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Extra Questions
1. 


Food Preparation Skills and Storage

Question:
What is the name of the German sausage that is usually light gray in color?

Answer:

Bratwurst
Source:

(FOOD, pg. 57)

2. 

Consumer Information

Question:  
Name the four grades for Pork.
Answer:  
U.S. No. 1, U.S. No. 2, U.S. No. 3, U.S. No. 4
Source:  
(FOOD, pg. 75) 

3. 


Basic Nutrition

Question:

Based on a 2000 calorie diet, how much




fruit should a person have each day?

Answer:

2 cups
Source:

(MyPyramid mini-poster)

4. 


Nutrition and Health

Question:
What are dietary substances that counteract the action of free radicals?

Answer:

Antioxidants

Source:

(ADA, pg. 89-90)

5. 


Kitchen and Food Safety

Question:
Before serving leftovers, you should cover and reheat to what temperature?

Answer:
165°
Source:

(Safe Home Food Storage, pg. 5)
6. 


Food Preparation Skills and Storage

Question:
How should fresh vegetables that are low in acid be processed to prevent growth of harmful bacteria and other microorganisms in a boiling water bath or in a pressure canner?”

Answer:

in a pressure canner
Source:

(FOOD, pg. 168)
7.


Consumer Information

Question:  
What foods are required to have an ingredient list on the food label?

Answer:  
Any food made with more than one ingredient
Source:  

(ADA, pg. 249)

8.


Basic Nutrition

Question:

Name one of the 3 vitamins that can be




toxic.

Answer:

D, A, and K

Source:

(Nutrient Needs at a Glance, L-1875)

9.      
 

Nutrition and Health

Question:
At what age should you begin feeding ‘wheat’ cereals to your baby?

Answer:

after they reach 1 year of age
Source:

(ADA, pg. 390)

10.


 Kitchen and Food Safety

Question:
What is the recommended length of time to store fresh, uncooked ground meat in the refrigerator?

Answer:

1-2 days
Source:

(Safe Home Food Storage, pg. 9)

11. 


Kitchen and Food Safety

Question:
Why should a person cook a roast at 325ºF or higher?

Answer:
Low oven temperatures encourage bacterial growth before the meat is cooked.
Source:

(ADA, pg. 299)

12.


Food Preparation Skills and Storage

Question:
What is the difference between stir-frying and pan-frying?

Answer:
Stir-frying involves continuous stirring
Source:
(FOOD, pg. 55-56)

13. 


Consumer Information

Question:
What term describes a series of black bars found on grocery items, which identify the manufacturer and food, and is used by the food industry for inventory control and price scanning?

Answer:

Universal Product Code (UPC)
Source:

(ADA, pg. 253)

14.  
Basic Nutrition

Question:
Name two ways a healthy person can increase the amount of fiber in his/her diet.

Answer:
switch to whole grains; eat brown rice; eat legumes (peas and beans) several times a week; eat at least 4½ cups of fruits and vegetables daily (keep the skin on); eat more whole fruit instead of drinking juice; substitute higher fiber ingredients in recipes; check food labels; eat a variety of foods with both soluble and insoluble fiber; eat breakfast cereals with 5 or more grams fiber.

Source:
(ADA, pg. 140-143)

15.  


Nutrition and Health

Question:
If you eat 100 more food calories a day than you burn, how many pounds will you gain in a year?

Answer:
10 pounds

Source:

(DGA, pg. 4)


16. 


Kitchen and Food Safety

Question:

Which bacteria is sometimes called the 

“buffet germ” because it grows fastest in large portions such as casseroles and gravies held at low or room temperature?

Answer:

Clostridium perfringens

Source:

(ADA, pg. 283)

17. 


Food Preparation Skills and Storage

Question:
How often should a consumer test the accuracy of a pressure canner dial gauge?”

Answer:

each canning season
Source:

(FOOD, pg. 168)

18. 


Consumer Information

Question:
True or False: A beverage labeled 100% juice contains 100% of the Daily Value for Vitamin C.

Answer:

False

Source:

(ADA, pg. 251)

19. 


Basic Nutrition

Question:
What percent of all people with anorexia or bulimia are women?

Answer:

90-95%

Source:
(ADA, pg. 45)

20. 


Nutrition and Health

Question:
Use of tobacco, exposure to sunlight and carcinogens, increase your risk of developing what disease?

Answer:

Cancer

Source:

(ADA, pg. 561)

21. 


Kitchen and Food Safety

Question:
What bacteria is the second most common cause of food borne illness and is found in mostly raw or undercooked poultry, meat, eggs, fish, and unpasteurized milk?

Answer:
Salmonella

Source:
(ADA, pg. 282)

22.


 Food Preparation Skills and Storage

Question:
What is the term that means to restore concentrated foods such as nonfat dry milk or frozen orange juice to their original form by adding water?

Answer:

reconstitute
Source:

(FOOD, pg. 55)

23. 


Consumer Information

Question:
What Daily Value percentage is considered “high” for a nutrient on a Nutrition Facts Label?
Answer:
20% or greater
Source:

(FOOD, pg. 134)

24. 


Basic Nutrition

Question:
Name the fat soluble vitamins.

Answer:
A, D, E, and K

Source:
(ADA, pg. 75)

25. 


Nutrition and Health

Question:
What is the scientific term describes the energy level that keeps your involuntary body process going such as pumping your heart or breathing?
Answer:

Basal Metabolic Rate (BMR)
Source:

(ADA, pg. 25)
26. 


Kitchen and Food Safety

Question:
This date tells the store how long to display a food for sale.  Foods eaten after this date are usually safe to eat as long as they are stored for no longer than the recommended time, and handled and prepared safely.
Answer:

sell-by or pull date
Source:

(Safe Home Food Storage, pg. 4)

27. 


Food Preparation Skills and Storage

Question:
What is the culinary term for cooking “to the tooth”, a slightly firm but tender stage of cooking pasta.

Answer:

Al dente

Source:
(FOOD, pg. 56)

28. 


Consumer Information

Question:
What grade of poultry will be fully fleshed, meaty, well formed, have a uniform fat covering, a good clean appearance, and be free from defects such as skin cuts and tears, pinfeathers, bruises, and missing or broken bones? 
Answer:
Grade A
Source:

(FOOD, pg. 92)

29. 


Basic Nutrition

Question:
Name one purpose that water plays in the body.

Answer:
1. Regulates body temperature


2. Carries nutrients and other body

              
  chemicals to cells

           
  3. Carries waste products away

Source:
(ADA, pg. 15)

30. 


Nutrition and Health

Question:
Define the term energy dense food. 

Answer:

An energy dense food supplies calories but 
relatively few calories or minerals. 
Source:

(ADA, pg. 27)
