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Keeping Food Safe with Bea the Bee

Learning objective: To understand how to keep food safe and hygienic when preparing a meal.

Read the sentences below. Use the word bank to help you complete the sentences. Remember to use neat
handwriting.

Bea the Bee wants to make a yummy fruit salad, but she knows that keeping food clean is very important.

Word bank: wash - clean - bacteria - separate - fridge - first - then - after - because

1. Why must we wash our hands before we touch any food? Start your answer with: We
must wash our hands because... (2 marks)

2. Where should we keep food like milk or cheese to stop it from going bad? Start your
answer with: We should put cold food in the... (2 marks)

3. Why is it a good idea to keep raw meat away from fruit? Start your answer with: We
should keep them apart because... (2 marks)

4. What is one rule you follow to keep your kitchen space tidy? Start your answer with: To
keep the kitchen clean, I... (2 marks)

Extension challenge: Can you write one more safety rule for Bea? Use the word 'hygiene' in your sentence.
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