
 

Hello Ladies  

Here are 50 Foodie Questions to get your brain cells working. Answers next 

month. 

 

1. Which vegetable has the varieties Vivaldi, Osprey and Anya?  

2. Which chef has a restaurant in London called ‘Dinner’?   

3. How is the Scoville scale relevant to food?     

4. When was Marmite first sold in this country 1902, 1916, 1927?  

5. What are mirabelles?        

6. What kind of nut is used in a satay sauce?     

7. What is used to flavour Earl Grey tea?      

8. What is Wasabi?         

9. What fish are Arbroath Smokies made from?     

10. What kind of alcoholic drink is Armagnac?    

11. Which herb is used to flavour Bearnaise Sauce?    

12. Which country originally produced Advocaat?     

13. What part of a pig are chitterlings?      

14. What is the Gas mark oven temperature equivalent to 180°C?                                           

15. What is the sugar found in fruit and vegetables called?          

16. What are the classic 4 tastes a human can detect?                   

17. What is the 5th taste that scientists have now added to that list?                     

18. Which vitamin can the human body make from sunlight?                             

19. At what temperature should you keep your refrigerator?  

20. Which nutrient does the human body need for growth and repair?  

21. How many calories in 25g fat – be it butter, lard etc.?     

22. What do millers and bakers add to flour that makes it best for bread making? 

23. Which acid is found in vinegar?  

24. What fruit is a hybrid of Jamaica sweet orange and pomelo?                                                   

25. What are the two key ingredients in the Indian dish Aloo Gobi?     

 

 



26. What is added to whisky to make Drambuie?   

27. What are Caboc, Dunlop and Bonchester?    

28. What did Newcastle chemist William Owen invent in 1927 to help with with 

   illness?   

29. In what year were OXO cubes first sold   1896, 1910 or 1923?     

30. Who wrote the classic cookbook “French Provincial Cookery” ? 

31. Which condiment is made from a member of the brassica family  

32. “Ful Mesdames” are often described as the national dish of which country? 

33. Which three families brought chocolate to this country? 

34. What kind of wheat is used to make pasta? 

35. What does the Kiwi fruit grow on – a bush, vine or tree? 

36. What can carob be used as a substitute for in cooking? 

37. What is the predominant flavour of Cointreau? 

38. Which part of an animal do the cuts “clod” or “sticking” come from?        

39. Which drink was invented by John Pemberton in 1886? 

40. What do we commonly call Allium Sativum? 

41. In Greek Mythology what name was given to “The Food of the Gods”? 

42. The name for which pasta can be translated as Little Worms?       

43. Which grain is used to make couscous? 

44. Records show that the first Craster kippers were made in 1820s, 1840s or   

  1860s? 

45. If served Udon in a Japanese meal what would you be eating? 

46. Which plant is thought to be the largest herb in cultivation? 

47. Nutmeg comes from the same tree as which other spice? 

48. Olorosa is which type of alcoholic drink? 

49. Who wrote “Is there a Nutmeg in the House”? 

50. Margery Goodchild gave the first demonstration when the new kitchen 

 opened in Cresswell  House in April 2013.  In the seven years since then how 

 many cookery demonstrations have taken place in the demo kitchen? 

 

 


