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SUPER QUIZ
Take this Super Quiz to a Ph.D. 
Score 1 point for each correct answer 
on the Freshman Level, 2 points on 
the Graduate Level and 3 points on 
the Ph.D. Level.

Subject: FOOD & COOKING
(e.g., What fruit has seeds on the 
outside? Answer: Strawberry.)

FRESHMAN LEVEL
1. What do you do when you dice an 
onion?
Answer________
2. How should you store tomatoes to 
make them last longer?
Answer________
3. This vegetable makes people cry 
when they cut it.
Answer________

GRADUATE LEVEL
4. What nut is used to make marzi-
pan?
Answer________
5. Cutting steak against the grain 
makes it more _____.
Answer________
6. What is the term for moistening 
meat with melted butter while it 
cooks?
Answer________

PH.D. LEVEL

7. Term for a clear thin broth made 
by simmering beef  or chicken in 
water.
Answer________
8. What is the main ingredient in 
guacamole?
Answer________
9. What does “mise en place” mean 
in cooking?
Answer________

ANSWERS: 1. Cut it into small 
cubes. 2. Upside down. 3. Onion. 4. 
Almonds. 5. Tender. 6. Baste. 7. 
Bouillon or broth. 8. Avocado. 9. 
Have all ingredients prepared and 
ready before you start cooking.

SCORING:
18 points — congratulations, doctor; 
15 to 17 points — honors graduate; 
10 to 14 points — you’re plenty 
smart, but no grind; 4 to 9 points — 
you really should hit the books hard-
er; 1 point to 3 points — enroll in 
remedial courses immediately; 0 
points — who reads the questions to 
you?
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