This is a great activity.
[bookmark: _GoBack]Just a little technical tip. In order to produce several sets of these cards it is REALLY helpful to create a table on the page and make sure all your cards are the same size. The pictures do not necessarily have to be exactly the same size—but the cards should be. Otherwise it is a lot of time to cut them by hand and the game doesn’t look so professional. That’s a 5 min job . 


	Dog Meat
[image: A vendor (C) cuts slaughtered dogs for sale at his roadside stall in Duong Noi village, outside Hanoi December 16, 2011. While animal rights activists have condemned eating dog meat as cruel treatment of the animals, it is still an accepted popular delicacy for some Vietnamese, as well in some other Asian countries. Duong Noi is well-known as a dog-meat village, where hundreds of dogs are killed each day for sale as popular traditional food. Dog-eating as a custom is rooted in Vietnam and was developed as a result of poverty. One kilogram of dog meat costs about 130,000 dongs ($6.2). (Photo by Reuters/Kham)]




	[image: Dog meat or “Dan go gi” in North Korean expression, is placed on a table at a famous restaurant in Pyongyang November 13, 2008. (Photo by Lee Jae-Won/Reuters)]
Dog meat is a popular traditional food in Vietnam. At first people started eating dog meat because it was cheap.






	
Roasted Rats
[image: Slaughtered rats are displayed for sale at the market of Canh Nau village, 40 km (25 miles) west of Hanoi December 25, 2011. Canh Nau is known as rat meat village where people eat rats as well as other kinds of meat from animals such as pigs, cows and chickens. One kilogram of slaughtered rats costs 80,000 dong ($3.80). Rats were eaten as a result of poverty in the past but now they are eaten at the end of every month of the lunar calendar as a special dish and local media reported that an average of a hundred kilograms of rat are sold at the village per day. (Photo by Reuters/Kham)]

	[image: San Smey, 4, eats a piece of roasted rat in the provincial town of Battambang, 290 km (181 miles) northwest of the capital Phnom Penh February 19, 2004. Meat-eaters were forced to shy away from chicken because of the deadly bird flu virus that was rampant across Asia. (Photo by Chor Sokunthea/Reuters)]
Meat-eaters in Vietnam had to eat rats instead of chicken because of the deadly bird flu virus that spread across Asia.








	Snake Meat
[image: A worker holds cobra meat after the snakes have been stripped of their skins, at a Chinese restaurant in the ancient city of Yogyakarta April 1, 2011. Snake hunters catch about 1,000 cobras from Yogyakarta, Central Java and East Java provinces each week to harvest their meat for burgers, priced at 10,000 rupiah ($1.15) each, as well as satay and other dishes. Some customers said they believe cobra meat can cure skin diseases and asthma, and increase sexual virility. (Photo by Dwi Oblo/Reuters)]

	[image: A chef prepares a cobra meat burger at a Chinese restaurant in the ancient city of Yogyakarta April 1, 2011. Snake hunters catch about 1,000 cobras from Yogyakarta, Central Java and East Java provinces each week to harvest their meat for burgers, priced at 10,000 rupiah ($1.15) each, as well as satay and other dishes. Some customers said they believe cobra meat can cure skin diseases and asthma, and increase sexual virility. (Photo by Dwi Oblo/Reuters)]
Cobra burgers are eaten in China. Some people believe cobra meat can cure (heilen) skin diseases and asthma.







	Grasshoppers and Crickets
[image: Locusts are cooked with olive oil for a discovery lunch in Brussels September 20, 2012. (Photo by Francois Lenoir/Reuters)]

	[image: A starter dish “Cremeux de mais, fois gras et croustillant de grillons au sarrasin” – creamy corn with crickets' prepared by French chef David Faure in his restaurant “Aphrodite” in Nice on May 2, 2013 in Nice, France. Crickets and worms as produce for culinary requirements cost up to 1250 euros per kilogramme on May 2, 2013 in Nice, France. Faure's restaurant, renowned for it's innovative and inventive cuisine, has been awarded one star in the Michelin Guide. (Photo by Didier Baverel/Getty Images)]
These exotic insects are served as a delicacy in exquisite French restaurants but in many African and Asian countries they are part of the people’s daily meals.








	Lizard
[image: A man holds an Uromastyx lizard, also known as a dabb lizard, in a desert near Tabuk April 19, 2013. The lizards, which are considered a delicacy in some parts of the Middle East, are caught in the spring season using hooks and sniffer dogs as well as bare hands. The lizards can be grilled or eaten raw, and according to popular belief, their blood is used to strengthen the body and treat diseases. (Photo by Mohamed Al Hwaity/Reuters)]

	[image: A traditional dish known as Kabsa is seen with a tail of an Uromastyx lizard, also known as a dabb lizard, in a desert near Tabuk April 19, 2013. (Photo by Mohamed Al Hwaity/Reuters)]
Lizards are a delicacy in the Middle East. According to popular belief, their blood is used to strengthen the body and treat diseases.








	Worms
[image: A woman holds a tray of maguey worms at the San Juan food market in Mexico City June 19, 2013. Mexico's taste for eating creepy crawlies, originating from the Pre-Columbian era, could be the answer to ending hunger. United Nations Food and Agricultural Organisation (FAO) is encouraging the production of edible insects to supplement diets in areas where malnutrition is rife and as a measure to combat obesity. Nowhere has the message been more warmly received than in Mexico where insects have been part of the diet for hundreds of years. Pre-Columbian civilizations in the country ate them frequently as a main source of protein because meat through cattle raising did not exist. Although conquistadors discouraged insect consumption, ethnic groups in the country continued to eat them. (Photo by Henry Romero/Reuters)]

	[image: A waitress carries plates of ant eggs (L), maguey worms (R) and grasshoppers at the Corazon de Maguey restaurant in Mexico City June 18, 2013. (Photo by Henry Romero/Reuters)]
Worms are healthy and a great source of proteins. Eating worms could be a solution to the hunger crises in poor countries.





	Soil (Erde)
[image: Rasima, a villager, dries “ampo”, a traditional snack made from clean, gravel-free dark earth, in Tuban, East Java province March 29, 2010. Rasima is the village's only ampo producer, and can earn up to $2 a day to supplement her family's income from farming. Although there is no medical evidence, villagers believe the soil snacks are an effective pain-killer and pregnant women are encouraged to eat them as it is believed to refine the skin of the unborn baby. (Photo by Sigit Pamungkas/Reuters)]

	“Ampo“ is a traditional Indonesian snack made from clean dark earth. People believe it is an effective pain-killer and a healthy snack for pregnant women.
[image: http://1.bp.blogspot.com/_Lfk9rnk6XQA/S71kFrYL7NI/AAAAAAAADPk/hWr-Y-tqrUQ/s1600/amposnack6.jpg]









	Fried Spiders
[image: A vendor selling deep-fried spiders poses with a spider as she waits for customers at bus station at Skun, Kampong Cham province, east of Phnom Penh March 14, 2009. It costs $2 for 10 deep-fried spiders, which come seasoned with garlic. The fist-sized arachnids are crunchy on the outside and taste like cold, gooey chicken on the inside. (Photo by Chor Sokunthea/Reuters)]

	[image: https://alleged2bdelicious.files.wordpress.com/2010/08/p1010073.jpg]
Deep-fried spiders are a traditional meal in Cambodia. They are crunchy on the outside and gooey (breiig) on the inside.
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