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1. What ingredients are served with Spiedino Di Mare?
A. 4 Shrimp and 4 Sea Scallops
B. 4 Shrimp and 4 Lobsters
C. 4 Scallops and 4 Pieces of Salmon
D. 4 Shrimp and 4 Clams

2. What are Carrabba's signature sides?
A. Fries and coleslaw
B. Broccoli and mashed potatoes
C. Rice and beans
D. Sauteed vegetables and pasta

3. Which dessert at Carrabba’s is characterized by layers of
coffee-soaked sponge cake?
A. Chocolate Mousse
B. Tiramisu
C. Panna Cotta
D. Profiteroles

4. What gluten-free pasta does Carrabba's offer?
A. Fusilli pasta
B. Penne pasta
C. Spaghetti
D. Angel hair pasta

5. Which of the following is a popular dessert at Carrabba's?
A. Tiramisu
B. Cheesecake
C. Chocolate Cake
D. Apple Pie

6. Which type of cuisine does Carrabba's primarily represent?
A. Chinese
B. Italian
C. Mexican
D. American
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7. What is the main component of Carrabba's Scallop Risotto?
A. Scallops
B. Salmon
C. Crab
D. Shrimp

8. Is it true that all pasta dishes come with a choice of soup
or side salad and a choice of side?
A. True
B. False
C. Only with certain pasta dishes
D. All pasta dishes come with a drink

9. What type of sauce is paired with Fettuccine Weesie?
A. Pesto Sauce
B. White Wine Lemon Butter Sauce
C. Pomodoro Sauce
D. Alfredo Sauce

10. What type of pasta dish comes with spicy Italian sausage
and mushrooms?
A. Lasagna
B. Fettuccine
C. Campagnolo
D. Penne Arrabbiata
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1. A
2. B
3. B
4. B
5. A
6. B
7. A
8. B
9. B
10. C
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Explanations
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1. What ingredients are served with Spiedino Di Mare?
A. 4 Shrimp and 4 Sea Scallops
B. 4 Shrimp and 4 Lobsters
C. 4 Scallops and 4 Pieces of Salmon
D. 4 Shrimp and 4 Clams

Spiedino Di Mare is a menu item at Carrabba's that features a specific combination of
seafood. The correct answer indicates that it includes 4 shrimp and 4 sea scallops. This
dish highlights the freshness and quality of the seafood, as both shrimp and scallops are
popular choices that complement each other in flavor and texture.   When preparing
Spiedino Di Mare, the shrimp are typically marinated and then grilled, which enhances
their natural sweetness, while the sea scallops provide a rich, buttery taste that pairs well
with the shrimp. This combination is known for being both visually appealing and
satisfying in terms of taste, making it a popular choice among seafood lovers.   The other
options feature combinations of seafood that do not align with the traditional recipe for
Spiedino Di Mare, which further emphasizes why the inclusion of shrimp and sea scallops
is correct. Thus, the choice reflects the restaurant's commitment to serving classic
Italian seafood dishes that are both delicious and representative of their culinary style.

2. What are Carrabba's signature sides?
A. Fries and coleslaw
B. Broccoli and mashed potatoes
C. Rice and beans
D. Sauteed vegetables and pasta

The correct choice highlights Carrabba's signature sides, which include broccoli and
mashed potatoes. These sides are known for pairing well with various entrées on the
menu and reflect the restaurant's Italian-American culinary influences. Mashed potatoes
provide a creamy and comforting element, while broccoli, often prepared with a hint of
garlic or seasoning, adds a fresh, vibrant touch to the meal. This combination is popular
among guests looking for traditional sides that complement the flavorful dishes
Carrabba's offers.   In contrast, the other choices present sides that are either less
representative of the Carrabba's menu or do not align with their culinary theme. For
instance, while fries and coleslaw may be common in many casual dining restaurants,
they are not signature offerings at Carrabba's. Similarly, rice and beans, although
popular in various cultures, do not capture the essence of the Italian-American style that
Carrabba's embodies. Lastly, sautéed vegetables and pasta, while they may be featured on
the menu, do not specifically designate the restaurant's signature sides like broccoli and
mashed potatoes do, rendering them less aligned with what defines Carrabba’s identity.
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3. Which dessert at Carrabba’s is characterized by layers of
coffee-soaked sponge cake?
A. Chocolate Mousse
B. Tiramisu
C. Panna Cotta
D. Profiteroles

The dessert characterized by layers of coffee-soaked sponge cake at Carrabba's is
Tiramisu. This classic Italian dessert typically features layers of ladyfingers, which are
sponge cake biscuits, soaked in espresso coffee, layered with a rich mixture of
mascarpone cheese, sugar, and eggs, and dusted with cocoa powder. The combination of
the coffee-soaked sponge cake and the creamy filling makes Tiramisu a beloved choice
for dessert, capturing the essence of traditional Italian cuisine. Other desserts listed do
not share this specific layered structure or the signature coffee flavor that defines
Tiramisu. Chocolate Mousse is a rich, creamy dessert made primarily of chocolate, Panna
Cotta is a creamy gelatin dessert, and Profiteroles consist of choux pastry filled with
cream, none of which involve the layers of coffee-soaked sponge cake that make Tiramisu
unique.

4. What gluten-free pasta does Carrabba's offer?
A. Fusilli pasta
B. Penne pasta
C. Spaghetti
D. Angel hair pasta

Carrabba's offers gluten-free penne pasta as an option for guests who are looking for a
gluten-free alternative. This type of pasta is made from rice flour and is specifically
designed to cater to dietary restrictions related to gluten. It allows individuals with
gluten sensitivities or celiac disease to enjoy a pasta dish without compromising their
health.  Fusilli, spaghetti, and angel hair pasta, on the other hand, are traditional pasta
varieties typically made from wheat, which contains gluten. Therefore, they do not meet
the criteria for a gluten-free menu option. Having gluten-free penne as an offering
ensures that Carrabba's can serve a wider range of customers, accommodating those who
require gluten-free meals while still delivering a satisfying dining experience.

5. Which of the following is a popular dessert at Carrabba's?
A. Tiramisu
B. Cheesecake
C. Chocolate Cake
D. Apple Pie

Tiramisu is indeed a popular dessert at Carrabba's and is particularly well-known for its
rich combination of coffee-soaked ladyfingers, mascarpone cheese, and cocoa. This
classic Italian dessert aligns with the restaurant's theme of offering authentic Italian
cuisine, making it a favorite among customers. Its creamy texture and balanced flavors
contribute to its popularity, ensuring it is often a top choice for those looking to indulge
in something sweet after their meal.  While options like cheesecake, chocolate cake, and
apple pie are delicious desserts found in various dining establishments, they are not as
strongly associated with Carrabba's Italian heritage as tiramisu is. Tiramisu not only
reflects the traditional dessert offerings of Italy but also resonates well with patrons
seeking the authentic Italian dining experience that Carrabba's promotes.
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6. Which type of cuisine does Carrabba's primarily represent?
A. Chinese
B. Italian
C. Mexican
D. American

Carrabba's primarily represents Italian cuisine, which is characterized by its use of fresh
ingredients, flavorful herbs, and traditional recipes that have been passed down through
generations. This style of cooking emphasizes regional specialties from Italy, including
pasta dishes, pizzas, and various meat and seafood preparations, often highlighting the
use of olive oil, garlic, and a variety of cheeses.  The restaurant's menu reflects these
Italian culinary principles through various offerings such as hand-tossed pizzas,
homemade pastas, and classic Italian sauces like marinara and alfredo. Additionally,
Carrabba's places an emphasis on authenticity by incorporating traditional Italian
cooking techniques and a warm, inviting atmosphere typical of family-run trattorias in
Italy. This dedication to Italian heritage is what sets Carrabba's apart as a representative
of this particular cuisine.

7. What is the main component of Carrabba's Scallop Risotto?
A. Scallops
B. Salmon
C. Crab
D. Shrimp

The main component of Carrabba's Scallop Risotto is scallops. This dish is designed to
highlight the sweet, delicate flavor of scallops, which are combined with creamy risotto
to create a rich and satisfying entrée. The scallops are typically seared to provide a
contrasting texture and to enhance their natural taste, making them the star of the dish.
Other seafood options like salmon, crab, and shrimp may be featured in different dishes
on the menu, but they do not play a role in the Scallop Risotto, which focuses specifically
on the scallops as the primary ingredient.

8. Is it true that all pasta dishes come with a choice of soup
or side salad and a choice of side?
A. True
B. False
C. Only with certain pasta dishes
D. All pasta dishes come with a drink

The statement that all pasta dishes come with a choice of soup or side salad and a choice
of side is not accurate, which is why selecting 'false' is appropriate. At Carrabba's, while
many pasta dishes do indeed come with the option of a soup or salad, it is not a blanket
rule that applies to every single pasta offering on the menu. Therefore, stating that it is
universally true for all pasta dishes would misrepresent the menu options. 
Understanding the offerings is crucial, as there may be particular pasta dishes or
promotions where the inclusion of a soup or salad is not standard. This nuance is
important for guests who want to know what is included with their meal. Familiarity with
the menu helps ensure that customers have accurate expectations when dining at
Carrabba's.
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9. What type of sauce is paired with Fettuccine Weesie?
A. Pesto Sauce
B. White Wine Lemon Butter Sauce
C. Pomodoro Sauce
D. Alfredo Sauce

Fettuccine Weesie is served with White Wine Lemon Butter Sauce, which is known for its
light, refreshing quality that perfectly complements the dish. This sauce typically
includes white wine, butter, lemon juice, and seasonings, enhancing the flavors of the
fettuccine and any proteins that may accompany it, such as shrimp or scallops. The citrus
from the lemon adds brightness, while the white wine provides depth, allowing the dish
to feel both rich and balanced.   Other sauces listed, like pesto, pomodoro, and alfredo,
do not match the signature flavors and ingredients that characterize Fettuccine Weesie.
Pesto is herb-based, pomodoro relies on a tomato base, and alfredo is known for its
creamy texture, which will not deliver the same experience as the White Wine Lemon
Butter Sauce.

10. What type of pasta dish comes with spicy Italian sausage
and mushrooms?
A. Lasagna
B. Fettuccine
C. Campagnolo
D. Penne Arrabbiata

The dish that features spicy Italian sausage and mushrooms is known as Campagnolo.
Campagnolo is a flavorful pasta dish that typically combines the robustness of sausage
with the earthiness of mushrooms, creating a hearty meal that represents the rustic
cooking style of Italy. This dish is often served with a sauce that enhances its savory
ingredients, making it a favorite among those who enjoy a slightly spicy and rich flavor
profile.  Lasagna is a layered pasta dish typically filled with cheese, meat, and sauce,
rather than highlighting sausage and mushrooms specifically. Fettuccine is a type of
pasta but does not inherently include sausage or mushrooms in its traditional
preparations. Penne Arrabbiata focuses on a spicy tomato sauce but does not feature the
combination of sausage and mushrooms as its main components. Thus, Campagnolo
stands out for its unique offering of these elements together.
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