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1. Video Connections - “Sticky Situations”

Note to Teachers

]

m

The following activities are extension activities for the video “Sticky

Situations”.

Scenario Summary

The owners and employees at the Zone are too busy preparing for a
waiter race and designing new T-shirts to devote the time required to
provide job safety training for their employees. Amber is temporarily
blinded when some improperly stored cleaning solvent falls from a shelf

onto her face.

Activity #1 - Kitchen Safety

After previewing the video, divide students
into groups of 2 or 3. Have each group
complete the Work Safety Questionnaire -
Student Handout #1.

Activity #2 - Hazard Sorting

After previewing the video, divide student into
groups of 3 or 4. Have each group use
Student Handout #2 - Hazard Sorting
worksheet - to sort the potential hazards in
the video. Use the 3 hazard categories:
physical (mechanical, falls), materials or
substances (fire, hot grease, toxic cleaning
substances, poisoning) and exposure over
time (poor lifting techniques). Refer to
Student Handout #3 for answer key.

Hazard Sorting
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2. Kitchen Extension Activities

Activity #1 - Safe Kitchen Practices

Distribute Student Handout #4 to class. Have
students take the kitchen quiz. Have a class
discussion on each of the questions and
answers on the quiz and relate the question to
the video scenario (if applicable).

Refer to Student Handout #5 for answer key.

Activity #2 - Kitchen Rules

Have students make up a list of safety rules for
the kitchen. Students can work in pairs to
develop their list of rules. After students have
developed their lists, distribute Student
Handout #6 as answer key.
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Kitchen Extension Activities - continued

Activity #3 - Safety in the Kitchen

Distribute Student Handout #7 to class. Have
students complete the crossword puzzle on
kitchen safety. Review some of the answers
to the crossword with the class.

Refer to Student Handout #8 for answer key.
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