How To Use This Pack
This trainer’s pack has been designed to support the Germ Academy Film and work in parallel
with the student magazine.

Film

Trainer’s Pack

Student Magazine

Before you start, take a minute to familiarise yourself with how the trainer’s pack, student
magazine and film work together.

’

Trainer s Pack
The trainer’s pack is broken up into 8 chapters which relate to the 8 chapters in the student
magazine. Each chapter is designed to support the trainer to have the background knowledge,
information and resources to confidently run a training session.
Each chapter introduces the relevant sections of the film. The aims will be outlined, topics for
discussion introduced and activities for the group explained.

Student Magazine
The student magazine can be downloaded and printed so that each student has their own copy,
which they can add to throughout the learning process. It reminds them of the themes and
characters in the film, and provides students with the space to record the outcomes of their
learning experience.
Students should be encouraged to take ownership of the magazine and personalise it as they go
through the Germ Academy teaching programme.

Germ Academy Film
Germ Academy is 23 minutes long and should be watched in its entirety by both trainers and
students before the first training sessions take place.

The MAIN film and all the clips referred to in the pack can be accessed here on the
Trainer’s Pack webpage.

www.jumpcuts.org.uk/germpack
The characters and plot of Germ Academy introduce important themes to the students, which are
then emphasised and reflected upon in the student magazine.

’

				Let s Eat Together
The ‘Let’s Eat Together’ section runs throughout the Germ Academy training program.
Chapter 3 / getting started
Chapter 4 / keep it clean
Chapter 5 / chill out
Chapter 6 / don’t mix it up
Chapter 7 / ready, steady, cook
The activities in each section are designed to support students to work towards
preparing and cooking their own meal.

Resources
To run every training session effectively you will need access to the following resources:
l

Computer with internet access to watch the films online with students

l

Student magazine

l

Pens

In addition for the final chapter students will require access to a kitchen and the necessary
cooking equipment for them to be able cook their own meal. Depending on available resources
this can either be carried out within the session or students can be encouraged to do this in their
own time.

This is your magazine
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Introduction
The student magazine is a personal work book where they can tell their own story. In the first
chapter of the magazine, students are invited to personalise their copy by putting a picture or a
photograph of themselves in it.

Aims
l

l

To encourage students to take ownership of the magazine, as a personal record of
their learning.
To enable students to start thinking about their own story, by beginning to personalise
their magazine.

Activity
Personalise your magazine
l
l

Each student writes their name on the front of their own magazine.
Each student takes a photo or draws a picture of themselves to be included in their
copy of the magazine.

Meet everyone
in the story
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Introduction
The purpose of this chapter is to introduce students to the different characters in Germ Academy.
Each group of characters in the story has a very clear role and purpose and communicates
particular messages. By encouraging students to look at the different characters, they will be able
to better apply the story to their own experiences.

Aims
l

To introduce students to the main characters in Germ Academy.

l

To help students to understand the main messages the characters are communicating.

’

Trainer s notes
The key messages of each character are summarised below:
Jane lives independently in the community. She lives on her own, but enjoys being sociable and
wants to have her friends around for food. She doesn’t live in great conditions and as is quite
apparent in the film; her flat is very messy, chaotic and unhygienic. Understandably when she
tries to cook a meal for her friends, things don’t go to plan.
Jane’s journey is primarily one of discovery, learning from her mistakes and receiving instruction
from the germs, she learns what she needs to do to prepare healthy safe food to enjoy with
her friends.

Jane’s friends and in particular Mike, are key to her story. They are a huge part of Jane’s
motivation to change her habits, clean her flat and cook her food safely.
Mike is understandably anxious when Jane tries to cook him a meal, in fact he soon makes his
excuses and leaves! The state of Jane’s kitchen and the potential risks of eating food stored and
prepared in such an unhygienic way was a bigger risk than Mike was prepared to take.
The significance of Jane being able to cook a safe healthy meal for her friends at the end of her
story, shows exactly how much she has learnt.
The Germ Commander + Germs as well as being very funny, have a lot to teach Jane. Jane meets
the germs during a very long night where Jane is experiencing the ill effects of her poor grasp of
food hygiene. They explain to her that in storing, preparing and cooking food in the way she had
been doing she was creating an ideal environment for germs to breed and grow.

Discussion
Play MAIN film. www.jumpcuts.org.uk/germpack
l

Who is your favourite character in the film?

l

What do you like about them?

l

If you could talk to them, what would you like to say to them?

Activity
Encourage students to think about each character’s key message in the story. What does the
character say to us in the film and what stops them from getting it?
l

Ask students to draw their favourite character in the film

l

Write down one thing that the character really wants.

Eating with Friends

3

Introduction
This section of the Trainer’s Pack introduces some important themes including eating as a social
activity and independent living in relation to basic food hygiene. These are themes that are going
to recur throughout the pack and that students will be encouraged to engage with and increase
their understanding of. As students work through the pack and complete the various activities
the aim is to encourage them to think about preparing, cooking and serving their own meal in
a safe way.

Aims
l
l

l

To hear more about Jane’s story and think about what students can learn from her..
To encourage the group to think about the environement they live in and who they live with,
introducing the idea of eating as a social activity.
To introduce students to the idea of safely preparing and cooking a meal in their
own home.

’

Trainer s notes
In the film Jane who enjoys living on her own, wants to share a meal with her friends. When her
friend Mike comes round and sees the state of her flat he leaves before he can eat the food she
has prepared. The activities are designed to encourage students to think about the environment
and situation they live in. It is important to be aware of each students’ circumstances so that this
can be discussed sensitively. Loneliness and isolation can be a significant issue for some people
and this should be kept in mind particularly during the group discussion.

Discussion
Ask the students to choose their favourite scene from the film www.jumpcuts.org.uk/germpack,
watch it and discuss the following questions:
l

Why did you choose this scene? What do you like about it?

l

What is the story of the scene?

l

Are you like anybody in the scene? Why do you think you are like them?

Activity
Tell us about where you live - activity to encourage the group to think about where they live,
where they cook and eat.
Using the space provided in chapter 3 of the Magazine, ask the students to draw pictures or stick
in photos to answer the following:
l

Where do you live?

l

Who do you live with?

l

Who cooks in your house?

l

What do they cook?

			

Getting started

Get the students to think about what they would cook if they were having some
friends around for a meal. This might be a favourite meal, or maybe something that
they have wanted to prepare but haven’t had the opportunity to before. Encourage the
them to think about the different ingredients involved, to think about what they like to
eat it, but also what others might like to eat.
l

Using the space in chapter 3 of the student magazine ask the students to design a
menu for the meal they want to cook.

We will be referring back to this in future sessions, so encourage students to be as
detailed as they can be.

Cleaning
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Introduction
The Food Standards Agency recommends the 4 Cs approach to food hygiene awareness. It
promotes the safe handling of food using key messages about cleaning, cooking, cooling and
avoiding cross contamintation. This pack and the film mirrors the 4 Cs and the current section
covers the first of these ‘Cleaning’.
In the film Jane learns the hard way how important it is to prepare food in a clean environment.
After being very ill and the tough lessons she learnt at Germ Academy Jane was careful to make
sure she thoroughly cleaned the kitchen before cooking for her friends again.

Aims
l

l

To help people to understand the relationship between working in a clean kitchen environment
and it how affects their health.
To enable people to consider the different tasks they need to complete to make sure they
are cooking in a clean environment.

’

Trainer s notes
When carrying out the activities in this section of the trainer’s pack it is important to be sensitive
about people’s living conditions. Some people are naturally more comfortable living in a degree
of disorder which others may consider a mess and it is important to consider this when talking
about kitchen cleanliness.
Before people start preparing and cooking food it is vital that the environment they are working
in is thoroughly cleaned. Work surfaces should be cleaned prior to food preperation and
cleanliness should be maintained by ‘cleaning as you go’. Hands should be washed with warm
water and soap before cooking, and after going to the toilet, touching the bin or preparing raw
food. Cloths and tea towels that are used for cleaning should be washed on a regular basis so
that bacteria is not allowed to grow.
The Food Standards Agency have an excellent free to access Kitchen Safety Tool on their website.
The easy to use interactive tool can be used to assess the cleanliness and safety of any kitchen.
www.food.gov.uk

Discussion
Watch the cleaning WRONG and cleaning RIGHT clips on the website.
www.jumpcuts.org.uk/germpack Then discuss with the students:
l

What did Jane do wrong?

l

What did she do right?

l

What could you do to help Jane remember to clean her kitchen?

Activity
Top tips for clean kitchen
l

In chapter 4 of the student magazine ask students to design a top tips poster. Ask them to
think of all the things they need to do to keep a kitchen clean and tidy.

Encourage students to think about what Jane did wrong and what might have helped her to keep
her kitchen clean and tidy.

			
l

l

l

Keep it clean!

Ask students to draw a plan of their kitchen in chapter 4 of the student magazine.
Encourage students to draw the different areas of the kitchen and to think about
what they are used for.
Using the rating scale in the student magazine ask students to mark on a scale of
1-5, 1 being very clean and 5 being very dirty, how clean they think their kitchen is.
On the plan of their kitchen ask students to draw a circle round any areas that could
be improved. What could they do to make their kitchen cleaner so they can cook
their meal?

Chilling
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Introduction
The safe storage of food is key to making sure illness causing bacteria doesn’t grow and develop.
This section on chilling refers not only to the refridgeration of food but also to the safe storage
of it more broadly.
In the film when Jane comes back from shopping, she leaves the chicken out of the fridge. Not
storing the chicken appropriately potentially allows harmful bacteria to develop. This section of
the trainer’s pack will encourage students to think about how to store food safetly and to put this
in to practice when they think about preparing their own meal.

Aims
l

To explain why it is important for food to be safetly stored

l

To understand why some food needs to be chilled in a fridge

l

To consider the safe storage of food within the fridge

Trainer’s notes
Some food needs to be stored in a fridge so that it can be preserved properly and so that
bacteria doesn’t have the chance to develop. The following key messages should be highlighted
when discussing the safe storage of food with students:
l
l

l

It is important to not over fill a fridge, so that the air can circulate properly.
Fridge temperature should be maintatined between 0-5 oC to stop harmful
bacteria multiplying.
Certain types of food need to be stored in a particular place in the fridge. Raw meat or fish
should be covered and stored on the bottom shelf of the fridge. This will prevent raw juices
contaminating other foods.

l

Salad and vegetables should be stored in the covered draws in the bottom of the fridge.

l

Any leftover food should be stored in sealed or covered containers in the fridge.

Look at the diagram (on divider opposite) which shows the correct places for different types of
food to be stored in the fridge and will be a useful reference when students are completing the
activities on the following page.

Discussion
Watch the chilling WRONG and chilling RIGHT clips on the website.
www.jumpcuts.org.uk/germpack Then discuss with the students:
l

Ask the group to discuss what Jane did wrong?

l

What did Jane do right?

l

What happened to the germs when the food was put in the fridge?

l

What types of food should be stored in a fridge?

Activity
Where does it go?
l

l

Using the picture of the fridge in chapter 5 of the student magazine, ask students to drawing
an arrow to identify where each of the different foods go.
You may need to refer back to the trainer’s notes to make sure you give accurate advice about
food storage to students.

			

Chill out

Remind students of the menu they devised in the previous session.
l

In the space in chapter 5 of the student magazine ask students to write a shopping
list of ingredients they need to make their meal.

If any of the ingredients need to be stored in the fridge ask students to use the
diagram in the student magazine to draw a picture of them where they belong.

Cross contamination
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Introduction
Cross contamination is one of the most common causes of food poisoning. The chaotic nature
of Jane’s kitchen, combined with the fact she was not storing food properly and the way in which
she prepared some of the food meant that there was a significant likelyhood of her experiencing
food poisoning.
Focussing on the safe preparation of different types of food this section will encourage students
to think about how to prevent cross contamination and minimise the risks of harmful bacteria
spreading.

Aims
l

To support students to understand what cross contamination is.

l

To enable students to reduce the risk of cross contamination.

l

To support students to apply this learning when thinking about preparing their own meal.

Trainer’s notes
Cross contamination happens when germs are spread between food, work surfaces and kitchen
equipment. Some basic steps can be taken to minimise the risk of this happening and this is
what should be emphasied when discussing cross contamination with the students.
Remember to encourage students to use a chopping board when preparing food in a kitchen. The
chopping board should be washed with hot soapy water before and after use. This is particularly
important if you have changed from preparing raw food to cooked food on the same board.
Ideally raw and cooked food should be prepared on separate choping boards but when this is
not possible, the chopping board should be thoroughly washed when switching from one type of
food to the other.

Discussion
Watch the cross contamination WRONG and cross contamination RIGHT clips on the website.
www.jumpcuts.org.uk/germpack Then discuss with the students:
l

What did Jane do wrong?

l

What did Jane do right?

l

Why is it important to keep raw and cooked food separately?

Activity
Encourage students to think about the risk of cross contamination when Jane was cooking her
meal. Discuss with students how they could reduce the risk of cross contamination.
l

On the picture in chapter 6 of the student magazine ask students to draw 5 places or objects
where there was a risk of cross contamination occurring.

			

’

Don t mix it up!

In this session we want to think more about the steps you need to take to actually
cook the meal. If this was a recipe book, this section would be the method.
l

l

Ask students to look back at the menu they designed. In the space in the student
magazine ask students to write down the steps needed to cook their main course.
Ask students to put a circle round any of the steps where there is a risk of cross
contamination occurring.

Remember to break this down into small steps so that the recipe can be
simply followed.

Cooking
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Introduction
The last of the 4cs, ‘cooking’ refers to the importance of ensuring that food is appropriately and
safely cooked. Cooking food thoroughly so that is steaming hot all the way through ensures that
potentially harmful bacteria in food is killed.
This final session is also an opportunity for students to consolidate all the learning points from
the pack. Ideally this should be an opportunity for final preperations to be made before students
cook the meal they have been planning. This can either be done as part of the session and then
shared with the group or can be done seperately in the students own time. The hope is that
cooking the meal they have been planning will be an opportunity for students to not only put
into practice what they have learnt but to celebrate it.

Aims
l
l

l

To support students to understand the importance of cooking food throughly.
To help students review what they have learnt and to help them make final preperations
for the meal they have planned.
To celebrate what students have learnt by cooking a meal and sharing it with friends.

’

Teacher s notes
The chaotic environment of Jane’s kitchen really wasn’t the ideal setting for making sure that
food was thoroughly cooked before trying to serve it to her friends. Of particular concern is the
attention, or lack of it, that Jane gives to cooking the chicken. It is clearly still raw when she
takes it out of the frying pan. As the germs put it when talking about the frying pan ‘It was lovely
in there…not too hot and not too cold.’ This is a very visual lesson and a great opportunity
to emphasise to the students in your group the importance of thoroughly cooking their food,
particularly certain types of meat such as chicken and pork.
It is important that all food is cooked properly to kill any harmful bacteria. When someone cooks
or reheats a food item it should be checked to see that it is hot all the way through and not just
on the outside surfaces. This is an important message to communicate with students, particularly
if they re-heat a lot of food. As you have gone though the course you will have learnt a lot about
the living situation, food choices and cooking methods of the students in your group. Use this
information to help you to target the advice you give about cooking appropriately.

Remember it is important that all food is thoroughly cooked, but it is particularly important to
emphasise that with certain types of meat, particularly poultry like chicken, you need to take
extra care to make sure food is cooked all the way through. It is also important that you explain
to students that food made from minced meat e.g. sausages and burgers requires extra care also.
These products can look cooked on the outside when they are still pink and rare in the middle,
which means there could still be bacteria present.

Discussion
Watch the cooking WRONG and cooking RIGHT clips on the website.
www.jumpcuts.org.uk/germpack Then discuss with the students:
l

Ask the group to describe what Jane did wrong?

l

What did Jane do right?

l

What did Jane do differently after she had spoken to the germs?

l

Why is it important to make sure food is cooked properly?

Activity
To encourage students to revise what they have learnt and make final preparations for their meal.
l

Use the 4Cs checklist in the student magazine to encourage students to think through the
different stages of preparing to cook their meal. Are they ready to cook?

			

Ready steady cook

It’s time to apply all the students have learnt and cook and eat a meal together. All
the information they need to cook their meal is recorded in their copy of the student
magazine.
Students will have identified the different steps needed to cook their meal in the
previous session. This is an opportunity to recall all the students have learnt and to
celebrate this by sharing a meal together.
l

Ask students to take a photo of what they have cooked and stick it in their magazine.

l

Encourage students to write down what people thought of their meal.

High quality digital media co-produced by people with learning
disabilities reaching audiences across the UK and beyond.
A training and production partnership between Biggerhouse Film and Somerset Film in
association with Somerset County Council and Somerset Partnership NHS Foundation Trust.
JUMPcuts has to date produced over 15 DVDs
designed to help young people and adults
with learning disabilities deal with sometimes
difficult situations in an educational and user
friendly way.
The DVDs are suitable for use in a variety of
training and advocacy contexts. You can views
clips and purchase our films from the
JUMPcuts website.

www.jumpcuts.org.uk

“At the launch of JUMPcuts in Taunton
I saw some ground-breaking work and it
was a privilege indeed. By being creatively
rigorous and by setting high production
values JUMPcuts have patronised no-one
and shown just what is possible when
working with people who have learning
disabilities. This is truly remarkable work.”
Dr Daniel Meadows, lecturer in participatory
media and photography at Cardiff University,
creative director BBC Capture Wales 2001-2006

To order call 01278 433187 email info@jumpcuts.org.uk

MOVING ON (relationships and sexuality)
5 real life stories from people with a learning disability.
Michael wants a girlfriend but is stuck in the grey zone.
Phil and Ali are moving in together.
Jo has never talked about it, since it happened.
Anton says it’s just a label.
Dan thinks they’re ready but Sue is not so sure.
Commissioned by the Somerset Partnership NHS Foundation Trust.

SHAPE UP (healthy eating)
A short film and trainer’s pack which provides an interactive
flexible learning experience designed to help a group find out
about healthier lifestyles. Watch the film and work with up 10
students via the 10 individual student workbooks. The film is also
available to purchase separately from the trainer’s pack.
Commissioned by Food Standards Agency/Somerset County Council

MY HEALTH, MY CHOICE (accessing health care)
“Different people need different kinds of support.
What do you need? What don’t you need?”
An interactive DVD about the barriers to accessing care for people
with learning disabilities.
Commissioned by the Somerset Partnership NHS Foundation Trust.

BEST INTEREST – PAUL’S STORY (relationships)
Paul makes the big mistake of letting his brother know he fancies
Sam . . . who tells his dad, who tells his support worker, who tells
his teacher . .
They are all just trying to act in Paul’s ‘best Interest’, but it doesn’t
work like that . . .
Commissioned by Somerset County Council/Somerset Social Services

TEETH - THE MUSICAL (oral hygiene)
An animated musical made with learning disabled students
that has won the Education Business Award For 2010 - Somerset
County Council. Trainer’s pack and student workbook available.
Designed as an entertaining film with tunes that are not only
catchy but contain lots of relevant oral hygiene information and
tips. To work with individuals and classes.
Commissioned by NHS Somerset

HOW ARE YOU? (physical & mental health)
Eight adults with learning disabilities recount their personal
health related stories in these engaging and revealing short films.
This DVD is designed as a training resource for health and social
care practitioners.
Commissioned by Somerset Partnership NHS Foundation Trust

IN MY BOOK (friendship and isolation)
Mark sits on the outside. He sees everything but never takes part.
An affecting drama about a young man’s struggle to connect
with the people around him. Four years in the making, this film
is drawn from the memories and experiences of the ten actors
involved in the project. It’s about digging into your own reserves
and surprising yourself, about having the confidence to say what’s
in your head and speaking out.
Funded by SCC Network For Social Change Lankelly Chase Foundation & South West Screen

LISTEN TO US (self advocacy)
Four short films about things that are important to us - friendship,
how to complain if you are unhappy, respite care and ways
in which Social Services are there to help service users.
The films can be used with individuals and groups to explain
these issues and also as a starting point for further discussion.
Commissioned by Somerset County Council/Somerset Social Services

LISTEN TO US (self advocacy)
This film is about David Ripley who had a learning disability after
being born with hydrocephalus in 1971. A believer in helping; a
learning disability person of standing, David empathised and
campaigned for disability rights. His last project was for better
information about cancer. He raised money to make this film but
never saw it finished.
Funded by Glastonbury Mencap & Somerset Partnership NHS Foundation Trust.

www.jumpcuts.org.uk

To order call 01278 433187 email info@jumpcuts.org.uk

