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Bingo game instructions continued



Bingo game instructions


You will need to download the Bingo questions and provide counters. Follow the dotted lines to cut the resource into 9 bingo boards. Cut out the Bingo questions and shuffle them (you could laminate the questions for durability). Pupils could have one board each or work in 2s or 3s, depending on the size of your class and abilities of the pupils. 
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Chocolate bar, fruit juice,
honey, sweets, dried apricots.
A starchy food which is a source of fibre.

Wholemeal bread, potato (with skin), wholemeal pasta,
wholegrain cereals, porridge
oats.
A starchy food which is fortified with some vitamins and minerals.


White bread, breakfast cereals.
A starchy food which is a source of energy.

Wholemeal or white bread,
potatoes, pasta, noodles, yam, breakfast cereals, porridge oats, rice.
A food which is a source of a source of starchy carbohydrate.

Wholemeal or white bread, potatoes, pasta, noodles, yam, breakfast cereals, porridge oats, rice.
Each board will need 5 counters. Ask the Bingo questions. If the pupils have a food which answers the question, they can cover it with a counter. Place the questions you have asked to one side so you can check that pupils have covered the correct foods at the end of the game. The first to cover all the foods on their board is the winner.

A sweet fruit.


Papaya, dried apricots, strawberries, banana.															
A source of protein
suitable for vegetarians.
A drink which is a source of protein and calcium.


Milk.														
Beans on toast, tofu, lentils, seeds, eggs, cheese, yogurt, milk.															
A food which is a source of protein.
A source of protein
suitable for vegans.
Chicken, salmon, steak, yogurt, white fish, crab, tofu, beans on toast, cheese, lentils, seeds, eggs, canned sardines.												
Beans on toast, tofu, lentils, seeds.																
A source of protein from plants which is a source of all the essential amino acids.


Tofu.												
A source of protein and calcium from plants.


Tofu, lentils, seeds.																
A food which is a source of the long chain omega-3 fatty acids.

Salmon, canned sardines.
														
A food high in saturated fatty acids.

Butter, coconut, pastry,
shortbread, chocolate bar,
cheese.											
A fruit or vegetable which is high in fat.


Coconut, avocado.									
A food which we should be having less often, and in smaller amounts.

Honey, sweets, pastry, shortbread, butter, chocolate bar.
A food from plants which is a source of vitamin A.


Pepper, papaya, dried
apricots, carrots.
A source of fat used in salad dressings.


Olive oil, vegetable oil.														













A food which is often served with added fat.


Wholemeal or white bread,
baked potato, yam.													

















A food or drink which is a source of vitamin C.

Pepper, bok choi, green cabbage, tomato, strawberries, cabbage, orange juice, broccoli, potatoes.									
A vegetable which is a source of
folic acid.


Bok choi, green cabbage, mange tout, broccoli.
														

















A food which is a source of vitamin D.


Salmon, breakfast cereals,
canned sardines.				




[bookmark: _GoBack]
A food rich in the antioxidant vitamin E.


Olive oil, vegetable oil, seeds.
A food traditionally thought to be good for eyesight.


Carrots





																																																																						


A food from animals which is a source of iron.


Steak, eggs.

A food from plants which
is a source of iron.


Dried apricots, bok choi, green
cabbage, mange tout.
















A food which is a source of calcium.


Yogurt, bok choi, tofu, cheese, milk, canned sardines, broccoli.

A fruit which is a source of potassium.


Banana.

















A seafood which is a source of iodine.


Salmon, crab, sardines.

A food which is a source of zinc.


Chicken, steak, yogurt, crab,
cheese, mange tout, lentils,
breakfast cereals, seeds, milk.




									True or false? B vitamins can be lost during cooking.



True. B vitamins are watersoluble vitamins and can be lost during cooking, such as boiling.
True. Skin absorbs UV radiation from the sun during April to October in the UK to produce vitamin D.
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