
FROM NORTH AMERICA SYNDICATE INC., 300 W. 57th STREET, 

41st FLOOR, NEW YORK, NY 10019 

CUSTOMER SERVICE: (800) 708-7311 EXT. 236

FOR RELEASE TUESDAY, MAY 5, 2026 

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: MEAT & SEAFOOD
(Example: “The nearer the ___, the 
sweeter the meat.” Answer: Bone.)

FRESHMAN LEVEL
1. Term for the meat of a deer.
Answer________
2. It is the salted and smoked meat 
from the back and sides of a pig.
Answer________
3. “One man’s meat is another man’s 
___.”
Answer________

GRADUATE LEVEL
4. It is meat from a young calf.
Answer________
5. What meat is traditionally found 
in a Reuben sandwich?
Answer________
6. It is a strip or compact piece of 
boneless meat or fish.
Answer________

PH.D. LEVEL

7. What is calamari?
Answer________
8. To keep meat in a mixture, before 
cooking it, so that it can develop a 
special flavor.
Answer________
9. “Prosciutto” is Italian for this 
meat.
Answer________

ANSWERS: 1. Venison. 2. Bacon. 3. 
Poison. 4. Veal. 5. Corned beef. 6. 
Fillet. 7. Squid prepared as food. 8. 
Marinate. 9. Ham.

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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