
Semester End Exam TYBACA - Advance culinary Arts Sept 2020 

 

 

1. Which one is a South American paste of herbs and spice : 

a. Chermoula 

b. Pesto 

c. Guacamole 

d. Harrissa 

 

2. The term used for food items which are ready to eat is : 

a. Frozen food 

b. Convenience food 

c. Packed food 

d. Fresh food 

 

 

3. A yeast leavened bread enriched with egg , sugar and butter is  : 

              a.   Focaccia 

              b.   Bagel 

              c.   Brioche 

              d.   Rye bread 

 

4. Baklava is made by using which of the following : 

               a.   Phyllo dough 

               b.   Spring roll sheet 

               c.   Lavash  

               d.   Fatoush  

 

5. Dehydrated and crushed sour berries from middle east used to sprinkle on meats : 

a. Zatar 

              b.   Dolma 

             c.    Sumac 

             d.   Cape goose berries  



6. What is the another  name for cured salmon : 

a. Grava lax 

b. Proscuito 

c. Tapenade 

d. Caviar  

 

7. A fancy shaped bread topped with meat or vegetable , often served as starters is : 

a. Crackers  

b. Crostini 

c. Baguette  

d. Canapés  

 

8. Which one of the following is a cap shaped pasta : 

a. Fussili 

b. Cappelletti 

c. Elbow 

d. Gnocchi 

 

9. What is the raw crispy vegetable stick served with a dip as starters : 

a. Tabouleh  

b. Coleslaw 

c. Panzanella  

d. Crudités  

 

10.  Which one of the following is a fried appetizer in Japanese : 

a. Fritters  

b. Tempura 

c. Arancini   

d. Frito misto  

 

  



11. What is the usual fat content in bacon : 

a. 10% or less  

b. 40% or more  

c. 20% or less  

d. 30% or less 

12. What is the name of hot basil commonly used in Thai cuisine : 

a. Chervil 

b. Gongkura  

c. Pepper mint  

d. Krapao 

 

13. Which one is an English term for sausages : 

a. Chipotle  

b. Bangers 

c. Bratwurst 

d. Knockwurst  

 

14. An Indian sandwich prepared by rolling flat bread is : 

a. Shawarma  

b. Franky  

c. Egg spring rolls  

d. Kathi rolls  

15. Which one of the following is the best accompaniment for jacket potatoes : 

a. Mint  

b. Chives  

c. Parsley  

d. Coriander  

 

 

 



16. Which one of the following is a giblet of poultry or game fowl : 

a. Chicken liver  

b. Partridge tongue 

c. Roaster comb 

d. Pheasant feet  

 

17. Which one of the following is used to make eggs benedict : 

a. Prosciutto 

b. Saltimbocca  

c. Canadian bacon  

d. Regular bacon  

 

18. Which of the following is an Italian preparation of veal escalopes proscuito ham  : 

a. Saltimbocca 

b. Pollo cacciatore 

c. Capretto arrosto 

d. Manzo alla ligure  

19. A dough made with only flour , eggs and salt is best used for : 

a. Puff pastry 

b. Phyllo pastry 

c. Pasta  

d. Spring roll sheets  

 

 

20. Which potato dish is baked with its skin and served with sour cream : 

a. Baked jacket potatoes 

b. Layonnaise  potatoes 

c. Anna potatoes  

d. Duchess  potatoes 

 

 

  

21. Which one of the following is also termed as “potter house” steak : 

a. Sirloin  



b. T – bone  

c. New york  

d.   Rib eye 

  

22. Which of the following seafood is used in a Manhattan chowder : 

a. Crabs 

b. Prawns 

c. Clams  

d. Scallops  

 

23. What meat is used to prepare Kabsa - bil - laham : 

a. Chicken  

b. Pork 

c. Beef  

d. Mutton  

 

24. What flavoured alcohol is used in making Irish coffee : 

a. Whisky  

b. Rum 

c. Vodka 

d. Gin 

 

25. Paprika spice powder is prepared with : 

a. Jalapenos 

b. Hungarian bell peppers  

c. Habanero 

d. Naga Jolokia  

 

 

 


