
Food and drink quiz 2
1. Which layered traditional dessert also means a ‘thing of little value or significance?

2. Which Victorian ‘domestic goddess’ compiled 1400 recipes in her ‘Book of Household management?

3. Which dessert is named after the largest state of America?

4. What substance is required to set jam?

5. Which fermented drink, popular in China in the 1950s and 1960s, is made with tea, sugar and a ‘scoby’ of yeast and bacteria?

6. Which actress, best know for her role in ‘Cold Feet’ has written a cookery book entitled ‘What’s for Dinner?

7. Burgundy red wine is traditionally made from which grape?

8. Chianti wine comes from which region of Italy?

9. What word is used by Americans to describe the icing on a cake?

10. Which hand-held cooking utensil can be described as flat, balloon, ball, coil or twirl?

11. Which iconic cast iron cooker was invented by Dr Gustav Dalen in 1922?

12. What is the Italian term to long, slim, brittle breadsticks?

13. Yarg, the semi-hard cow’s milk cheese, originates from which English county?

14. What is the name of the cold yogurt beverage mixed with salt said to be the national drink of Turkey?

15. What would you put in the lower half of a ‘bain mairie’?


Answers
1. A trifle
2. Mrs Beeton

3. Baked Alaska

4. Pectin

5. Kombucha

6. Fay Ripley

7. Pinot Noir

8. Tuscany

9. Frosting

10. Whisk

11. The Aga

12. Grissini

13. Cornwall

14. Ayran

15. Water

