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1.3 — Food Safety Chatterbox

Instructions

You will use your food safety knowledge to play a game using the food
safety chatterbox. First, you will review food safety facts with a partner or
a small group using the chatterbox on page 3. Next, you will create a food
safety chatterbox by adding your own questions and answers to the
template on page 5.

Let’s learn how to make the food safety chatterbox.
Chatterbox Set-Up

1. Colour the chatterbox on page 3. @

2. Cut your chatterbox along the dotted line. *

How to Fold

1. Flip the chatterbox over so the food safety characters are face down (A).

o

2. Fold one corner diagonally across the page so that the paper is a triangle (B). Unfold the
page, and then fold it in half in the other direction (C). There should be an X-shaped fold
on the paper.
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3. Look for the black dot in the middle of the page. Fold each corner to the black dot in the

middle (D, E).
(D E_

4. Flip the chatterbox over (F). Fold the corners to the middle (G).

5. Fold the chatterbox in half (H). Unfold it, and then fold it in half in the other direction (l).
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6. Stick your fingers under the squares and open them up (J)!
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Food Safety Chatterbox Template
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