Food Safety in the Classroom:  Final Assessment

Scoring Guide

The Centers for Disease Control in Atlanta is concerned about the growing number of foodborne illnesses resulting from school lunches.  You have been hired by the CDC to design a PowerPoint presentation for all school cafeteria workers.  Your presentation should educate them on the three most common foodborne pathogens, safe food handling, and prevention of foodborne illness.  Design your presentation based on the following criteria:

________/10 points

You use PowerPoint to create your presentation.  Slides are

 neat, attractive, and easy to read, and free of spelling and

grammar errors.

________/10 points

Your presentation is appropriate for the specified audience 

(School Cafeteria workers).  For example, you do not 

include graphics and sounds that would be appealing to 2nd

grade students. 

________/30 points

You briefly describe each of the three pathogens we studied

in detail (E. coli 0157:h7, Salmonella, Listeria

monocytogenes).  For each pathogen you include the

disease, symptoms, and common sources.

________/20 points

You include a brief description of the four basic principles

of food safety (cook, chill, separate, clean).

________/10 points

You include information on the prevention of foodborne

illnesses.

________/10 points

Your presentation is exciting, creative, and shows an

appropriate level of effort.

________/10 points

Each member of your groups contributes equally to the

design, creation, and delivery of your presentation.

________________________

TOTAL:                100 points
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