ISAAC ASIMOV’S SUPER QUIZ

COOKING TERMS

(e.g., The liquid and melted fat left from cooking meat in a pan. Answer: Drippings.)

Freshman Level:

1) Meat from a young calf, generally from 1 to 3 months old.

2) Creamy potato-leek soup that is served cold and topped with chives.

3) A strained broth, used for soups and sauces, made by cooking any vegetable, meat, seafood, or poultry in water.

Graduate Level:

 4) To plunge foods with skins, such as tomatoes, into boiling water.

5) A dramatic step in cooking in which liquor is added to food, warmed, then ignited.

6) To partially cook food by boiling briefly in water.

PH.D. Level:

7) Term used to describe technique of sewing or wrapping a roast or poultry with string to keep it compact and secure for cooking.

8) Italian word for soup.

9) Term for a thick soup made of pureed seafood and cream.

Answers:

1) Veal

2) Vichyssoise

3) Stock

4) Scald

5) Flambe’

6) Parboil

7) Truss

8) Zuppa

9) Bisque

