HWB Weekly Overview - Week Beginning: 18/01/21 
Here are some suggested activities for HWB this week. This term our focus will be Food and Health.
+If you can, try to complete some of these activities as part of your home learning for HWB.

Again, the activities all link to the Safe wellbeing indicator.
	Primary 1
	L.I - Describe, in simple terms, what germs are and how I can stop them from spreading. HWB 0-15a

	Activities – 
Watch the germs PowerPoint below.
(Double click picture)


Everything You Touch:This is a great exercise for teaching children about germs and how quickly they manage to  spread. Ask your children to draw lots of little pictures of germs. However they wish to represent a germ will do. Tell them that for the next half an hour, they have to stick a little germ to everything that they touch. When half an hour is up, they can look around at the room to see how much germs spread – and that’s only for one person!

Hand washing song click on the link to sing and dance along to this song from the ‘Bounce Patrol’

	Primary 2
	L.I – Understand the different ways in which germs can be spread and controlled. HWB 1-15a

	Activities – How germs are spread Watch this cartoon that helps show you how germs are spread.
Double click on and try this activity below. When it mentions ‘partner’ this could be your mum, dad, brother or sister. 



Have a game of ‘GERMS’ snakes and ladders with your family.                    

	Primary 3
	L.I – Understand the different ways in which germs can be spread and controlled. HWB 1-15a

	Germs are everywhere. We can’t seem them but they are all around us. Some germ hotspots are - our hands, kitchen tops, phones and tablets, and toilets. When germs get into our bodies they can make us very unwell.
REMEMBER - We must wash our hands regularly to stop germs from entering our body.
We should sneeze and cough into our elbow or tissue to stop germs spreading through the air.
Activities - Can you design your own ‘GERM’  
[image: ]* make a list of symptoms your germ might cause if it enters your body.

	Primary 4
	L.I – Understand and explain the different ways in which germs can be spread and controlled. HWB 1-15a

	Activities – Double click on the picture below to watch the PowerPoint. 


Create/design your own GERM – you could draw it or use recycled materials to make it.
Write down what symptoms a person might have if this germ gets into their body. What could you do to prevent getting sick? 

	Primary 5
	L.I- Understand ways to prevent food poisoning. HWB 2-15a  /HWB 2-33a
	[image: ]Activities – Have a look at the information on this link NHS information about the causes of food poisoning
Make a poster showing how you can prevent food poisoning. 
Ctrl+click on picture to see full poster to help.

	Primary 6
	L.I- Understand ways to prevent food poisoning. HWB 2-15a  /HWB 2-33a
	
Activities – Use your knowledge of good food hygiene when preparing and cooking a meal of your choice. Are you following all the food hygiene rules to ensure you don’t become unwell?  
(double click to watch the PowerPoint)

	Primary 7
	L.I- Understand and explain ways to prevent food poisoning. HWB 2-15a  /HWB 2-33a
	Activities – Activities – Use your knowledge of good food hygiene when preparing and cooking a meal of your choice. Are you following all the food hygiene rules to ensure you don’t become unwell? 

 
(double click to watch the PowerPoint)
List some of the steps you have taken, when preparing, cooking and storing your food.




 *P6/7 – Here is a link to some recipes you might want to try – BBC Good Food Recipes

 
Science Experiment.pdf
How Germs Are Spread

Science Experiment

Method

1

Put a drop of lofion on your
hands and rub them fogether to
spread the lotion out evenly.

With your hands over newspaper,
ask your partner to put a pinch
of eco-friendly glitter in the
palm of one of your hands.

With your hands still over the
newspaper, make a fist with
the hand that has eco-friendly
glitter on it, then spread your
fingers out. What do you see?

Now press the palms of your hands
TogeTher and pu|| them apart. What
do you notice about your hands?

Touch your partner’'s hand. Now
do you see anything on it?

Get a paper towel and use it to
wipe your hands clean of all the
eco-friendly glitter. Is it working”

After using the paper towel, try using
soap and water to wash your hands.
Did the eco-friendly glitter come of f?

You will need:

Hand lotion
Eco-friendly Clitter
Sink or large bucket
Newspaper

Paper towels

Soap
Water

&y

visit twinkl.com
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Germs snakes and ladders.pdf
Germs and Ladders

You will need...
The Germs and Ladders Game board
A dice
A counter per player

How to play...

1. Each player will have a turn at rolling the
dice. The player with the highest number
goes first, the person with the second
highest goes second and so on.

2. The player moves the counter the number
of spaces shown on the dice.

3. If a player lands on a germ, the player’s
counter slides to the square at the bottom
of the germ.

4. If aplayer lands on the bottom of a ladder,
their counter climbs to the square at the
top of the ladder.

5. The first player to reach the finish wins.
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Success Criteria

Aim



I know the symptoms of some common diseases caused by germs. I can explain how they are spread and discuss how some methods of preventing and treating disease benefit society.

CfE Experiences and Outcomes





 



Germs

Germs are tiny organisms that can only be seen through a microscope. Many germs can cause diseases that make us sick. 



There are four main types of germs:

bacteria

viruses

fungi

Protozoa





 



Influenza (flu)

Influenza, more commonly known as the flu, is a virus that is easily spread through coughing and sneezing. 



Symptoms: 

		A high temperature of around 38°C and above     

		Feeling tired and weak

		Headache

		Chesty cough

		Aches and pains 

		Runny nose

		Sore throat







 



Influenza (Flu)

Prevention:

		Wash your hands regularly.

		Make sure surfaces are clean.

		Use a tissue to cover your mouth and nose when you cough and sneeze.

		Take time off work or school if you have flu. 



Treatment:

		Get lots of rest.

		Drink plenty of water.

		Take pain killers to relieve aches and pains.







 



Chickenpox

Chickenpox is a virus that spreads easily from person to person. It is spread through coughs and sneezes and coming into contact with objects that have been touched by a person with the illness.



Symptoms:

		A high temperature of over 38°C

		Feeling sick

		An itchy, red, spotty rash 

		Loss of appetite 

		Painful muscles

		Headache  







 



Chickenpox

Treatment:

		Take a painkiller to relieve pain.

		Use a cooling gel or cream to ease the itching.

		Tap or pat skin rather than scratch it, as it can scar.

		Drink plenty of water.





Prevention:

		Clean surfaces regularly.

		Stay off work or school until the rash scabs over.

		A vaccination is available for certain people who could become seriously ill if they get chickenpox.







 



Impetigo

Impetigo is a skin infection caused by bacteria infecting the skin. It can be spread from person to person through sharing infected towels or through direct skin-to-skin contact.



Symptoms: 

		Red sores around the mouth and nose

		Itchy skin

		Blisters on the chest, arms and legs

		Fever

		Swollen glands







 



Impetigo

Prevention:

		Don’t share towels or bedding with anyone who has impetigo.

		Wash hands regularly.

		Wash any contaminated objects.

		Try to cover up sores to prevent spreading the bacteria.



Treatment:

		Take antibiotics to fight off the bacteria.

		Apply antibiotic cream to infected areas.







 



Research Challenge 

Search the NHS website for more common diseases caused by germs. List the symptoms, treatments and preventions for the illnesses you have found. You could create a class encyclopaedia of common diseases.
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Proper Food Hygiene

It is really important that we develop proper food hygiene practices when preparing food to eat.



Poor food hygiene can result in illness, known as food poisoning.



There are some simple steps that everyone can take to ensure the food we prepare is safe for consumption.









 



Cross-Contamination

Cross-contamination is the term used to describe harmful bacteria, or germs, passing from one food or surface to another.



Cross-contamination is one cause of food poisoning.





















 



Contamination

Contamination occurs when contaminated food or surfaces come into contact with non-contaminated food and cause the bacteria to spread.



Raw food, undercooked food and unclean hands/food can cause the spread of bacteria.



Cooked rice, soft cheese, raw meat, poultry and seafood are some of the foods that pose the greatest risk of cross-contamination if not handled correctly.











 



Prevention





To prevent contamination, always wash your hands thoroughly with soap and warm water before handling food and again after handling raw meat.

Keep raw and cooked meat apart. Store raw meat at the bottom of the fridge and make sure it is stored properly so the juices don’t leak onto other foods or surfaces.

Wash fruit and vegetables to ensure they are clean before consuming them.











 



Prevention

It is vital that food is cooked thoroughly before it is consumed – the heat kills any germs that could be present.

Clean all surfaces, utensils, chopping boards and cutlery with hot soapy water.

Keep an eye on expiration dates and follow the food storage and cooking guidelines. The packaging will tell you how to store and cook the food properly.

Use separate utensils and surfaces for raw and cooked meat and clean them thoroughly.







 



Prevention

Leftovers should be refrigerated in sealed containers and eaten within the suggested timeframe. This varies from food to food, but in most cases it doesn’t exceed 2-3 days.

Before eating leftovers, it is important they are heated thoroughly.

Put food into the fridge or freezer within two hours of buying it or cooking it.









 



Washing Your Hands

There are many reasons to wash your hands during cooking and food preparation. 









 



Washing Your Hands

Coughing or sneezing



Handling a mobile phone or device (these devices can be covered in bacteria)



Wiping your hands with an unclean cloth



Handling raw meat



Being in contact with pets or animals



Going to the toilet



Being in contact with waste bins

Remember to Wash Your Hands After:







 



Who is at Risk?

Food contamination is a risk for everyone.



However, those who are most vulnerable are:



Babies



The elderly



Pregnant women



People who are sick

















 



Who is Responsible?

Everyone is responsible for their own personal hygiene and food hygiene practices. 



Getting into good habits is really important in order to lessen the risk of cross-contamination and food poisoning.



People who work in the food industry are subject to food regulations and standards to ensure food safety.
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Proper Food Hygiene

It is really important that we develop proper food hygiene practices when preparing food to eat.



Poor food hygiene can result in illness, known as food poisoning.



There are some simple steps that everyone can take to ensure the food we prepare is safe for consumption.









 



Cross-Contamination

Cross-contamination is the term used to describe harmful bacteria, or germs, passing from one food or surface to another.



Cross-contamination is one cause of food poisoning.





















 



Contamination

Contamination occurs when contaminated food or surfaces come into contact with non-contaminated food and cause the bacteria to spread.



Raw food, undercooked food and unclean hands/food can cause the spread of bacteria.



Cooked rice, soft cheese, raw meat, poultry and seafood are some of the foods that pose the greatest risk of cross-contamination if not handled correctly.











 



Prevention





To prevent contamination, always wash your hands thoroughly with soap and warm water before handling food and again after handling raw meat.

Keep raw and cooked meat apart. Store raw meat at the bottom of the fridge and make sure it is stored properly so the juices don’t leak onto other foods or surfaces.

Wash fruit and vegetables to ensure they are clean before consuming them.











 



Prevention

It is vital that food is cooked thoroughly before it is consumed – the heat kills any germs that could be present.

Clean all surfaces, utensils, chopping boards and cutlery with hot soapy water.

Keep an eye on expiration dates and follow the food storage and cooking guidelines. The packaging will tell you how to store and cook the food properly.

Use separate utensils and surfaces for raw and cooked meat and clean them thoroughly.







 



Prevention

Leftovers should be refrigerated in sealed containers and eaten within the suggested timeframe. This varies from food to food, but in most cases it doesn’t exceed 2-3 days.

Before eating leftovers, it is important they are heated thoroughly.

Put food into the fridge or freezer within two hours of buying it or cooking it.









 



Washing Your Hands

There are many reasons to wash your hands during cooking and food preparation. 









 



Washing Your Hands

Coughing or sneezing



Handling a mobile phone or device (these devices can be covered in bacteria)



Wiping your hands with an unclean cloth



Handling raw meat



Being in contact with pets or animals



Going to the toilet



Being in contact with waste bins

Remember to Wash Your Hands After:







 



Who is at Risk?

Food contamination is a risk for everyone.



However, those who are most vulnerable are:



Babies



The elderly



Pregnant women



People who are sick

















 



Who is Responsible?

Everyone is responsible for their own personal hygiene and food hygiene practices. 



Getting into good habits is really important in order to lessen the risk of cross-contamination and food poisoning.



People who work in the food industry are subject to food regulations and standards to ensure food safety.
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What Are Germs?



Washing your hands helps to remove germs. Germs are very, very tiny – they are so small we cannot see them. 

Some germs can make us poorly. Washing our hands stops the germs from spreading or getting inside our bodies and making us feel ill. 









 



When Should You Wash Your Hands?

It is important to wash your hands…

before eating

before touching food (e.g. cooking activities)

after going to the toilet

after blowing your nose, sneezing or coughing

after touching your pets or other animals

after playing outside

after playing with messy toys (e.g. playdough)





 



How to Wash Your Hands

First, turn on the tap and rinse your hands.





 



How to Wash Your Hands

Next, put some soap on your hands.

Sometimes you might use soap that comes out of a bottle and sometimes you might use a bar of soap. 

Soap is very important for making your hands clean and getting rid of any germs. 







 



How to Wash Your Hands

Then, rub your hands together for 20 seconds to make 
lots of bubbles and foam!

Make sure that your hands and all of your fingers are soapy and bubbly!  





 



How to Wash Your Hands

Next, rinse your hands under the water again. Make sure to wash away all of the bubbles.





 



How to Wash Your Hands

The last thing to do is dry your hands. You could use a paper towel, a soft towel or a hand dryer.

If you use a paper towel, make sure you put it in the bin when you are finished! 









 



Tell a Friend

Can you remember when to wash your hands?

What do you need to do to make sure your hands are clean?

Tell a friend all you have learnt about washing your hands.  
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