Provider Training Outline Template

Food Safety                                     


USDA’s Fight Bac!

Topic  






Title

# Inservice Minutes: 60 minutes_____

Introduction: 5-10 minutes

A. Trainer and HCCO
B. Name of participants and ice breaker
C. Objectives:


1. Identify 4 components of Fight Bac! curriculum 

2. Define Temperature Danger Zone
3. Demonstrate proper handwashing technique
4. Define Safe Cooking Temperatures
Lecturette using PowerPoint: 20 minutes

1) Clean
2) Separate

3) Cook 

a) Safe Cooking Temperatures

b) Define and provide brochure

4) Chill

Discussion: 20 minutes

1) Temperature Danger Zone
a) Define

b) Proper thermometer use

2) Proper Handwashing

3) Prevent Choking

Group Activity
1) Proper thermometer use
2) Compare/contrast frozen casserole, milk, tofu
Evaluation and Questions: 5-10 minutes

