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Food Allergy Quiz 3

Click on the link below and go to lesson 3

https://www.sparepensinschools.uk/teaching-videos/

Have a go at answering these questions

1. What is cross contamination?

3. Is the food safe to eat if you pick the allergens out?

2. What is the most common example of cross contamination?



4.What does the lady do first before making the food?

6.What are the three rules to avoid cross contamination?

5. What food does she remove to try and make the burger safe to eat?


