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1. What type of wine selection is typically offered?
A. A random selection of cheap wines
B. A single type of wine only
C. A curated list of both red and white wines
D. No wine selections at all

2. Which beverage category is a focus at Culinary Dropout?
A. Craft beers
B. Smoothies
C. Imported wines
D. Carbonated soft drinks

3. What signature item is included in the weekday happy
hour?

A. Free drinks

B. Select appetizers for half-price
C. Complimentary desserts

D. Discounted entrees

4. How many pieces of soft pretzel nibs are served with
provolone fondue?

A.8

B. 10
C.12
D. 14

5. Which dessert is topped with chocolate ganache?
A. Cheesecake
B. Chocolate cake
C. Tiramisu
D. Brownie sundae

6. What is Bresaola primarily made from?
A. Lean beef
B. Spicy Italian sausage
C. Dry-cured ham
D. Coarsely cut pork
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7. What type of steak is used in the Steak Frites dish?
A. Ribeye

B. Skirt steak
C. Filet mignon
D. Sirloin

8. What is an option for gluten-free diners?
A. Regular pizza crust
B. Gluten-free pizza crust
C. Whole wheat crust
D. Flatbread only

9. What unique style is the Detroit style pizza known for?
A. Round and thin crust

B. Rectangular shape with thick crispy crust
C. Square and deep dish
D. Flat and flaky

10. What flavor profile is associated with Hot Capicola?
A. Sweet and fruity

B. Rich and creamy
C. Spicy and robust
D. Herbaceous and floral
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Explanations
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1. What type of wine selection is typically offered?
A. A random selection of cheap wines
B. A single type of wine only
C. A curated list of both red and white wines
D. No wine selections at all

The selection of a curated list of both red and white wines showcases a thoughtful
approach to wine service that enhances the dining experience. A curated wine list means
that the establishment has carefully chosen wines that pair well with their menu items,
taking into account flavor profiles and customer preferences. Offering both red and
white options ensures that there is something suitable for a variety of tastes and
occasions, allowing guests to enjoy a wine that complements their meal. This thoughtful
curation reflects a higher standard of service and a recognition of the role that wine
plays in fine dining. It provides an opportunity for guests to explore different flavors and
styles, which can elevate their overall experience at the restaurant. The other options do
not align with this approach; a random selection of cheap wines may lack quality and
coherence, a single type of wine restricts choice and versatility, and no wine selections at
all eliminate the opportunity to enhance the meal with complementary beverages.

2. Which beverage category is a focus at Culinary Dropout?
A. Craft beers
B. Smoothies

C. Imported wines
D. Carbonated soft drinks

Craft beers represent a prominent focus at Culinary Dropout, aligning with the
establishment's casual yet sophisticated dining experience. The emphasis on craft beers
allows Culinary Dropout to offer a diverse selection that appeals to beer enthusiasts and
complements their menu of creative comfort foods. This emphasis not only supports local
breweries and artisans, enhancing the community aspect of the dining experience, but
also showcases unique flavors and innovative brews that can elevate the enjoyment of the
food served. The other beverage categories, while they may have their place in various
dining contexts, do not receive the same level of attention at Culinary Dropout.
Smoothies and carbonated soft drinks cater more to a different demographic and dining
experience, lacking the artisanal appeal found in craft beers. Imported wines can be a
sophisticated option, but the primary focus at Culinary Dropout is on the more
approachable and casual vibe provided by their craft beer selection.
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3. What signature item is included in the weekday happy
hour?

A. Free drinks

B. Select appetizers for half-price

C. Complimentary desserts
D. Discounted entrees

The correct answer highlights that select appetizers for half-price are a signature item
included in the weekday happy hour menu. Happy hour specials are typically designed to
encourage guests to visit during less busy times by offering attractive deals that enhance
the social dining experience. Offering appetizers at half-price allows customers to try a
variety of smaller dishes, which is an appealing option for those looking to enjoy food in a
more casual and social atmosphere while also saving money. This aligns well with the
concept of happy hour, where snacks or small plates are preferred as they complement
drinks and promote sharing among friends. The other options, while potentially
appealing, do not accurately reflect a standard offering typically available during happy
hour, as they often include more significant discounts rather than the focused promotion
of appetizers.

4. How many pieces of soft pretzel nibs are served with
provolone fondue?

A. 8

B. 10
C.12
D. 14

The correct number of soft pretzel nibs served with provolone fondue is 12. This is a
standard serving size that offers a balance, ensuring that there are enough pretzel nibs
for dipping while contributing to a satisfying experience. The number 12 is significant as
it typically corresponds to sharing among a small group or for a single serving that
allows for some leftover nibs, enhancing the enjoyment of the fondue. Other options
provide a reasonable number of pretzel nibs but do not align with the established serving
size for this dish, which is designed to complement the creamy texture of the provolone
fondue. Having an ample number like 12 ensures that it enhances both the flavor and
social interaction often associated with sharing appetizers in a social dining setting.
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5. Which dessert is topped with chocolate ganache?
A. Cheesecake
B. Chocolate cake
C. Tiramisu

D. Brownie sundae

The dessert that is typically topped with chocolate ganache is chocolate cake. Ganache,
made from chocolate and cream, provides a rich and glossy finish that enhances the
flavor and visual appeal of chocolate cake. It can be poured over the cake to create a
smooth layer or used as a frosting. The combination of the dense, moist texture of the
chocolate cake and the luxurious quality of the ganache makes this dessert a favorite
among chocolate lovers. Other desserts listed, such as cheesecake, tiramisu, and
brownie sundae, may incorporate chocolate flavors or ganache in different ways, but they
are not traditionally topped with ganache in the same manner as chocolate cake.
Cheesecake is usually creamy with a graham cracker crust, tiramisu has layers of
coffee-soaked ladyfingers and mascarpone, and brownie sundaes feature brownies often
topped with ice cream and sauce rather than ganache.

6. What is Bresaola primarily made from?
A. Lean beef
B. Spicy Italian sausage

C. Dry-cured ham
D. Coarsely cut pork

Bresaola is primarily made from lean beef, specifically the eye of round cut. This Italian
delicacy involves a process of curing the beef with salt and spices, followed by an
air-drying period that usually lasts several months. The method not only enhances the
flavor of the meat but also preserves it, allowing the rich, concentrated taste of the beef
to shine through. Consequently, it is often served thinly sliced and can be enjoyed on its
own or as part of a charcuterie board, adding a unique and flavorful element to various
dishes. The other options, which pertain to different types of meats and preparations, do
not accurately describe Bresaola's composition, reinforcing the correctness of the choice
that highlights its beef origins.
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7. What type of steak is used in the Steak Frites dish?
A. Ribeye
B. Skirt steak
C. Filet mignon

D. Sirloin

The Steak Frites dish typically features skirt steak due to its robust flavor and ability to
absorb marinades and seasonings, which enhances the overall taste of the dish. Skirt
steak is known for its loose texture and marbling, making it not only flavorful but also
able to cook relatively quickly, which is ideal for the fast-paced environment in many
culinary settings. Skirt steak is often cooked to medium-rare to maintain its tenderness,
which complements the dish perfectly when paired with crispy fries. This combination of
textures - the tender meat and the crunchy fries - is a hallmark of a well-executed Steak
Frites. In contrast, while ribeye, filet mignon, and sirloin are all popular cuts of beef,
they have different characteristics that may not align as well with the traditional
preparation of Steak Frites. Ribeye is richer and fattier, filet mignon is very tender but
can be quite lean, and sirloin, while flavorful, doesn't offer the same depth of taste and
texture as skirt steak for this specific dish.

8. What is an option for gluten-free diners?
A. Regular pizza crust
B. Gluten-free pizza crust
C. Whole wheat crust
D. Flatbread only

Gluten-free pizza crust is specifically designed for those who cannot consume gluten,
which is a protein found in common grains such as wheat, barley, and rye. This option
uses alternative flours such as rice flour, almond flour, or tapioca flour, making it safe
and suitable for individuals with celiac disease or gluten intolerance. The other choices
include regular pizza crust and whole wheat crust, both of which contain gluten and are
unsuitable for gluten-free diners. Flatbread, depending on its ingredients, may also
contain gluten if it is made from wheat-based flour. Therefore, gluten-free pizza crust
stands out as the only appropriate choice for individuals avoiding gluten.

9. What unique style is the Detroit style pizza known for?
A. Round and thin crust
B. Rectangular shape with thick crispy crust
C. Square and deep dish
D. Flat and flaky

Detroit-style pizza is characterized by its rectangular shape and thick, crispy crust. This
style of pizza is distinct because it is typically baked in a well-oiled, rectangular pan,
giving it a unique texture. The thick crust is often airy and chewy on the inside, while the
exterior becomes crispy during the baking process. Unlike other pizza styles that may
prioritize a thin crust or a different shape, the defining features of Detroit-style pizza
focus on the combination of its shape and crust style, which are integral to its identity.
The toppings for this pizza are usually spread from edge to edge, often with cheese
spread all the way to the sides, leading to a nice caramelization along the edges of the
crust.
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10. What flavor profile is associated with Hot Capicola?
A. Sweet and fruity
B. Rich and creamy
C. Spicy and robust

D. Herbaceous and floral

Hot Capicola is known for its spicy and robust flavor profile, which comes from the
seasoning and curing process it undergoes. This cured meat, typically made from pork
shoulder or neck, is seasoned with a mixture that includes various spices, such as black
pepper, crushed red pepper, and sometimes paprika. The seasoning not only enhances
the natural flavors of the pork but also contributes to its signature spiciness. The robust
nature of Hot Capicola is complemented by its well-balanced fat content, which adds
depth and richness to its overall taste. This combination of spices and the curing process
result in a flavorful and somewhat peppery experience that is both bold and satisfying.
In comparison, other flavor profiles mentioned, such as sweet and fruity, rich and
creamy, or herbaceous and floral, do not capture the essence of Hot Capicola, which is
primarily defined by its spicy characteristics and hearty flavor.
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