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OVERVIEW

This classroom activity, aimed at students aged 16 
to 18, is designed to teach critical thinking, fact-
checking, and the use of EU resources. The game 
centres on a fictional social media post and requires 
students to investigate and resolve false claims using 
the help of six engaging EU-themed characters.

LEARNING OBJECTIVES

By participating in this activity, students will:

	Æ learn and practise fact-checking skills,

	Æ familiarise themselves with reliable EU resources 
on EU law, data, publications and more,

	Æ understand how false information can distort 
facts and harm public understanding,

	Æ collaborate effectively as a team to solve 
complex problems.

GAME STRUCTURE

Duration: 1 hour

Participants: Students divided into teams of 5-6.

Each team will investigate a number of claims made 
in the fictional social media post with the help of six 
EU characters who will guide them to the appropriate 
resources.

MATERIALS NEEDED

1.	 Fictional social media post: “OMG! Is the EU 
coming for your dinner?” (provided).

2.	 Discussion under the social media post 
(provided). While some comments are merely 
distractions intended to confuse the reader, 
six characters offer genuine hints leading to 
trustworthy resources:

	Æ Justyna (EU law): Expert in EU law.

	Æ Dave (European data): Keeper of data.

	Æ Thelma (EU business): Expert in public contracts.

	Æ Cordelia (EU research): Authority on research.

	Æ Woody (EU staff): Contact information expert.

	Æ Pablo (EU publications): Guide to EU official 
publications.

3.	 Response sheet to take notes (provided).

4.	 Access to resources: Either printed materials 
(provided in the Annex) or online links to the EU 
platforms:

	Æ European Commission website  
(https://commission.europa.eu/index_en)

	Æ Eur-Lex (https://eur-lex.europa.eu)

	Æ Tenders Electronic Daily (TED)  
(https://ted.europa.eu)

	Æ EU Research Results (CORDIS)  
(https://cordis.europa.eu)

	Æ European data portal (https://data.europa.eu)

	Æ EU Whoiswho  
(https://op.europa.eu/en/web/who-is-who)

	Æ EU Publications (https://op.europa.eu)

5.	 Scoring table (provided).

6.	 Small prizes for winners (optional).
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STEP 0 
(optional) 

(5 minutes)

Warm up: Fact-checking and verified resources

	Æ A brief presentation on fact-checking and EU resources, with 2-3 warm-up  
questions (Do you know the difference between disinformation and 
misinformation? Do you check sources before sharing on social media?  
What resources do you use for verifying information?).

STEP 1  
(5 minutes)

Introduction

	Æ Explain the rules of the game.

	Æ Explain that some claims in the social media post are false and that their task is to 
uncover the facts with the help of the comments, only some of which are helpful.

STEP 2
(5 minutes)

Create teams and distribute materials

	Æ Divide the class into teams of 5-6.

	Æ Ask the teams to come up with a fun name for their group.

	Æ Meanwhile, distribute copies of the fictional social media post and the related 
comments.

STEP 3
(20 minutes)

Investigation phase

	Æ Teams investigate the claims in the fictional social media post using the six EU 
characters as their guides. Begin by asking the students which comments they 
consider useful for their investigation. Only then distribute the response sheets.

Claim 1: 
Lobbying by 
Planet Wurst

Character: Dave 

Task: Browse the Transparency Register for Planet Wurst and establish that it 
is not listed there, while registration in the register is a requirement for 
meeting certain decision-makers or senior staff of the EU institutions.

Claim 2: 
Directorate-General 
for Animal and Plant 
Products

Character: Woody

Task: Establish that Directorate-General for Animal and Plant Products is not a 
real service of the European Commission by searching the EU Whoiswho 
directory.

Claim 3: 
ECB hot dog contract

Character: Thelma

Task: Search TED (Contracts awarded by EU Institutions) to see that the 
European Central Bank has never awarded a €650,000 contract for hot 
dogs to Planet Wurst.

Claim 4: 
The need for meat 
production to triple 
to protect EU farmers

Character: Cordelia

Task: Search CORDIS for the “Meat4All” project, which doesn’t mention 
that meat production needs to increase, but rather focuses on more 
sustainable practices.

Claim 5: 
No common authority 
for food safety

Character: Justyna

Task: Consult the European Food Safety Authority (EFSA) — ensuring safe 
food and animal feed in the EU summary or Regulation (EC) 178/2002 
to confirm that the EU does have a food safety authority with clear rules.

Claim 6: 
Lack of food safety 
standards in the EU

Character: Pablo

Task: Check the Food safety factsheet to see that EU has multiple rules on 
food safety.

GAME STEPS
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STEP 4
(15 minutes)

Team presentations

	Æ Each team presents their findings for each claim, explaining:

	Æ the false claims they have identified;

	Æ the resource(s) they used;

	Æ why the claims are false.

	Æ Scoring (optional): the team with the highest score wins and is crowned 
‘Hot Dog Detectives’. Hand out certificates or small prizes to the winners, 
based on their score for:

	Æ correct use of resources (12 points);

	Æ accuracy of explanation (12 points);

	Æ collaboration and teamwork (6 points).

DEBRIEF (15 MINUTES)

	Æ After the scoring and presentations, each 
team takes a few minutes to reflect on their 
experience. Invite a few teams to share their 
insights with the class to foster a collaborative 
discussion. This step helps students consolidate 
their learning and reflect on the skills they have 
developed.

	Æ Encourage them to discuss:

	Æ What strategies worked well in investigating 
the claims?

	Æ Which parts of the process were 
challenging, and why?

	Æ How did students feel about using 
the EU resources?

	Æ What surprised them 
most about the fictional 
social media post or the 
investigation process?

	Æ What did students learn 
about identifying verified 
information?
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SCORING TABLE

Group name
Correct 
use of 

resources 
(12 points)

Clarity of 
explanation 

(12 points)

Team work 
(6 points)

Total
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RESPONSE SHEET

Describe the 
false information

Name the resource 
used to debunk it

Explain why it is 
false information

JUSTYNA 
Describe the 
false information

Name the resource 
used to debunk it

Explain why it is 
false information

DAVE 
Describe the 
false information

Name the resource 
used to debunk it

Explain why it is 
false information

THELMA 

Describe the 
false information

Name the resource 
used to debunk it

Explain why it is 
false information

CORDELIA 

Describe the 
false information

Name the resource 
used to debunk it

Explain why it is 
false information

WOODY 

Describe the 
false information

Name the resource 
used to debunk it

Explain why it is 
false information

PABLO
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OMG! Is the EU coming for your dinner?

Hey besties, hot dog fans everywhere are about to FREAK OUT! 
  

 

Word on the street is that a shady company called Planet Wurst has 
been lobbying with the European Commission to make sure only 
its product can o�cially be called ‘hot dog’. Like, what?! Apparently
they’ve even had multiple meetings with senior managers from the 
Commission’s Directorate-General for Animal and Plant Products  
to push this rule through. 

And here’s the juiciest twist: in 2024, the European Central Bank 
(ECB) apparently signed a 650,000 EUR contract with the same 
company to deliver hot dogs to their o�ces in Frankfurt. Is this the 
world’s fanciest hot dog, or what?

If you are a vegetarian and think you aren’t concerned, think twice: 
to keep the meat lobby happy and boost hot dog sales, the EU even 
financed some weird research project called “Meat4All”, which
claims that meat consumption needs to be tripled to protect  
the EU’s farmers.

This could mean that we might soon find ourselves being forced to 
eat whatever a random guy decides is best for us. No big surprise 
given that the EU has hardly any food safety standards and no 
common food safety authority! If every country is playing by 
di�erent rules, how can we even trust what’s on our plates?
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Alejo 
Alert: Hot dog dictatorship! Soon we’ll need a license to eat a snack. What's this craziness?!

Cordelia 
Hold up, no need to panic. “Meat4All”… yep, that’s a real EU project, but best to check what it says. 

Ilya 
Meat4All? Not for me, thanks! Seriously, we should focus on sustainable options!

Woody
Before pointing fingers, maybe type “who is who in the EU” in your browser and see for yourself!

85 

263 

108

91  

147

83

201 

171

67

203

136
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ANNEX

LIST OF HANDOUTS

EU tenders: Contracts awarded by EU institutions............................................................ 11

EU law: European Food Safety Authority (EFSA) – ensuring safe food and 
animal feed in the EU...................................................................................................................... 14

EU publications: Food safety........................................................................................................ 18

EU research: Sustainable, slaughter-free meat removes need to kill animals.......20

EU Whoiswho: Directorate-General for Health and Food Safety (SANTE)............. 23

European data: EU Transparency Register............................................................................ 25
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Food safety

The EU’s food-safety policy aims to guarantee that safe and nutritious food is produced or imported into the EU, from healthy plants 
and animals, while enabling the food industry, Europe’s largest manufacturing and employment sector, to operate under the best pos-
sible conditions. It safeguards health at every stage of the food chain by preventing food contamination and promoting food hygiene, 
plant health and animal health and welfare. EU food-labelling rules also provide consumers with information important to their health.

EU action on food safety protects the health of people, animals and plants at 
every step from farm to fork, while helping Europe’s food industry to thrive.

What the EU does
The basic principles of the EU’s food 
safety policy are defined in the EU’s gene-
ral food law, which ensures a high level of 
protection for people’s health and consu-
mer interests, while ensuring the single 
market works efficiently. The European 
Food Safety Authority provides scientific 
advice on food-related issues to help pro-
tect people, animals, plants and the envi-
ronment.

The General Food Law also created proce-
dures and tools to manage emer-
gencies and crises. One example 
is the Rapid Alert System for 
Food and Feed that helps ensure 
that food that does not comply 
with European rules is remo-
ved from the shelves. Whenever 
 significant outbreaks of animal  

disease or food poisoning affect consu-
mers, EU  authorities can follow the  
movement of food products via the 
TRACES (Trade Control and Expert  
System)  electronic  system.

The EU also ensures animal health and 
welfare in the agri-food chain. If there is 
an outbreak of animal disease, the EU has 
mechanisms in place to act swiftly. Plant 
health rules protect crops, fruit, vege-
tables and forests from harmful pests and 

disease from being transported across the 
EU or imported from abroad.

Reducing food waste has enormous  
potential to save resources and money 
and reduce the environmental impact of 
food. The EU is tackling food waste while 
ensuring food safety by clarifying relevant 
EU rules to facilitate action by all players 
(public and private) and by promoting the 
sharing of innovation and best practices in 
this area.

Find out more: https://ec.europa.eu/info/topics/food-safety_en

http://europa.eu/!Cj46Yw

@Food_EU

TE
AC

H
ER

S’
 K

IT
: O

N
 A

 Q
U

ES
T 

FO
R 

FA
CT

S 
– 

A 
G

AM
E 

TO
 L

EA
RN

 A
N

D
 P

RA
CT

IS
E 

FA
CT

-C
H

EC
KI

N
G

 S
KI

LL
S 

W
IT

H
 E

U
 R

ES
O

U
RC

ES
 //

 A
N

N
EX



19

ONLINE
Information about the European Union in all the official languages of the EU 
is available on the Europa website at: https://europa.eu/european-union/ 
index_en

IN PERSON
All over the European Union there are hundreds of Europe Direct information 
centres. You can find the address of the centre nearest you at:  
https://europa.eu/european-union/contact_en

ON THE PHONE OR BY EMAIL
Europe Direct is a service that answers your questions about the European 
Union.

You can contact this service:

 ● by freephone: 00 800 6 7 8 9 10 11 (certain operators may charge for these
calls),

 ● at the following standard number: 00 32 2 299 9696 or
 ● by email via: https://europa.eu/european-union/contact_en

READ ABOUT EUROPE
Publications about the EU are only a click away on the EU Publications website:  
https://op.europa.eu/en/publications

EUROPEAN COMMISSION REPRESENTATIONS
The European Commission has offices (representations) in all the Member 
States of the European Union:  
https://ec.europa.eu/info/about-european-commission/contact/local- 
offices-eu-member-countries_en

EUROPEAN PARLIAMENT LIAISON OFFICES
The European Parliament has a liaison office in every Member State of the 
European Union:  
http://www.europarl.europa.eu/at-your-service/en/stay-informed/liaison- 
offices-in-your-country

EUROPEAN UNION DELEGATIONS
The European Union also has delegations in other parts of the world:  
https://eeas.europa.eu/headquarters/headquarters-homepage/area/geo_en

Getting in touch
with the EU

Other factsheets in 
the series ‘What the 
European Union does’

Questions about the European Union?  
Europe Direct can help: 
00 800 6 7 8 9 10 11, 
http://europedirect.europa.eu 

This factsheet is part of the 
publication ‘The European Union: 
What it is and what it does’. 
An interactive version, containing 
links to online content, is available 
in PDF and HTML format at:  
https://op.europa.eu/webpub/com/
eu-what-it-is/en/

Agriculture and rural development
Banking and financial services
Borders and security
Budget
Business and industry
Climate action and the European 
Green Deal
Competition
Consumers
Culture and media
Customs
Digital economy and society
Economy, finance and the euro
Education and training
Employment and social affairs
Energy
Environment
EU enlargement
European neighbourhood policy
Food safety
Foreign affairs and security policy
Fraud prevention
Humanitarian aid and civil protection
International cooperation 
and development
Justice and fundamental rights
Maritime affairs and fisheries
Migration and asylum
Public health
Regional policy
Research and innovation
Single market
Sport
Taxation
Trade
Transport
Youth
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all," notes Charola. 

"To produce one kilogramme of beef requires around 15 415 litres of water 
for the whole production cycle, including everything you feed the animal. It 
is estimated we will need 90-95 % less water to produce [cultivated] 
meat." 

The Food and Agriculture Organization FAQ� of the United Nations 
notes that animal agriculture is responsible for 14.5 % of the world's total 
greenhouse gas emissions, mainly methane. Cultivated meat can reduce 
this. "We don't have the animal, just the cells, so there is no methane 
produced by enteric fermentation," says Charola. 

Acceptable to consumers? 

Market research in many countries has found that younger people are 
willing to accept new technologies that contribute to more sustainable 
food production. But today, cultivated meat products are only authorised in 
Singapore. 

With restrictions on large-scale production in many regions, consumer 
taste tests have not yet been done on this or other EU-funded cultivated 
meats such as those connected with the CULTURED BEEF project and 
CCMeat project. 

"Food can only be successful when it meets two criteria - you like what 
you eat and you can afford it," according to Charola. Beyond that, for 
novel foods to be accepted, "it is important to communicate transparently, 
so consumers have all the information about the benefits." 

Keywords 

Meat4AII, cultivated meat, greenhouse gases, methane, antibiotics, 
natural resources, beef, food 
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all," notes Charola. 

"To produce one kilogramme of beef requires around 15 415 litres of water 
for the whole production cycle, including everything you feed the animal. It 
is estimated we will need 90-95 % less water to produce [cultivated] 
meat." 

The Food and Agriculture Organization FAQ� of the United Nations 
notes that animal agriculture is responsible for 14.5 % of the world's total 
greenhouse gas emissions, mainly methane. Cultivated meat can reduce 
this. "We don't have the animal, just the cells, so there is no methane 
produced by enteric fermentation," says Charola. 

Acceptable to consumers? 

Market research in many countries has found that younger people are 
willing to accept new technologies that contribute to more sustainable 
food production. But today, cultivated meat products are only authorised in 
Singapore. 

With restrictions on large-scale production in many regions, consumer 
taste tests have not yet been done on this or other EU-funded cultivated 
meats such as those connected with the CULTURED BEEF project and 
CCMeat project. 

"Food can only be successful when it meets two criteria - you like what 
you eat and you can afford it," according to Charola. Beyond that, for 
novel foods to be accepted, "it is important to communicate transparently, 
so consumers have all the information about the benefits." 
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natural resources, beef, food 
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