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CESA(

Your Education Solutions Partner

Family & Consumer Sciences

Monday, March 3rd, 2014
9:00 am - 4:00 pm. CESA 5 Office, Portage, WI.
Sponsored by: CESA 5 Career & Technical Education

Sue Strutz

Family & Consumer Science Instructor
Jack Young Middle School

Baraboo School District

For all Family and Consumer Sciences Instructors looking to add more food
science to your curriculum.

Professional development training on incorporating food science and
nutrition education into curriculum

Monday, March 3rd, 2014 at 9:00 a.m.
CESA 5, 626 East Slifer Street, Portage, W1 53901

1. Free nutrition education materials/curriculum kit sponsored by the Food
& Drug Administration and the National Science Teachers Association.

2. Demonstrate the importance of incorporating food science into your
curriculum

3. Learning opportunity about summer professional development in
Washington D.C.

No cost to CESA 5 STW Consortium members. $15/person for
non-members.

(Required fee is to cover the cost of breakfast and lunch.)

Register at: myquickreg.com

Joel Mindham, Career & Technical Education Coordinator
Phone: (608) 745-5481
Email: mindhamj@cesa5.org



http://www.google.com/url?q=http%3A%2F%2Fmyquickreg.com&sa=D&sntz=1&usg=AFQjCNEEW_qJM8VnWnuhgdilTcMsVQOrPw
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CESA

Your Education Solutions Partner

Family & Consumer Sciences Food Science Workshop

Monday, March 3, 2014 9:00 am - 4:00 pm. CESA 5 Office, Portage

Agenda
8:30 Continental Breakfast, Registration and Welcome
9:00 Introductions
9:05 Pre-Assessment and CD-Writer Activity
9:30 Introduction to Food Safety = Science!

Hand Out Curriculum Kits

10:00 Understanding Bacteria
e Dr. X and Related Videos
e Bacteria Everywhere--Learn how to work safely with bacteria by
participating in a lab simulation!
e The 12 Most Unwanted Bacteria

11:30 Break for Lunch
Browse Extension Activities and Additional Resources

12:30 Chain of Food
e Dr. X and Related Videos
e Farm-->Processing and Transportation-->Retail and Home
o Chain of Food Activity
o Blue’s the Clue Lab
o Cooking Right Lab

2:15 Outbreaks and Future Technology

3:15 Science and Our Food Supply Professional Development Opportunity 2014
3:30 Additional Resources

3:45 Post Assessment and Workshop Evaluation

***NOTE: Please bring a laptop or device and dress comfortably for this workshop as
you will be moving around to participate in different activities and lab experiences!***



