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LifeSmarts, the nation’s premier consumer program, has never
been more relevant. For 30+ years, LifeSmarts has provided

real-world education for students who learn about core
consumer topics and develop critical thinking skills.  Participants

focus on five key topic areas: consumer rights and
responsibilities, the environment, health and safety, personal
finance, and technology. The goal of LifeSmarts is to create
consumer savvy young people who will be well equipped for

adult life in today’s complex, global marketplace.

This lesson was developed in collaboration with LifeSmarts
and 4-H. For more information and LifeSmarts resources,

checkout: www.lifesmarts.org





Welcome, Detectives!
01. Foodborne Illnesses
02. Cross-Contamination
03. Food Safety Practices
04. Crack the Case!



Foodborne Illnesses often
caused by consuming
food/drinks that are
contaminated with: 
   - bacteria
   - their toxins
   - parasites
   - viruses
   - chemicals
   - or other agents
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Common pathogens: 
  - Campylobacter
  - E. coli 
  - Listeria
  - Norovirus
  - Salmonella
  - Clostridium perfringens















Cross-Contamination

Chopped
Romaine

Raw Meat

Fresh 
Lettuce

Salad of the
Day: Chicken

Caesar



4 Steps to Food Safety:
    1. Clean
   2. Separate
   3. Cook
   4. Chill
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**CDC, USDA,
FDA & More



Persona
l Hygiene

matters!
Clothes
Aprons
Hair
Jewelry
Fingern

ails

Sanitize...



Gloves aren’t
always the
answer...
RTE Foods

Can cause cross-
contamination



Rest tim
e is

important
 after

removing m
eat

from the he
at

source!





Official Case Files

Layla
Adams

Jasmine
Okoro

Mark
DeWitt

Mina
Tran

Can you crack the cases?



Challenge Questions

Let’s put your knowledge of today’s 
lesson to the test with a set of

challenge questions!

Final Activity:
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