Parents: What does your family know about food safety?

In school, your child has been learning about the role food scientists play in creating healthy
and safe food. They’ve also learned that they too have a job to do in keeping themselves food
safe! Play this game to test your family’s food smarts. Then visit scholastic.com/befoodsafe
to find more fun materials to protect your family’s health.
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HOW TO PLAY: Place a game piece (such as a coin) on START. Take turns using one die
to move the number of spaces you roll. Then follow the directions on the square

where you land. If you answer a trivia question correctly, you can roll again (trivia <
answers below). The first player to reach FINISH wins.
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TRIVIA ANSWERS: 1. False. Always use a food thermometer to determine doneness. 2. False. Washing raw meat,
poultry, seafood, or eggs can spread bacteria. 3. True. 4. False. You can’t taste, see, or smell the bacteria that cause
food poisoning. 5. True. There’s no need to use soap or detergents.
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