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Situation Foodborne illnesses cost lives and money. According to data from the Centers 
for Disease Control and Prevention (CDC, 1999), about 5,000 people die each 
year of foodborne illness, 76 million become ill and 325,000 require 
hospitalization. Unsafe food and improper food handling carry high costs to 
society. A vast majority of these cases could be avoided by implementing 
proper training in food handling across the food continuum. A 2002-03 study of 
foodborne illness outbreaks in restaurants found that food handling by an 
infected employee was a contributing factor in two-thirds of the outbreaks. 

Objectives The program’s objectives are to increase awareness of food safety issues and 
ways to prevent foodborne illness outbreaks at home and in public settings 
among teenage food handlers, using classroom-based lessons with hands-on 
activities;  increase knowledge of the concepts of the national “Fight BAC” 
campaign (clean, separate, cook and chill) among teenage food handlers, as 
measured by pre/post-surveys; and  improve safe food handling practices 
among teens in public settings and homes, as measured by pre/post-surveys. 

Extension 
response 
(planned 
activities – 
meetings/worksh
ops, bulletins, 
field days, etc.) 

“Teens Serving Food Safely” is a statewide food safety education effort of the 
North Dakota State University Extension Service in cooperation with high 
school family and consumer sciences teachers. The curriculum consists of five 
lessons with hands-on food safety experiments. All students receive a food 
safety kit, which includes a food and refrigerator/freezer thermometer, along 
with other educational materials to help them implement the lessons at home. 

Evaluation 
plan/tool 

Pre/post-surveys with children and with parents are used to evaluate this 
program. 

Anticipated 
impacts 

The following information represents impacts based on several years of 
conducting the program statewide, which we hope to continue: As measured 
by pre/post-test scores from 6,628 students from 2003 to 2010, knowledge 
scores increased from 54 percent correct on the pretest to 84 percent on the 
post-test. About 58 percent of participants had been involved in food 
preparation for the public. As measured by a one-month follow-up survey with 
3,600 students, 82 percent reported washing their hands more often during 
food preparation, 47 percent reported thawing foods more safely (in the 
refrigerator or microwave oven), 67 percent reported being more careful about 
cleaning and sanitizing utensils, 50 percent had shared their knowledge about 
food safety with others and 37 percent had already applied what they learned 
when preparing food for the public. 

 


