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INTRODUCTION

This activity guide is designed to help you study and learn the material pre-
sented in the text, The Food Book. As you do these activities, you can review
the facts and concepts given in the text. You will also be able to understand
and apply these facts and concepts to your everyday experiences with food.

You will find a variety of activities in this guide. Some of the activities in-
clude crossword puzzles, word mazes, experiments, and true and false ques-
tions. Other activities will let you apply what you have learned through plan-
ning, evaluating, or making comparisons.

The best way to use this activity guide is to begin by reading your assign-
ment in the text. You will find that the activities in the activity guide corre-
spond to the chapters in the text. Follow the instructions carefully at the
beginning of each activity.

Do your best to complete each activity carefully and accurately. Try to
complete as much of each activity as you can without referring to the text.
Then compare the answers you have to the information in the book. At that
time, you can also complete any questions you could not answer. You may
wish to use many of the activities as study guides as you review in preparation
for quizzes and tests.
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. EXPLORING YOUR FOOD CHOICES
’HHHHHHHHHW\|HHHHHHH!\HmHHHHHHWHHHHHH FOODS OF OTHER LANDS [y

Activity A Name
Chapter 1 Date Score

Pretend that you are going to be an exchange student to a foreign country. Choose the country
to which you will be going and describe the foods and food customs of the country.

Country:




ey LTyrAL FOOD CUSTOMS 0000

“new” foods that

Activity B Name
Chapter 1 Date Score
1
=t
3 4 5
6
7
8 9
10
" 12 13
14
15
Across traditions shared by a group of people.
3. Made a major difference in the cooking 2. A food which is a part of the cultural
styles that developed in northern and heritage of many Italian-Americans.
southern Europe. 4. A Middle Eastern bread which is slit to
6. The region of the United States that is form a pocket to hold various fillings.
often called the nation’s breadbasket. 5. Persons who do not eat meat, fish, or
7. A cuisine which is a unique blend of poultry.
cultural variety and the coming together 9. One of the first
of many different people from all over American Indians introduced to the first
the world. European colonists.
8. The staple food for most Orientals. 10. A Japanese grill that uses small amounts
11. A food associated with Thanksgiving. of charcoal.
14. A popular German dish made from 12. A type of cooking that is popular in the
pickled cabbage. Louisiana area which combines the cook-
15. A type of food which is part of the ing traditions of the French, Spanish,
cultural heritage of American Blacks. African, and American Indian.
13. A special kind of pan used for stir-frying
Down

1.

The knowledge, beliefs, customs, and

with sides that slope down toward the
middle.

Exploring your food choices 9



I oo CHOICE INFLUENCES i mmimim

A;ctivity C
Chapter 1

Name
Date Score

Influences that affect food choices are listed below. Read the following statements. Next to each
statement, identify the influence that most closely applies.

12.

10

AN U A W N -

10.
11.

13.

14.

15.

Influences that affect food choices:

Cultural

Religious

Social

Psychological
In China and Japan, many foods are stir-fried.
Food is often offered when friends drop by or at get-togethers.
People often associate happy times with certain foods.
Traditionally, Moslems and Jews have been forbidden to eat pork.
Many Christians fast on Ash Wednesday and Good Friday.

Traditionally, dinner has been a time for family togetherness, a
time to share the day’s events.

Many Italian-Americans include pasta dishes and cannoli in their
meals.

Seventh Day Adventists are not allowed to drink coffee, tea, or
alcohol.

Some people feel guilty if they leave any food on their plates.
Many families eat more meals away from home.

In the United States, people of the Southwest have adopted many
foods from their Mexican neighbors.

Turkey is often served at Thanksgiving.

Because they believe that the cow is a sacred animal, Hindus do not
eat beef.

Sometimes people will buy food products advertised as the popular
choice because they don’t want to feel left out.

Taking food to a family who is facing a crisis is a custom in some
areas.



