
Food Quiz! 



1. Which herb flavours bearnaise 
sauce? 

  
• tarragon 

   
• sage 

   
• dill 

   
• chives 

   

  



 
 2. Which of the following is not 

a type of bean? 
 • kidney  

 

• butter  

 

• haricot  
 

• savoy  
 



3. What are chitterlings? 
 • pigs'small intestines  

 
• pork scratchings  

 
• trotters  
 
• blood sausages  

 



 

4. Saffron is made from the 
dried stamens of which flower? 

 • lily  
 
• crocus  

 
• daffodil  

 
• primrose  

  



 
5. When chopping vegetables, 
which of these is the smallest 

dice? 
 • macedoine  

 
• brunoise 

 
• paysanne  

 
• julienne  

 



 

6. Which cut of offal is commonly 
known as "lights"? 

 • testicles  
 

• spleen  
 

• brains  
 

• lungs  
 



 

 

7. Which of these vegetables is 
not a member of the brassica 

family? 
 • cauliflower 

   

• broccoli 
   

• cabbage 
   

• spinach 
   

 



 

8. Which of these is a traditional 
Indonesian rice dish? 

 • paella  
 

• chow mein  
 

• nasi goreng  
 

• tom yum  
 



9. A vanilla pod is: 

 

• a leaf 
 

• a stalk 
 

• a stamen 
 

• a root 



 

 

10. Which G is a refreshing 
Spanish vegetable soup? 

  

• gado gado  
 

• garam masala  
 

• gazpacho  
 

• gnocchi  
 



 

 

11. Which confection was 
originally made with the root of 

the althaea officinalis plant? 
 

 

• marshmallows 
   

• Turkish delight 
   

• fudge 
   

• liquorice 
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12. Which of these is not a type 
of pastry? 

 • shortcrust  
 

• pate sucree  
 

• filo  
 

• victoria  
 



 

13. Which of these sweets are 
usually nut-free? 

 • marzipan  

 

• nougat  
 

• praline  
 

• meringue  

 

http://images.google.co.uk/imgres?imgurl=http://www.northerner.com/pic_large/mat-marabou-dubbel_nougat.jpg&imgrefurl=http://www.northerner.com/html/mat-co_marabou_dubbel_nougat.html&usg=__Pk4DNv1EL76JCLQC8ajxz3xVx7w=&h=398&w=750&sz=90&hl=en&start=4&um=1&tbnid=XSU3hy7pz_mKsM:&tbnh=75&tbnw=141&prev=/images%3Fq%3Dnougat%26um%3D1%26hl%3Den


 

 

14. Which of these stages of 
cooking sugar is reached at the 

highest temperature? 
 

 

• caramel  
 

• soft ball  
 

• hard ball  
 

• crack  
 

• thread  
 



 

15. A classic martini gets it kick 
from which spirit? 

 • tequila  
 

• gin  
 

• rum  
 

• cognac  
  
 



 

16. Marmalade was invented in 
which Scottish city? 

 • Aberdeen  
 

• Glasgow  
 

• Dundee  
 

• Perth  
 



 

17. Which of these is not a type 
of sausage? 

 • boudin blanc  
 

• black pudding  
 

• chorizo  
 

• pease pudding  
  

 



 

 

18. During a lifetime, how much 
food does the average person 

eat? 
 

 

• 5 tonnes  
 

• 15 tonnes  
 

• 25 tonnes  
 

• 35 tonnes  
 



 

19. What are the staple 
ingredients in a sponge cake? 

 • butter, sugar, flour, water  
 

• sugar, butter, milk, eggs  
 

• butter, sugar, flour, eggs  
 

• egg whites, flour, milk, sugar  
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20. Which herb is used to make a 
classic pesto? 

 • basil 
   

• mint 
   

• thyme 
   

• coriander 
   

  


