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Introduction

FoodMASTER Intermediate

A food, math and science activity book for grades 3-5

Welcome to FoodMASTER! In this program, you will learn about ten
topics in foods. These topics include measurement; food safety;
vegetables; fruits; milk and cheese; meat, poultry and fish; eggs; fats;
grains; and meal management. You’ll get to explore foods, cook and eat!
At the same time you’ll learn fun and exciting math and science facts
and problem solving skills. In addition, you’ll receive take-home recipes
and activities to share with your family and friends. Get your taste buds
ready and let’s go!
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