
This Primary Science Resource Pack includes resources (topics) from the Year 3 and Year 4 Learning Outcomes.



Food hygiene or food safety are very important when 
handling food.
There are harmful germs that can make us sick if we are not 
careful.
Most germs we find on food grow best between 5°C and 
40°C in warm and damp places. 
Germs generally dislike places that are too warm and are 
killed at temperatures above 70°C. In cooler temperatures, 
below 5°C, most germs grow very slowly. 
This is why we keep our food in the fridge and cook our 
meat well before we eat it. 
Sometimes harmful microbes found on food can spread to 
other foods, for example via hands, or kitchen utensils and 
cause illness when those foods are eaten. 
They can also be spread if raw meats are washed and 
microbes splash onto work surfaces or other foods. 
This is known as cross-contamination. 









 





 





 





 


















