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Safety in the work area
	 Whether a child is helping with a recipe or creating food art, safety guidelines 	
	 are important to follow when children handle food for consumption.
Food Safety

	Wash hands well before and after food preparation.
	Do not leave cold or hot foods at room temperature for more than 1 hour.
	Practice “Take the one you touch”.
	Provide child size utensils, mixing bowls and well-marked measuring cups/

spoons.
	Work in clear, clean areas (use 1/4 teaspoon of bleach to 1 quart of water to 

sanitize food prep surfaces prior to use).
	Sanitize work areas first

Physical Safety
	Adults should always be present when children prepare 

food.
	Children should be seated when working.
	Use a sanitized cutting board to chop foods.
	Adults closely supervise knife use and operate all appliances.
	Unplug appliances when not in use.
	Keep paper towels close at hand to clean up spills immediately and let kids help 

wipe up.
	Use a potholder when handling hot foods.  
	Model for children safe kitchen habits, i.e. holding hot pads, proper knife use, 

wiping up spills, avoiding hand to mouth contact, etc.
	Organize the preparation area and foods used for food activities prior to the 

children’s participation.
	Provide adequate workspace for each child.
	Provide only age appropriate foods.

Never serve the following foods to children:
	Unpasteurized milk, dairy products or fruit juice.
	Raw or undercooked meat, poultry, fish, eggs 
	 (including raw cookie dough).
	Raw sprouts of any kind.
	Unsanitized melons

Can I Help?
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Young children learn by doing. Play 
and activities can involve all the senses 
promoting an intertwining of concepts 
and ideas that enhance growth and 
skill development. Involving children 
in food preparation encourages 
cooperation among children and results 
in a feeling of accomplishment. Using 
food in activities sparks interest in a 
new food and gives opportunities to 
extend learning into the kitchen and 
dining areas. Food experiences allow 
ways for adults to role model and help 
children establish and 
strengthen healthy 
lifestyle habits.

Babies love to bang 
pots together. Toddlers 
enjoy feeling wet 
dough. Preschoolers 
feel proud when they 
help set the table and 
school age children 
eat better when they make a part of 
the meal. Through the ages children like 
the kitchen. Help them be successful 
with cooking by giving them age 
appropriate jobs.
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