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Folding Instructions 
1. Cut along the dotted line. 
2. Place the BACCatcher face down. Fold 2 corners together to form a 
triangle. Crease and unfold. Now fold the other 2 corners together, 
crease and unfold. 

3. Now, fold each corner to the center point. 
4. Turn the folded paper over and fold each corner into the center. 
5. Fold the square in half. Unfold it and fold it in half the other way. 
6. Using both hands, place your thumbs and index fingers under the flaps. 

How to Play 
• This game is for 2 players.Ask the other player to pick one of 
the printed squares  for example, “Hot Stuff.” 

• Open and close the BACCatcher in an alternating direction 
for each letter of the phrase H O T S T U F F (8 times). 

• Ask the question closest to the phrase chosen and let the 
other player answer. Lift the flap to find the answer. 

• Now give the BACCatcher to the other player. It’s your turn 
to answer. 

• Alternate asking and answering until all the question are 
answered . . . everyone wins by learning about FOOD SAFETY. 

Visit www.fightbac.org for food safety materials and information 
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