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1.Food quiz 
 

1 Name one red meat and three kinds of poultry. 

 

2 Stilton, Brie, Camembert and Edam are all kinds of what? 

 

3 What is the difference between 'biscuits' and 'cookies'? 

 

4 Name six kinds of seafood. 

 

5 What is the difference between the following: bread, roll, croissant, bun? 

 

6 Name two important ingredients for Thai food. 

 

7 What's the difference between a pie and a tart? 

 

8 Spaghetti, tagliatelle, macaroni, penne, and ravioli are all kinds of what? 

 

9 What's the difference between French fries, chips and crisps? 

 

10 Which countries do these famous dishes come from and what are their 

 ingredients? 

  paella  felafel  tiramisu    haggis    

  borscht sauerkraut moussaka chicken biriyani 

 
  http://www.eltbase.com/vtr_item.php?type=mat&matid=123 

 

2.Choose the right word 

 
peeling draw starving boil 

mashed chew brunch whipped 

dishes hungry hunger oven 

 
1 This meat is so tough that I can hardly …………… it. 

 

2 We had roast veal with ………………. potatoes for lunch. 

 

3 Let the tea ……………… a little longer. 

 

4 Take the cake out of the ……………….. . 

 

5 …………………. onions makes you cry. 

 

6 Breakfast and lunch if taken together are called ………………. . 
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7 Come in and eat something, you must be ………………….. . 

 

8 The kitchen sink was full of dirty ……………… . 

 

9 I’m as ……………….. as wolf. 

 

10 The boy was weak with ………………… . 

 

11 Alice likes strawberries with ………………….. cream. 

 

12 Her husband can only …………….. an egg. 

 

 

3.Match the verbs with their definitions 

 
1. Boil   A. cook in boiling oil or fat 

 

2. Roast  B. cook slowly in a closed pan or pot (used for vegetables mainly) 

 

3. Toast  C. cook in water at 100°C 

 

4. Fry   D. make bread brown by holding close to heat 

 

5. Stew  E. cook in the oven or over a fire (used for meat) 

 

6. Bake  F. cook over boiling water 

 

7. Steam  G. cook using dry heat inside the oven (used for cakes) 


