
ACTIVITIES ON THIS SIDE RECOMMENDED FOR KIDS AGES 2-6

KitchenKidsKids

“The Magic School Bus Inside Ralphie: A Book About Germs” by Joanna Cole, illustrated by Bruce
Degen “Germs Make Me Sick!” by Melvin Berger, illustrated by Marylin Hafner and “Why Is Soap
So Slippery? and Other Bathtime Questions” by Catherine Ripley, illustrated by Scot Ritchie
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ChickenChickenKeep‘emCleanKeep‘emClean
Wash

handsthorouglyandoften.Wash
handsthorouglyandoften.

Cross out 
the pictures 

that don’t need
handwashing.

Cross out 
the pictures 

that don’t need
handwashing.

BOOKLIST

ADULT & CHILD:
Pat chicken pieces with 

crumb mixture.

SesameSesame

WASH HANDS AFTER HANDLING RAW POULTRY.

WASH HANDS AGAIN.

ADULT:
Cut chicken into strips.

(Wash cutting board & knife with
soap & hot water before using again)

CHILD: Measure
bread crumbs, garlic

powder and sesame seeds
onto plate. Pour soy sauce
into bowl and dip chicken
pieces in soy sauce.

1

WASH HANDS BEFORE STARTING TO PREPARE FOOD.

2

3

ADULT: Heat oil 
in skillet over

medium-high heat.
Brown chicken pieces in skillet, stirring to
brown all sides. Cover and simmer on low
heat until cooked thoroughly. Chicken pieces 
should be 170ºF internal temperature.

4

WASH HANDS ONCE MORE BEFORE 
SERVING AND EATING FOOD.

.

Parent Tips:
Handwashing is the best defense
against colds and other infections.
Recent research confirms that when

children wash their hands
regularly throughout the day

they are sick less and miss
less school. So, help your
children make handwashing
a habit—teach them the

proper 
way to wash their hands and

explain how important it is.

WASH HANDS THOROUGHLY:

Use warm running water and soap.
Plain handsoap is effective at reducing
bacteria on hands. Antimicrobial soaps
are not necessary, although they also
do reduce bacteria.

Wash for 20 seconds—have your
children sing “Happy Birthday” twice
while washing their hands.

Soap up your wrists and scrub under
the fingernails. Rinse well with warm
water.

Dry with paper towel or other clean
towel.

WASH HANDS OFTEN.

In the bathroom:
• After using the toilet
• After changing diapers
• After helping a child at the toilet
• After hands come in contact with

body fluids—including runny noses

In the kitchen:
• Before fixing or eating food
• After touching raw meat, poultry, fish

or eggs
• After meals and snacks

And if coughs and colds strike, 
don’t forget to ask for Flavor Rx at
the pharmacy counter. It helps the
medicine go down and is available for
over-the-counter or prescription
medicines.

Ingredients:

• 1 lb. boneless, skinless chicken

breasts (or turkey cutlets)

• 1/2 cup plain bread crumbs 

(or flour)

• 1/4 tsp. garlic powder

• 1/4 cup sesame seeds

• 1/4 cup lite soy sauce

• 1-2 Tbsp. vegetable oil

Answer:Sleeping,reading




