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Menu Terms  Exam


Date ______________________

1.
T
F
Scallions are also known as bell peppers.

2.
T
F
A croissant is a type of salad dressing.

3.
T
F
The term filet refers only to fish. 

4.
T
F
The most tender cut of beef comes from the least used 




muscles.
5.
T
F
A steak coked medium well would have little to no pink 




center.

6. Alfredo and Marina are both types of 

A.
pasta
sauce

C.  steak sauce

B.
breads

D.  seafood
7. What is nori?

A.  a type of Mexican dish cooked with vegetables



B.  a sauce used for shrimp cocktail

C.
thin sheets of seaweed wrapped around sushi

D.
A dry red wine served cold
8.
What is Mahi Mahi?  a dolphin fish  not related to the dolphin mamal
9.  Which type of lettuce is used in a Caesar salad?

A.  Iceberg

B.  Romaine

C.  Boston leaf
D.  Spinach

10.  Surf and Turf would indicate an entrée including

A. wine and salad


C.  soup and sandwich

B. steak and seafood 

D.  dessert with coffee

Name 3 cuts of steak you might see on a menu:

11, 12, 13,   NY Strip, Prime Rib, Rib Eye, T-bone, Filet mignon, Sirloin, 
14.
Name one type of pasta we discussed in class, other then spaghetti: 

Tortelllini, Ziti, Penne, Fettuccini

15. Chardonnay is a common type of 

A. beer
  B.  red wine

C.  soda spritzer

D.  white wine 

