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Introduction 

 

From 1965 to 2009, the amount of meals Americans eat away from home has increased while 

time spent cooking at home has decreased (Smith et al., 2013). In spite of these trends, the 

majority of food energy consumed by Americans continues to come from the home, suggesting 

an increase in the home preparation of calorie-dense, processed food and less cooking with raw 

meats, fruits, and vegetables (Smith et al., 2013). With this knowledge and increasing concerns 

over obesity rates, medical professionals are calling for a return to home cooking (Wolfson & 

Bleich, 2015). Yet, a shift toward home-prepared meals with non-processed meat, fresh fruit, and 

vegetables is not without its own peril. Each of these may bring microbial pathogens into the 

home kitchen (Abadias et al., 2008). At the same time, we have seen a continued decline in 

enrollment in secondary education Family and Consumer Science programs, likely due to 

competition with core academic requirements (Danovich, 2018). With this lack of formal 

education opportunities, many Americans are turning to YouTube for skills training (Pew, 2018). 

Such “how-to” videos, including cooking demonstration videos, may help fill the gaps in an 

individual’s knowledge base (Petrilli, 2019). YouTube was found to be a preferred method of 

learning cooking skills for men, younger people, university graduates (Worsley et al., 2014), and 

even food service workers (Soon & Baines, 2012).  

 

Purpose(s)/Objective(s) 

 

The purpose of this study was to examine the food safety practices demonstrated on popular 

YouTube cooking demonstration videos and to determine which selected YouTube cooking 

demonstration channels demonstrate best practices related to food safety. 

 

Methods/Procedures 

 

Five YouTube channels were selected for study based on a criteria of cooking-demonstration 

content, original content, and total subscribers: Binging with Babish (6.6M subscribers), 

Maanchi (4.3M subscribers), Laura in the Kitchen (3.6M subscribers), Food Wishes (3.4M 

subscribers), and You Suck at Cooking (2.1M subscribers). A list was compiled with 10 of the 

most viewed videos for each selected channel. Each of the resulting 50 videos was then placed in 

a Qualtrics instrument with an established food-safety coding instrument (Irlbeck et al., 2009) 

which included five positive behaviors and five negative behaviors. Selected channel videos 

received a score of 1 for each positive behavior and a score of -1 for each negative behavior. 

With this coding system, a video demonstrating all identified positive behaviors and none of the 

identified negative behaviors would receive a mean score of 0.5. A video demonstrating all 

negative behaviors and none of the positive behaviors would receive a mean score of -0.5.  The 

research team coded the initial five videos together to ensure consistent coding. The resulting 

data were processed with IBM’s SPSS software. The Krippendorff’s alpha test (Hayes & 

Krippendorff, 2007) was used to estimate inter-coder reliability. The results (α = 0.67) indicate a 

low, but acceptable (Krippendorff, 2004), level of agreement between coders. 
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Results/Findings 

 

This study sought to determine which selected YouTube cooking demonstration channels 

demonstrate best practices related to food safety. The compiled score for each channel’s 

combined observations is shown in Table 1. Maangchi was identified as the most food safe 

channel (M = .08, SD = .06) while Laura in the Kitchen also received a net positive score (M = 

-.01, SD = .04). Food Wishes (M = -.03, SD = .01), Binging with Babish (M = -.04, SD = .04), 

and You Suck at Cooking (M = -.04, SD = .02) each held a negative channel score.  

 

Table 1 

Inter-coded mean scores of individual channels for food safety practices 

YouTube Channel M SD 

Maangchi .08 .06 

Laura in the Kitchen -.01 .04 

Food Wishes -.03 .01 

Binging with Babish -.04 .04 

You Suck at Cooking -.04 .02 

 

Conclusions / Implications / Recommendations 

 

The results of this study show that food safety cues, both positive and negative, are largely 

absent in popular YouTube cooking demonstration videos. Relying on extensive knowledge of 

video production techniques and the assumption that all hands, utensils, cutting boards, and 

cookware were clean at the beginning of these videos, one may conclude that better food safety 

techniques are being employed in these kitchens than make the final edited video. The top-rated 

channel from this study was Maangchi, which stood out to coders for visibly washing equipment 

and vegetables on camera in multiple videos, yet even here these activities were not shown in 

every instance. Similarly, the most common negative behavior, sampling food/licking fingers, 

was not universally observed for any channel. These common inconsistencies point to video 

editing which may mask both good and bad behaviors. The narrow distribution of net scores 

(+.08 to -.04) around a neutral point (0) suggest not variety in the programming so much as a 

general disinterest in discussing food safety.  

 

As these videos are independently produced, there are only limited ways in which those 

promoting food safety may influence their content. However, they do offer an immediate 

pathway for food safety education. The channels examined in this study are each monetized, 

which means ad buys are possible. Organizations with an interest in promoting food safety 

(including the USDA, FDA, CDC, state Extension and CareerTech programs, and non-profit 

agencies) could produce short videos directly offering food safety tips, online resources, and in-

person classes, making targeted ad buys on these and similar channels.   
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