
Cultural Quiz
1.	 What is the most consumed manufactured 

drink in the world?

2.	 In which country was the Hawaiian pizza 
invented?
a.	 Hawaii
b. 	 Canada
c.	 United States
d.	 New Zealand

3.	 What sauce is used to top a traditional eggs 
benedict recipe?

4.	 Name the country this flag belongs to:

8.	 What famous British sauce was created by 
pharmacists John Wheeley Lea and William 
Henry Perrins?

9.	 In which American state did gumbo 
originate?
a.	 Louisiana
b.	 Texas
c.	 Arkansas
d.	 Mississippi

5.	 Which American cook is known for bringing 
French cuisine to the masses?

6.	 Which spice is used in a paella to give the 
rice the yellow colour?

7.	 Which of Italy’s popular pasta shapes does 
not feature in the photo below?
a.	 Farfalle
b.	 Rigatoni
c.	 Penne
d.	 Fusilli

10.	 Name the country this flag belongs to:

11.	 What other name is coriander known by  
(hint often used in America)? 

12.	 A traditional French pot-au-feu is usually 
made with which meat?
a.	 Chicken
b.	 Tripe
c.	 Wild boar
d.	 Beef
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13.	 What type of food is Italian Asiago?
a.	 Ricotta
b.	 Polenta
c.	 Cow’s milk cheese
d.	 Truffle

14.	 You are in Marrakech in Morocco and invited 
to go to the souk. Where will you be going?

15.	 The island of Corfu is part of what country?

16.	 Name the country this flag belongs to:

18.	 Ackee and saltfish is enjoyed all over 
Jamaica, but what is ackee?
a.	 A fruit related to the lychee
b.	 A root vegetable, like a starchy turnip
c.	 A sour berry grown on the island’s high-

altitude slopes
d.	 A hard grain cooked to a pulp than fried

17.	 ‘Good on ya Mum ___is the one’ was the 
slogan for which brand of Australian-made 
bread?

19.	 What ingredient does a croque madame 
have that is not in a croque monsieur?

20.	 Name the country this flag belongs to:



Cultural Quiz 
Answer sheet
1.	 What is the most consumed manufactured 

drink in the world?

Answer: Tea

2.	 In which country was the Hawaiian pizza 
invented?
b. 	 Canada – love it or hate it, pineapple on 

pizza is here to stay!

3.	 What sauce is used to top a traditional eggs 
benedict recipe?

Answer: Hollandaise sauce

4.	 Name the country this flag belongs to:

Answer: Croatia

5.	 Which American cook is known for bringing 
French cuisine to the masses?

Answer: Julia Child – she helped make French 
cuisine famous with her debut cookbook, 
Mastering the Art of French Cooking.

6.	 Which spice is used in a paella to give the 
rice the yellow colour??

Answer: Saffron

7.	 Which of Italy’s popular pasta shapes does 
not feature in the photo below?

Answer: b. Rigatoni is not featured. It is a 
tube-shaped pasta. 

8.	 What famous British sauce was created by 
pharmacists John Wheeley Lea and William 
Henry Perrins?

Answer: Worcestershire sauce

9.	 In which American state did gumbo 
originate?

Answer: a. Louisiana

10.	 Name the country this flag belongs to:

Answer: Malaysia

11.	 What other name is coriander known by 
(hint: often used in America)? 

Answer: Cilantro

12.	 A traditional French pot-au-feu is usually 
made with which meat?

Answer: d. Beef – this French dish is usually 
served with boiled beef and vegetables.

13.	 What type of food is Italian Asiago?

Answer: c. Cow’s milk cheese, fresh asiago 
can be sliced, cubed, grated or melted and 
is frequently used for making hot or cold 
sandwiches.

14.	 You are in Marrakech in Morocco and invited 
to go to the souk. Where will you be going?

Answer: You’ll be going to the market

15.	 The island of Corfu is part of what country?

Answer: Greece. Corfu is located off the far 
northwest of Greece, it lies in the Adriatic sea.

16.	 Name the country this flag belongs to:

Answer: Egypt

17.	 ‘Good on ya Mum ___is the one’ was the 
slogan for which brand of Australian-made 
bread?

Answer: Tip Top

18.	 Ackee and saltfish is enjoyed all over 
Jamaica, but what is ackee?

Answer: a. A fruit related to lychee, ackee is a 
fruit of the ‘Sapindaceae’ family (as is lycee) 
and is native to tropical West Africa.

19.	 What ingredient does a croque madame have 
that is not in a croque monsieur?

Answer: Egg, a croque madame is simply a 
croque monsieur topped with a sunny side-up 
or poached egg.

20.	 Name the country this flag belongs to:

Answer: Thailand


