
4.01CC
The Dishwasher Nutrition Card Game Instructions
Teacher Background: There is only one set of these cards; therefore several sets will need to be copied to accommodate your class size the day before the game.  Print on card stock paper or laminate them if possible.
This game is played similar to the “Old Maid” card game.

The object of the game is to match and discard pairs, and to get rid of all the cards in your hand as quickly as possible.  A pair consists of the name of a nutrient on one card, and its function or a food/beverage source on the other card to be paired with it.

One person is left holding the “Dishwasher Card”, which means they have to wash dishes by themselves when students go into the next food lab alone.

How to Play:
1. Appoint an answer checker (not one of the players).

2. Choose a dealer. Dealer shuffles and deals the cards to students

3. Player to the left of the dealer plays first by drawing a card from the player on his right. Then, if possible, he/she discards one or more pairs from their hand by giving them to the answer checker. If pairs are matched correctly, they are placed face down in a pile on the center of the table. If pairs are matched incorrectly, player must take them back in his or her hand. Note: The answer checker must tell only if pairs are correctly or incorrectly matched, taking care not to reveal the correct answers.
4. The game continues with each player in turn (in clockwise direction) drawing a card from the player on his/her right. When a player has discarded all of his cards, he/she is out of the Old Maid Nutrition Game. The game is officially over when only one player is left, holding the “Dishwasher Card”.  That player is, of course, the Dishwasher in the next lab or several labs, let the players decide!

Note: Game may be simplified or shortened by eliminating some pairs from the deck before playing. The amount of times the loser has got to wash dishes should be determined before the game start.
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