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1. What is coulis de luxardo?
A. A thick fruit sauce
B. A thin pureed fruit sauce
C. A type of pastry sauce
D. A chocolate sauce

2. What ingredients are included in the cilantro salad on the
Japanese eggplant?
A. Spinach, tomato, and green onion
B. Cilantro, green onion, and shallot
C. Red onion, cilantro, and parsley
D. Cabbage, green apple, and basil

3. What is the texture of endive?
A. Soft and velvety
B. Hearty and crunchy
C. Fluffy and light
D. Dense and chewy

4. What is coconut dashi primarily known for?
A. Its sweetness and aromatic profile
B. Its thick coconut fish broth
C. Its use in desserts
D. Its spice level

5. Which of the following describes the acidity level of
Gaintza Txakolina?
A. Very low
B. Moderate
C. High
D. None

6. Which dish is characterized by its organic fine mushrooms?
A. Stoney Creek Mushrooms
B. Cilantro Salad
C. Pasta Pomodoro
D. Sweet Potato Mash
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7. What additional flavoring is added to the fingerling
potatoes in the charred octopus dish?
A. Olive oil
B. Chorizo
C. Feta cheese
D. Garlic powder

8. Lover of strong savory flavors might enjoy which of these?
A. Lovage
B. Basil
C. Oregano
D. Chives

9. Which of the following regions is famous for Txakolina
production?
A. Bordeaux
B. Basque Country
C. Tuscany
D. California

10. Which of the following describes the herb fennel?
A. A bulb vegetable with earthy taste
B. A leafy herb with a pungent flavor
C. A bulb vegetable that has a sweet, licorice-like taste
D. A root vegetable used in salads
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Answers
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1. B
2. B
3. B
4. B
5. C
6. A
7. B
8. A
9. B
10. C
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Explanations
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1. What is coulis de luxardo?
A. A thick fruit sauce
B. A thin pureed fruit sauce
C. A type of pastry sauce
D. A chocolate sauce

Coulis de luxardo refers to a type of thin pureed fruit sauce, specifically made from
Luxardo cherries, which are a brand of maraschino cherries. This sauce captures the
essence of the fruit, providing a smooth texture that can enhance various dishes,
desserts, or cocktails. The process of making a coulis involves blending the fruit and
straining it, resulting in a silky finish, characteristic of coulis. This makes it distinctly
different from thicker fruit sauces, which retain more texture and body. Unlike pastry
sauces or chocolate sauces, coulis de luxardo emphasizes the fruit flavors, making it an
ideal accompaniment for a range of gastronomy applications.

2. What ingredients are included in the cilantro salad on the
Japanese eggplant?
A. Spinach, tomato, and green onion
B. Cilantro, green onion, and shallot
C. Red onion, cilantro, and parsley
D. Cabbage, green apple, and basil

The cilantro salad on the Japanese eggplant features a combination of cilantro, green
onion, and shallot. This mix of ingredients works well because each component brings its
unique flavor and texture to the dish. Cilantro adds a fresh and slightly citrusy profile,
which helps to enhance the overall taste of the salad. Green onion contributes a mild
onion flavor that balances the other ingredients, while shallot provides a subtle
sweetness and depth. Together, these ingredients create a harmonious blend that
complements the savory elements of the Japanese eggplant.   In contrast, the other
options include ingredients that do not align with the expected flavor profile or
characteristics of a cilantro salad intended for this dish. For instance, the combination of
spinach, tomato, and green onion might lean more towards a different type of salad that
doesn't highlight cilantro or the unique qualities of the eggplant. Similarly, red onion
and parsley, or cabbage, green apple, and basil suggest entirely different culinary
directions that do not reflect the refreshing nature of the cilantro salad that pairs
beautifully with Japanese eggplant.

3. What is the texture of endive?
A. Soft and velvety
B. Hearty and crunchy
C. Fluffy and light
D. Dense and chewy

Endive is characterized by a hearty and crunchy texture, which makes it distinct among
leafy greens. This crunchiness comes from the leaf structure, which is often thick and
has a ribbed, firm feel. Endive retains a refreshing crispness when raw, making it a
popular choice for salads and as a garnish. The leaves are also slightly ribbed,
contributing to their structural integrity, which enhances the overall crunchiness when
bitten into. This quality not only adds to the experience of eating endive but also serves
to contrast with softer ingredients in a dish, making it a versatile component in various
culinary applications.
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4. What is coconut dashi primarily known for?
A. Its sweetness and aromatic profile
B. Its thick coconut fish broth
C. Its use in desserts
D. Its spice level

Coconut dashi is primarily known for being a rich and flavorful broth that incorporates
coconut as a key ingredient. This broth often serves as a base for various dishes,
especially in cuisines that integrate seafood flavors. By using coconut milk or water
combined with traditional dashi ingredients, the result is a creamy and savory base that
enhances the taste of soups, stews, and other dishes, particularly those that feature fish. 
This unique combination of coconut with fish creates a depth of flavor that highlights
both the oceanic and tropical elements, making it distinct from other types of dashi that
might focus solely on umami from ingredients like bonito flakes or seaweed. The
emphasis on coconut gives it a thicker, more substantial characteristic compared to
lighter broths, making it notable in culinary practices that seek to blend the warmth of
coconut with seafood flavors.

5. Which of the following describes the acidity level of
Gaintza Txakolina?
A. Very low
B. Moderate
C. High
D. None

Gaintza Txakolina is known for its high acidity level, which is an essential characteristic
of this type of wine. High acidity is a defining feature that contributes to the freshness
and vibrancy of the wine, making it particularly enjoyable, especially when paired with
food. This level of acidity helps to balance the fruit flavors, enhancing the overall taste
experience. Gaintza Txakolina often exhibits notes of green apple and citrus, which are
further elevated by the wine's crisp acidity, providing a refreshing and lively palate. Such
a profile distinguishes it from wines with lower acidity, which may feel heavier or less
invigorating on the tongue.

6. Which dish is characterized by its organic fine mushrooms?
A. Stoney Creek Mushrooms
B. Cilantro Salad
C. Pasta Pomodoro
D. Sweet Potato Mash

The dish characterized by its organic fine mushrooms is Stoney Creek Mushrooms. This
option highlights a specific focus on mushrooms, indicating the dish is designed around
their unique flavors and textures. Organic fine mushrooms are typically known for their
rich taste and quality, which can elevate a dish and provide a distinct culinary
experience.  The other options do not center on mushrooms or their qualities. Cilantro
Salad primarily features cilantro and various vegetables, placing no emphasis on
mushrooms. Pasta Pomodoro focuses on tomato sauce and pasta, again lacking any
mushroom-related elements. Sweet Potato Mash is centered on sweet potatoes, making
no connection to mushrooms at all. The specificity of Stoney Creek Mushrooms makes it
the clear choice when considering the emphasis on organic fine mushrooms.
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7. What additional flavoring is added to the fingerling
potatoes in the charred octopus dish?
A. Olive oil
B. Chorizo
C. Feta cheese
D. Garlic powder

In the charred octopus dish, the addition of chorizo to the fingerling potatoes enhances
the overall flavor profile of the dish. Chorizo, a type of spicy sausage, adds a robust and
savory element that complements both the octopus and the potatoes. The smoky and
spicy notes from the chorizo can create a rich contrast to the tender texture of the
potatoes and the charred flavor of the octopus, elevating the dish by incorporating layers
of flavor. This combination helps to create a balanced and satisfying culinary experience,
making the relationship between the ingredients integral to the dish's success.

8. Lover of strong savory flavors might enjoy which of these?
A. Lovage
B. Basil
C. Oregano
D. Chives

Lover of strong savory flavors would likely enjoy lovage because it possesses a robust,
celery-like taste that can enhance various dishes, particularly in soups, stews, and salads.
Lovage is known for its intense flavor compared to other herbs and can be used to impart
a deep, savory profile to recipes. Its leaves and stems can be used in cooking, making it a
versatile herb for those who appreciate bold and distinctive flavors in their meals.   While
basil, oregano, and chives also contribute unique tastes to dishes, they do not typically
match the strong flavor strength of lovage. Basil offers a sweet, aromatic kick, oregano is
more subtle with its earthy notes, and chives add a mild onion flavor. Therefore, for a
lover of very strong savory flavors, lovage stands out as the best choice.

9. Which of the following regions is famous for Txakolina
production?
A. Bordeaux
B. Basque Country
C. Tuscany
D. California

The Basque Country is renowned for Txakolina, a unique and slightly effervescent white
wine. This region, located in northern Spain, particularly along the coast, has specific
climatic and geographical features that contribute to the distinct characteristics of
Txakolina. The wine is often made from indigenous grape varieties such as Hondarrabi
Zuri and Hondarrabi Beltza, which thrive in the region's cool, humid climate and are
adapted to its specific terroir.  Txakolina is frequently enjoyed in its local setting, often
paired with seafood, which is abundant in the coastal Basque culture. The wine's
refreshing acidity and slight fizz make it especially popular among locals and visitors
alike. The unique production method and the emphasis on local grape varieties highlight
the cultural significance of Txakolina in the Basque Country, distinguishing it from wines
produced in regions like Bordeaux, Tuscany, or California, each known for their own
distinct wine styles and varietals.
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10. Which of the following describes the herb fennel?
A. A bulb vegetable with earthy taste
B. A leafy herb with a pungent flavor
C. A bulb vegetable that has a sweet, licorice-like taste
D. A root vegetable used in salads

The herb fennel is best described as a bulb vegetable that has a sweet, licorice-like taste.
Fennel is characterized by its distinctive bulbous base, which is crisp and slightly
crunchy, making it suitable for various culinary applications. Its flavor profile includes
an anise or licorice taste, which can be quite strong, especially when the fennel is raw.
This unique sweetness and aromatic flavor make fennel a versatile ingredient, often used
in salads, roasted dishes, and even as a flavoring in soups and sauces.  The other
descriptions do not accurately capture the essence of fennel. While some may refer to
fennel's fronds as a leafy herb, it is the bulb that is primarily recognized for its culinary
value and distinctive taste. Additionally, referring to fennel as a root vegetable overlooks
its bulbous structure, which differs significantly from true root vegetables. Thus, the
choice emphasizing the bulb and its sweet, licorice-like flavor is the most accurate
representation of fennel.
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