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RMS: CSI – An Investigation of Kitchen Safety and Sanitation

Overview/Annotation:

The Family and Consumer Sciences (FACS) portion

of this lesson addresses the issues of food sanitation and kitchen safety. This hands-on activity enables students to determine and define bacteria that cause food-borne illnesses and the symptoms and dangers of such diseases.  Basic sanitation procedures to ensure food safety are also defined. Kitchen cleanliness and safety issues are presented in a graphic representation of three kitchen “crime scenes.” Students become the investigators assigned to solve the kitchen capers, and they use a variety of reading materials with important clues to help find the “criminal.” 

Content Standard(s):
FC (7-8)  Demonstrate active listening.


FC (7-8)  Demonstrate skills that strengthen families and individuals.


FC (7-8)  Evaluate the effect of food on health and appearance.





FC (7-8)  Demonstrate safe and appropriate use of equipment.






FC (7-8)  Practice sanitation and safety procedures in the  

                                                              Preparation of food.





FC (7-8)  Demonstrate the processes of making decisions and 







    solving problems.






FC (7-8)  Utilize technology to improve teen living.

FC (9-12)  Demonstrate conditions and practices that promote safe food preparation, handling, service, and storage.

TC (6-8)  Apply productivity/multimedia tools and peripherals to support personal productivity, group collaboration, communication, and learning throughout the curriculum.

TC (6-8)
Integrate word processing skills across the curriculum.

Local/National Standards:

Primary Learning Objective(s):


· Through this hands-on activity and problem-based learning project, TSW analyze graphic representations of a “crime” scene and determine safety and sanitation problems evident in the kitchen labs. A list of all recognized safety and sanitation problems will be entered on the DANA

· TSW work in pairs to read, discuss, and analyze the clues provided to each kitchen regarding the specific kitchen crime. As important components of the kitchen crime are determined, these clues will be placed into the DANA for later comparison and analysis.

· Working as a kitchen lab team, TSW process the information in the DANA to determine the food safety violation or food borne illness responsible for the kitchen “crime.” TSW download the name of the “suspect” into the palm with the kitchen safety and sanitation list, and then will turn the DANA into the teacher

· Using a whole class review of the kitchens’ safety violations and unique crime scenes, TTW determine if the kitchen lab teams arrived at the correct conclusion about their kitchen “crime.” 

Additional Learning Objective(s):

Total Duration of Lesson: 

Two class periods (100 minutes)

Materials and Equipment:

Kitchen labs with various safety and sanitation violations (drawers 

open, dish towels near stove eyes and in oven, knives with blades up in dish drain, raw egg broken on counter, raw meat on counter next to fruit, dented cans, metal in microwave, knives in cold dishwater with other utensils, electrical plugs near water, trash throughout kitchen, aerosol cans and solvents on counter near food, mouse traps on counter near food, overturned trash can with spills on floor, cabinets doors standing open, etc.)

Dish towels, kitchen utensils, pots and pans, “trash,” trash cans dented cans, raw eggs, raw ground beef, fresh banana, mouse traps, paints and solvents, hand mixers, microwave ovens, kitchen stoves, glass canning jar with green beans 






Yellow caution tape for each kitchen






Masking Tape for “Victim” shape on floor of each kitchen






CSI Posters for Classroom Door and Kitchens




Student CSI Information Packets with Reading Material/Clues 


One per kitchen, different for each kitchen

Teacher Resources: to include classroom textbooks, Today’s Teen, 


Building Life Skills ,Young Living

Technology Resources Needed:
Teacher Internet resources:







www.nal.usda.gov/foodborne/






http://ohioline.osu.edu






www.fightbac.org






www.pueblo.gsa.gov





DANA – 4 per each kitchen team, if possible

Background/Preparation:


Teacher Preparation:

· Have enough crime scenarios prepared so that each kitchen and each class will have a different crime to solve. Have scenarios and reading material in CSI information packets and label each packet with the color or name of the kitchen lab.
· Have kitchen labs “messed up” to illustrate kitchen safety and sanitation violations.
· Have kitchen labs taped with caution tape so that students will not touch potentially dangerous items.
· Have crime victim outline taped to floor of each kitchen lab.
· Have posters on the outside door and in each kitchen lab.
· Have DANA prepared and ready for kitchen lab teams.
· Have kitchen safety and sanitation review guides ready for students.
Student Preparation:

· Students will need a basic knowledge of the crime scene investigation format. (Illustrate this by discussing the CSI television programs.) 
· Students will need a basic knowledge of DANA applications.
· Students will need to know placement within the kitchen lab teams.
· Student kitchen lab teams will need to divide themselves into specific pairs for the investigation activity.
Procedures/Activities:


· Explain to students the purpose of the CSI activity and make sure that students understand all instructions. 
· Divide students into kitchen lab teams.
· Give each kitchen lab team an envelope of CSI reading materials.
· Give the DANA to the lab teams.
· Have lab teams divide themselves into working pairs for specific jobs within the activity.
· Give students a designated amount of time to complete their list of safety and sanitation violations, to read and discuss the background reading material, to place information into the DANA, and to determine a cause of death and the safety or sanitation culprit responsible for the crime.
· Facilitate teamwork and help answer questions that the lab teams may have regarding the activity.
· Collect team materials and DANA when time has elapsed.
· Distribute kitchen safety and sanitation review sheets to students.
· Review kitchen safety procedures, sanitation with food handling and storage, food borne illnesses, and cross-contamination in preparation for kitchen safety test.
· Administer kitchen safety test. All students must make 90 or above in order to participate in kitchen lab activities.
Assessment Strategies:


· Students will be assessed by teacher observation and questioning during the CSI activity.
· Student understanding will also be assessed by the conclusion reached on the kitchen crime, and by the list of kitchen safety violations provided on the DANA.
· Students will be assessed for understanding during the review of kitchen safety and sanitation.
· Students will be assessed through a kitchen safety and sanitation test.
Extension:
Extension of the discussion of kitchen safety and sanitation will continue throughout the foods unit. Students will continue to apply concepts regarding safety and sanitation in the kitchen foods lab activities.

Remediation:

Students needing extra help will receive it in the form of additional 

information on the procedures necessary to ensure safety in the kitchen and around food.  Peer tutors or buddy teams will be used to help students complete the investigation process. A teacher led review of the kitchen safety and sanitation practices will ensure that students have gained necessary skills through the class activity. If the student does not score a 90 or above on the initial testing, review and remediation will precede re-testing.

Accommodation:
Accommodations will be provided in accordance with the student’s 

LEP. These may include extra time for completion of the CSI investigation, assistance with the DANA component of the activity, assistance with the review sheet, and extra time on the kitchen safety test. Accommodated or modified versions of the safety test will be made available as needed.
PROJECT TITLE:




COURSE: Teen Challenges/

	Topic: 

Food Safety/Kitchen Safety and Sanitation

Food Borne Illnesses
	Total Duration:

100 minutes (2 days)


RMS CSI: Criminal Kitchen Capers
                                                 Teen Living
	Content Standard(s):

3. Practice good grooming habits

4. Practice appropriate social skills

5. Practice good health habits

19. Demonstrate safe and appropriate use of equipment

20. Use safety and sanitation practices in preparing food

26. Practice good time management skills

31. Utilize technology to enhance the quality of one’s life

32. Explore career options in FACS

	Primary Concern/Issue/Problem:

How can safety and sanitation practices in the kitchen eliminate accidents and illness?
	

	Materials and Equipment:
Kitchen Labs – “Messed Up” to show the don’ts of safety and sanitation

Textbooks for Food Safety and Sanitation Information

Masking Tape to tape off victims of kitchen crime

Envelopes with Background Information on Kitchen Safety, Sanitation, and Food Borne Illnesses

Case Study on Kitchen Crime/Victim

Caution tape for Kitchen Labs

Study Guides for Safety Quiz

Safety Quiz

CSI Signs/Poster for Classroom and Door

Computer with Power Point capability

LCD projector

Slides of food poisoning bacteria – the Criminal Line-Up

Pens, Pencils

Students Divided into Lab Teams

Safety Hazard Check-sheets for Lab Teams
	


	Procedures/Activities:

This project is to be used as a hands-out exercise in teaching students about the safety and sanitation procedures necessary to keep kitchens safe. It is also used to introduce students to the dangers of food borne illnesses, their causes, symptoms, and possible outcomes.

1. Kitchen lab areas must be made to look dirty and dangerous. This includes opening cabinet doors and drawers, arranging small appliances so that the cords are near, or in, water, and exposing knives with the sharp edges facing the students. Eggs are broken on the counter, and raw meat is left on cutting boards to show the dangers of food bacteria that can grow at room temperature. Trash is scattered over the countertops and floor to give the impression of a generally dirty, and unhealthy, kitchen environment. Household chemicals are placed near the food, pots and pans are shown with handles pointed over the edge of the stove, and dishtowels are left near stove eyes and trailing out of the oven. Metal cookware and hand towels are shown in the microwave ovens. 

2. A victim kitchen crime is shown by taping off the shape of a human body on the floor of each kitchen lab.

3. Background information on kitchen safety/sanitation and the dangers of food borne illnesses is placed in the investigation folder located at each kitchen. Each kitchen is giving a different “case” to solve. A case study combining clues taken from the background information is also included in the folder. The case study gives information about how the victim was discovered by police, any behavior or reported symptoms that friends or relatives shared with police, and the general content of the kitchen area. Preliminary autopsy reports also give physical clues to cause of death.

4. When the students arrive to class on Day 1, the teacher explains that terrible crimes have taken place in the kitchen labs – murder! But the culprit is not a human – this is to show students that the kitchen can truly be a dangerous – even deadly – place. The police have taken the bodies away, but have left the crime scene as it was found. The crime scene (kitchen lab area) is taped off with caution tape so that the students cannot handle the raw food, etc. They are told not to touch anything, because evidence will be destroyed. It is up to their forensic investigation to find out who or what killed the victim.

5. The teacher explains that the students will work in their lab teams to solve the crime – Red Alert, Dead Girl Blues, and the Yellow-Bellied Murder. They are to divide themselves according to the jobs that must be done to solve the crime. Some lab team members will complete the safety and sanitation hazard worksheet by listing all of the things “wrong” with the kitchen – anything that would prove to be dangerous to someone working in the kitchen. Other members will divide the background reading material and skim it to get the facts concerning kitchen dangers and food borne illnesses. And the remaining lab team members will analyze the case clues and list the items found in the narrative that will help to solve the crime. The group will work together to share information, discuss the case, and then decide on the cause of death.

6. Once the Safety worksheet has been completed and the cause of death established within the allotted time, the teacher will call all of the students back together. As a class, they will go over the safety and sanitation problems in the kitchens and discuss why these pose problems. The individual case studies will be shared and the lab teams will report their findings. This will be used as a review for all class members on the dangers of poor safety and sanitation procedures.

7. The teacher will then use the power point slides to show the class the final “line-up” of criminals. Showing slides of the bacteria that cause deadly food poisoning, salmonella, staph, E. coli, and botulism, will do this.

8. A study guide reviewing the points covered in the class discussion will be given to the students.

9. A Kitchen Safety and Sanitation Quiz will be administered on Day 2 to assess students’ knowledge of safe kitchen procedures. The teacher will have explained to the students previously that a score of 80 or above must be obtained before the student will be allowed to take part in kitchen lab experiences. Opportunities for remediation and retesting will be given.

	Assessment Strategies: Students will be assessed on their time management skills by teacher observation. Assessment of knowledge and skills relating to safe kitchen practices will be made by checking the kitchen lab teams Safety Worksheets, and by individual student scores on the Kitchen Safety and Sanitation Quiz administered on Day 2.
	Integrated Curriculum:

Writing skills in completing the Safety Worksheet

Technology through the use of power point slides

Science skills used in critical thinking exercise, and use of the scientific method in solving the kitchen crime.


RMS – CSI Fact Sheet

Bacteria Investigators

Below are important facts that you need to know as an important part of this investigative team. Read over these and compare to the information in your Background Evidence. If something matches and proves to be an important clue, then plug it into the DANA palm. Then, compare your clues with the other investigative teams.

· Don’t rely on soap and water to kill germs. Sanitize cutting boards, countertops, the sink drain, and drain pipe regularly with a mild chorine bleach solution (or antibacterial cleanser with the EPA seal) in addition to hot water and soap.

· Wash your hands with warm water and soap for 20 seconds before and after handling food. Your hands can quickly spread bacteria – called CROSS-CONTAMINATION – from food you’ve handled to all sorts of surfaces that many others touch – such as the handle of the refrigerator door.

· Wash dishes within two hours of using them to prevent harmful bacteria from multiplying.

· Don’t reuse a dishcloth or dishtowel once it has been used on raw meat juices. Wash it in the washing machine to kill bacteria.

· Don’t reuse a food container that has held raw protein foods like meat until it has been thoroughly cleaned.

· Use plastic cutting boards, not wood. Wood is harder to clean and can hold dirt and bacteria in the pores. Sanitize cutting boards after using them for one kind of food before using them for another.

· Take blenders, meat grinders, and food processors apart and clean thoroughly after use.

· Keep protein foods like meats and their juices separate from others during storage and preparation.

(Adapted from Today’s Teen, Glencoe/McGraw Hill)

RMS – CSI Fact Sheet

Kitchen Safety Investigators

Below are important facts that you need to know as an important part of this investigative team. Read over these and compare to the information to what you see in your kitchen. If something matches and proves to be an important clue, then plug it into the kitchen hazard list in your DANA palm. Next, compare your clues with the other investigative teams to make sure your list is complete and you have all the clues you need to solve the crime.

· Wipe up all spills immediately to prevent falls.

· Close cabinet doors and drawers.

· Keep sharp knives sharp.

· If a knife, scissors, or other sharp utensil falls, get out of its way. Never reach out to catch it.

· Wash, dry, and store knives separately from other dishes and utensils.

· Don’t leave sharp knives covered with water in a sink.

· Sweep up broken glass immediately. 

· Keep flammable materials, such as towels, paper towels, and pot holders, away from the range and heating appliances.

· If you smell gas, turn off al range and oven controls and immediately tell someone.

· Use a dry pot holder to remove pans from the range.

· When removing a pan cover, tilt the cover away from you. Do not hold your face directly over the pan.

· When removing a pan from the oven, pull the rack out. Don’t reach into a hot oven.

· Wear an oven mitt on each hand and use both hands to remove pans from the oven.

· Store aerosol sprays and other flammable substances away from heat sources.

· Keep electrical cords away from water and hot objects.

· Plug the cord of a portable appliance into the appliance first, then the outlet.

· Before using an appliance, make sure your hands are dry and that you are standing on a dry surface.

· Unplug small appliances after use.

· Do not put electrical appliances in water.

· Never turn on the microwave if there is no food in it.

· Do not heat sealed jars, cans, or bottles in the microwave.

· Use a pot holder to remove food containers from the microwave.

· Always life off covers or plastic wrap away from you to avoid steam burns.

· Never use metal utensils or containers in the microwave.

(Adapted from Today’s Teen, Glencoe/McGraw Hill)

RMS – CSI Fact Sheet

Sanitation Investigators

Below are important facts that you need to know as an important part of this investigative team. Read over these and compare to the information to what you see in your kitchen. If something matches and proves to be an important clue, then plug it into the kitchen hazard list in your DANA palm. Next, compare your clues with the other investigative teams to make sure your list is complete and you have all the clues you need to solve the crime.

· Wash knives and other sharp objects separately.

· Never put a sharp knife in a sink of sudsy water to soak.

· Store knives separately from other utensils.

· Keep knives sharp to avoid slipping while cutting.

· Use a cutting board. 

· Close cabinet doors and drawers when not in use.

· Wipe up spills from the floor right away.

· Always wash your hands with warm soapy water before you handle food.

· Always wash your hands after handling raw meat, poultry, and fish, and after using the bathroom.

· Wear clean clothes when you work with food.

· Use separate towels for drying hands and dishes. Use a clean sponge for cleaning and a fresh towel for drying dishes every day.

· Wash cutting boards after cutting raw meat, poultry, or seafood.

· Sanitize cutting boards with a solution of 2 teaspoons of chlorine bleach and one quart of water for at least 30 seconds.

· Thoroughly wash all utensils you use to prepare food to avoid cross-contamination.

· Use a clean spoon every time you taste food during cooking.

· Keep all kitchen surfaces clean.

· Wash raw fruits and vegetables thoroughly under cold running water.

· Thaw frozen foods in the refrigerator or in a microwave oven.

· Cook hamburgers, poultry, fish, and eggs thoroughly to kill any harmful bacteria.

· Keep hot food hot and cold food cold. Serve cooked and cold foods immediately.

· Refrigerate or freeze leftovers within two hours of serving.

· Microorganisms can be trapped in the surface of wooden cutting boards. These bacteria can survive for long periods of time and could contaminate food. Always use plastic cutting boards because bacteria can be washed off more easily.

· Store household chemicals out of the reach of children and away from food.

· Don’t mix household chemicals together. Some mixtures cause toxic chemical reactions that are very dangerous to humans.

(Adapted from Young Living, Glencoe/McGraw Hill)

RMS – CSI Fact Sheet

The Food Poisoning Patrol Investigation Team

Below are important facts that you need to know as an important part of this investigative team. Read over these and compare to the information to what you see in your kitchen. If something matches and proves to be an important clue, then plug it into the kitchen hazard list in your DANA palm. Next, compare your clues with the other investigative teams to make sure your list is complete and you have all the clues you need to solve the crime.

Staph – When staph is allowed to grow in foods, it can produce a toxin that causes illness. Although cooking destroys the bacteria, the toxin produced is able to stand the heat and may not be destroyed. Staph food poisoning occurs most often in foods that require hand preparation, such as potato salad, ham salad and sandwich spreads. Sometimes these types of foods are left at room temperature for long periods of time, allowing the bacteria to grow and produce toxin. Good personal hygiene while handling foods will help keep staph out of foods, and refrigeration of raw and cooked foods will prevent the growth of these bacteria if any are present. Staph bacteria are the leading cause of foodborne illness. Symptoms include nausea, stomach cramps, diarrhea, and vomiting within two to four hours of eating the contaminated food. Most often staph bacteria are found in the nose and throat, on the skin, and in raw meat. 

Salmonella – Salmonella is the second most common cause of foodborne illness. The gastrointestinal tracts of animals and man are common sources of Salmonella. High protein foods such as meat, poultry, fish and eggs are most commonly associated with Salmonella. However, any food that becomes contaminated and is then held at improper temperatures can cause salmonellosis. Salmonella are destroyed at cooking temperatures above 150 degrees F. The major causes of salmonellosis are contamination of cooked foods and insufficient cooking. Contamination of cooked foods occurs from contact with surfaces or utensils that were not properly washed after use with raw products. If Salmonella is present on raw or cooked foods, its growth can be controlled by refrigeration below 40 degrees F. Some symptoms associated with salmonella poisoning often appear as the flu – headache, chills, and nausea. Severe abdominal cramps, vomiting and diarrhea are also possible. Symptoms usually begin 12 to 24 hours after eating the contaminated food.

E. coli – E. coli is an emerging cause of foodborne illness. An estimated 73,000 cases of infection and 61 deaths occur in the United States each year. Infection often leads to bloody diarrhea, and occasionally to kidney failure. Most illness has been associated with eating undercooked, contaminated ground beef. Person-to-person contact in families and child care centers is also an important mode of transmission. Infection can also occur after drinking raw milk and after swimming in or drinking sewage-contaminated water. You can control E. coli  infection by thoroughly cooking ground beef, avoiding unpasteurized milk, and washing hands carefully. Symptoms may not show up until three to eight days after eating the infected food. E. coli infection often causes severe bloody diarrhea and abdominal cramps; sometimes the infection causes non-bloody diarrhea or no symptoms. Usually little or no fever is present, and the illness resolves in 5 to 10 days. In some persons, however, the infection can also cause a complication called hemolytic uremic syndrome, in which the red blood cells are destroyed and the kidneys fail. About 2%-7% of infections lead to this complication. This can lead to death.

Clostridium botulinum bacteria – Clostridium botulinum bacteria cause botulism. Botulism is one of the rarest, but one of the most serious, types of food poisoning. The bacteria attack the nervous system, causing double vision and difficulty in swallowing, breathing, and talking. Eventually, the throat and lungs are paralyzed The symptoms usually begin 12 to 24 hours after eating the affected food. If diagnosed in time, an anti-toxin for botulism can be given. Otherwise, the poisoning can be fatal. Bacteria spores that make the toxin are present in soil and water. The bacteria grow best where there is little oxygen, so botulism poisoning most frequently results from eating canned foods (commercial and home canned) that were improperly processed or not tightly sealed. Low-acid foods, such as vegetables and meat, pose the greatest risk. Bulging cans, cracked jars, and loose lids may all indicate a food is contaminated. A milky or discolored appearance is another warning.

Vibrio parahaemolyticus - V. parahaemolyticus is found on seafoods, and requires the salt environment of sea water for growth. V. parahaemolyticus is very sensitive to cold and heat. Proper storage of perishable seafoods below 40 degrees F, and subsequent cooking and holding above 140 degrees F, will destroy all the V. parahaemolyticus on seafoods. Food poisoning caused by this bacterium is a result of insufficient cooking and/or contamination of the cooked product by a raw product, followed by improper storage temperature. It is a major problem in Japan where many seafoods are consumed raw. Vibrio vulnificus is another member of the vibrio genus that is found in the marine environment. V. vulnificus is truly an emerging pathogen, but it can be controlled with proper cooking and refrigeration. 

(Adapted from Today’s Teen, Glencoe/McGraw Hill, Al B. Wagner, Jr., Extension Food Technologist, Texas Agricultural Extension Service, and the Iowa Extension Service Food Pathogens Brochure)

Dead Girl BLUES

Background Evidence

Victim is young female. Someone in the next apartment called the police. Neighbors heard a loud, shrill scream followed by a momentary loss of electricity in their apartments. Police broke down the door and found victim lying in the kitchen floor. Body was found in a puddle of milk with electric hand mixer in her hand. Mixer has been removed and left on counter for closer investigation.

Small, charred places were found on the right hand and forearm. Feet were blistered. Preliminary cause of death has been established as massive shock and cardiac arrest.

Police found kitchen area a total mess. They have taped the scene off in an attempt to determine exactly what caused the early demise of such a lovely young woman.

Your job is to divide into investigative teams and read the information on food safety and sanitation in the attached information packet. Use what you read to analyze the crime scene. Make a list of ALL safety and sanitation violations that you see. Then, determine cause of death.

Safety and Sanitation Violations in Kitchen

Red Alert

Background Evidence

Victim was found approximately 1 a.m. this morning when neighbors reported a dog constantly barking. Police broke down the door to find the dog standing over his master. Time of death was established at approximately 10 p.m. Preliminary cause of death is suspected to be choking due to paralyzed throat and lungs.

Victim reportedly stayed at home for 2 days before death. Friends say that he called in sick to work – thought he had the flu. He also told co-workers that he had recently gotten a package from his mother containing home-canned green beans. He said that he was excited over the gift, since these vegetables were his favorite.

Police found kitchen area a total mess. They have taped the scene off in an attempt to determine exactly what caused the early demise of a healthy, 23-year old male.

Your job is to read the information on food safety and sanitation in the attached information packet. Use what you read to analyze the crime scene. Make a list of ALL safety and sanitation violations that you see. Then, determine cause of death. 

Yellow Bellied Murder

Background Evidence

Victim is a male approximately 35 years old.  After coming over to his apartment to check on him, his girlfriend called the police. She had been gone on a business trip for several days and had not been able to reach him. She found him lying on the floor in the kitchen. Girlfriend reports that he was feeling fine when she talked to him by phone before she left. He was planning to grill some burgers for dinner and then go out to a movie. He told her that he had some ground beef that he needed to use up. 

There is evidence that he had been ill before he died. He did call a next-door neighbor to tell him that he would miss out on a ballgame because he was having some diarrhea and did not want to leave the house. Preliminary autopsy has shown some problems with the victim’s kidneys and liver.

Police found kitchen area a total mess. They have taped the scene off in an attempt to determine exactly what caused the early demise of this healthy male.

Your job is to divide into investigative teams and read the information on food safety and sanitation in the attached information packet. Use what you read to analyze the crime scene. Make a list of ALL safety and sanitation violations that you see. Then, determine cause of death.

Red Alert

Background Evidence:
Victim was found approximately 1 a.m. this morning when neighbors reported a dog constantly barking. Police broke down the door to find the dog standing over his master. Time of death was established at approximately 10 p.m. Preliminary cause of death has been established as a combination of diarrhea and vomiting.

Victim reportedly stayed at home for several days before death. Friends say he had called in sick to work – said he thought he had the flu. He also told his co-workers that his cramps had begun about two days after the company picnic. He had eaten a lot of potato salad and deviled eggs, and had gotten overheated in the summer afternoon and he thought he might need to rest for a couple of days.

Police found the kitchen area a total mess. They have taped the scene off in an attempt to determine exactly what caused the early demise of a healthy, 23-year old male.

Your job is to divide into investigative teams and read the information on food safety and sanitation in the attached information packet. Use what you read to analyze the crime scene. Make a list of ALL safety and sanitation violations that you see. Then, determine cause of death.

Dead Girl BLUES

Background Evidence

Victim is young female. Someone in the next apartment called the police. The neighbors reported that the victim always left her apartment promptly at 6 a.m. to get the newspaper. They haven’t seen or heard anything from her in several days and were worried. Police broke down the door and found her lying on the kitchen floor in a pool of blood.

There were no signs of a struggle, so police have ruled out an intruder. The floor was wet and a half-empty milk jug was found near the cabinets. Several upper cabinet doors were open near the puddle of milk. 

Police found kitchen area a total mess. They have taped the scene off in an attempt to determine exactly what caused the early demise of such a lovely young woman. Signs seem to point to the amount of trash and debris on the floor. Also, the spilt milk seems to have been streaked by the victim’s shoe.

Your job is to divide into investigative teams and read the information on food safety and sanitation in the attached information packet. Use what you read to analyze the crime scene. Make a list of ALL safety and sanitation violations that you see. Then, determine cause of death.

Yellow Bellied Murder

Background Evidence

Victim is a male approximately 35 years old.  His neighbors heard a loud scream late last night followed by a momentary loss of electricity in their apartments. They called his girlfriend who came over to check on him. She could not get him to the door and called the police. Police broke down the door and found victim lying in the kitchen floor. Body was found in a puddle of milk with electric hand mixer in his hand. Mixer has been removed and left on counter for closer investigation.

Small, charred places were found on the right hand and forearm. Feet were blistered. Preliminary cause of death has been established as massive shock and cardiac arrest.

Police found kitchen area a total mess. They have taped the scene off in an attempt to determine exactly what caused the early demise of such a healthy young man.

Your job is to divide into investigative teams and read the information on food safety and sanitation in the attached information packet. Use what you read to analyze the crime scene. Make a list of ALL safety and sanitation violations that you see. Then, determine cause of death.
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