gallon of water. 

· Clean and disinfect cutting boards after every use. 

Food Preparation

· Wash hands. 

· Clean up immediately after touching raw food and before handling ready-to-eat food. 

· Cook raw meats to at least 170° F. 

· Serve food as soon as possible after preparing. 

· Chill leftovers by placing in shallow containers and immediately placing in the refrigerator. 

· Keep cold food cold. 

· Re-heat leftovers to at least 170°F. 

· Defrost frozen food in the refrigerator. Put the food in a pan to hold in drippings and keep it underneath other foods to prevent cross contamination. 

· Wash all raw vegetables and fruits. 

Freezing Foods

How long will frozen foods keep?
If a freezer stays at zero degrees F. or lower, meats will keep for several months. 

	Frozen Foods
	Storage Time

	Roasts & whole poultry


	6-12months

	Cooked chicken and poultry


	4-6 months

	Steaks & Chops


	4-6 months

	Ground meats, Stew meats


	3-4 months

	Luncheon Meat, Franks. Ham, or Sausage


	1-2 months

	Fish fillets


	2-3 months

	Vegetables


	8 months

	Baked quick breads


	1-3 months

	Baked yeast bread


	1-6 months


These are approximate storage times.  If foods remain solidly frozen at zero degrees F, they will remain safe to eat well beyond the recommended time.  However, they may show quality change such as rancid off-flavors or freezer burn.  Do not store any frozen foods longer than 12-18 months. 

	Food
	Boiling Water Blanche Times

	Green beans


	3 minutes

	Lima beans


	3 minutes

	Broccoli and cauliflower


	3 minutes

	Brussels sprouts


	4 minutes

	Cabbage, shredded


	1 1/2 minutes

	Carrots, cut


	3 minutes

	Corn on-the-cob (small medium, & large)


	7 min., 9 min, & 11 min

	Green peas


	1 1/2.minutes

	Black-eyed peas


	2 minutes

	Collard greens


	3 minutes

	Other greens


	2 minutes

	Summer squash, 1/2" slices
	3 minutes


Foods That Do Not Freeze Well

Because of their texture or composition, some food products do not freeze well.   While freezing will keep them from spoiling or becoming unsafe to eat, their quality after freezing and thawing may not be acceptable. 

* Fruits or vegetables with high water content do not freeze well. These include lettuce and other salad greens, green onions, radishes, tomatoes, watermelon, citrus fruit sections and cucumbers. You can freeze some of these foods, like tomatoes, for use in cooked dishes but: they are not like fresh tomatoes when thawed. 

* Sauces and gravies thickened with flour or cornstarch may separate and break down when frozen.

*Mayonnaise, yogurt and sour cream break down when frozen.

*Well-done pastas will be too soft upon reheating; undercook pastas intended for freezing. 

* Cooked chunks of potato become soggy or gritty, but mashed potatoes or twice-baked potatoes freeze well.

Freezing Eggs

Do not freeze eggs in the shell.  Freeze only fresh clean eggs.  Be sure to include the number of eggs being frozen when labeling.

Whites:  Separate the eggs, making sure that no yolk gets in the whites.  For faster thawing and easier measuring, first freeze each white in an ice cube tray and then transfer to a freezer container.

Yolks: Egg yolks require special treatment - they will thicken or gel if frozen as is.  To slow this process, beat in either 1/8 tsp. salt or 1 1/2 tsp. sugar per 1/4 cup egg yolks (4 yolks).  Label the container with the number of yolks, the date and whether sugar (for baking or desserts) or salt (for main dishes) has been added.

Whole eggs: Beat just until blended and freeze.

Hard cooked whole eggs and whites become tough and watery when frozen; therefore, freezing is not recommended.

____________

*Keeping Children Safe from Bacteria and Viruses is reproduced with permission from Brunswick County NC Cooperative Extension, 2004.  NC Cooperative Extension is based at North Carolina's two land grant institutions, NC State University and NC A&T State University, and in all 100 counties and on the Cherokee Reservation.
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