Be Safe, Separate!
Question: Is it safe to use the same cooking equipment (cutting boards, knives and plate) to prepare raw meat and other foods?  
In this experiment red poster paint represents the juice from raw chicken.   Track where the red paint/juice from raw chicken goes!
Materials:

	Spray bottle with water or sink
	 Cutting board



	2 clean sponges, cut in the shape of chicken legs
	 Serrated knife



	  Red poster paint to represent juice from chicken


	 Cucumber



	  Paint brush


	 Clean, light-colored plate


Procedure:
1. Spray (or dampen) both sponges with water.

2. Set one sponge aside to represent the “cooked chicken”.

3. Paint both sides of the second sponge with red paint to represent “raw chicken”.

4. Place the “raw chicken” on the cutting board.

5. Use a knife to cut the “raw chicken” in half.

6. Move the “raw chicken” to the clean plate.

7. Do not wash the cutting board or knife.

8. Using the same cutting board and knife, cut a slice of raw cucumber.

9. Place the “cooked chicken” (clean sponge) on the plate with the “raw chicken”.

Conclusions:
1. Why is it important to wash hands after touching raw meat such as chicken?

2. Why is it important to wash both the cutting board and knife after cutting raw meat?

3. Why is it important to use a clean plate for cooked meat and not reuse the same plate used for raw meat?

