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Orientation

Video links to complement learning

e Handwashing
e Food safety for kids

e How to wash vegetables and fruit

o Knife safety tips
e How to cut a pepper

e Slicing an onion demonstration

e How to cut, julienne, dice, and chiffonade vegetables
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https://www.youtube.com/watch?v=3PmVJQUCm4E
https://www.canada.ca/en/health-canada/services/video/tricks-not-get-sick-food-safety-kids.html
https://www.unlockfood.ca/en/Videos/Kitchen-Tips-and-Food-Handling/Video-Everyday-tips-for-washing-vegetables-and-fr.aspx
https://oesph.sharepoint.com/sites/SWPHHealthySchools-MLHUCollab/Shared%20Documents/SWPH%20and%20MLHU%20Working%20Groups/Nutrition%20Working%20Group/Let's%20Get%20Cookin'/Co%20Branded%20Portal%20Content/Co%20branded%20templates/Knife%20Safety%20Tips%20-%20YouTube
https://www.youtube.com/watch?v=hZGqtmwboHU
https://www.youtube.com/watch?v=_d4xvlEalEw&list=PL7OFJd0uhJY2nQb3ohrDw9j0A75iSQHhh&index=5
https://www.youtube.com/watch?v=IM9ta1cNA_8&list=PL7OFJd0uhJY2nQb3ohrDw9j0A75iSQHhh&index=6
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