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REVIEW QUESTIONS PART ONE

QUESTIONS
Certainly! Here are **10 multiple choice questions** focused on **Cooking Dishes from Different Cultures**, emphasizing international cuisines, regional ingredients, and incorporating diverse culinary traditions into meals—especially relevant for hospitality or onboard catering contexts.

---

### **1. Which of the following is a traditional Japanese dish made with vinegared rice and raw fish?**

A) Bulgogi
B) Sushi
C) Biryani
D) Goulash

**Answer:** B) Sushi

---

### **2. What is the main spice blend used in Indian curry dishes?**

A) Five-spice
B) Garam Masala
C) Ras el Hanout
D) Herbs de Provence

**Answer:** B) Garam Masala

---

### **3. Which country is known for creating the dish "Paella," a rice-based dish often made with seafood or meat?**

A) Italy
B) Greece
C) Spain
D) Portugal

**Answer:** C) Spain

---

### **4. In Thai cuisine, which of the following ingredients is most essential for achieving a balance of sweet, sour, salty, and spicy flavors?**

A) Soy sauce
B) Coconut milk
C) Fish sauce
D) Olive oil

**Answer:** C) Fish sauce

---

### **5. Miso, a key ingredient in Japanese soups and sauces, is traditionally made from which base ingredient?**

A) Fermented barley
B) Soybeans
C) Rice flour
D) Seaweed

**Answer:** B) Soybeans

---

### **6. Which Middle Eastern dish consists of ground chickpeas or fava beans formed into balls and deep-fried?**

A) Shawarma
B) Tabbouleh
C) Falafel
D) Baba Ganoush

**Answer:** C) Falafel

---

### **7. What ingredient gives traditional Korean Kimchi its signature spicy and tangy flavor?**

A) Chili paste and fermented cabbage
B) Soybean paste and garlic
C) Miso and ginger
D) Vinegar and turmeric

**Answer:** A) Chili paste and fermented cabbage

---

### **8. Which South American country is famous for “Ceviche,” a dish made from raw fish marinated in citrus juices?**

A) Brazil
B) Peru
C) Argentina
D) Colombia

**Answer:** B) Peru

---

### **9. The French dish “Coq au Vin” traditionally involves braising chicken in which alcoholic beverage?**

A) Cognac
B) Champagne
C) Red wine
D) Brandy

**Answer:** C) Red wine

---

### **10. When creating a globally inspired onboard menu, which principle is most important for integrating international dishes successfully?**

A) Focusing on only popular Western cuisines
B) Avoiding unfamiliar ingredients
C) Respecting cultural authenticity and using regional spices appropriately
D) Limiting spice use to prevent bold flavors

**Answer:** C) Respecting cultural authenticity and using regional spices appropriately

FOR SEAFARING


Absolutely! Here are 10 multiple choice questions tailored for understanding food preferences of seafarers from different countries—with a focus on culturally appropriate meal planning and diversity in onboard menus:

1. 1. Which staple food is commonly preferred by Filipino seafarers at most meals?
A) Bread
B) Rice
C) Pasta
D) Potatoes
Answer: B) Rice

2. 2. Indian seafarers often follow dietary preferences that avoid which type of meat due to religious reasons?
A) Pork
B) Chicken
C) Beef
D) Lamb
Answer: C) Beef

3. 3. Which type of cuisine is typically appreciated by Eastern European seafarers such as Ukrainians or Russians?
A) Spicy Thai dishes
B) Hearty stews and meat dishes
C) Raw seafood dishes
D) Vegetarian-only meals
Answer: B) Hearty stews and meat dishes

4. 4. Muslim seafarers, such as those from Indonesia or Bangladesh, typically require meals prepared according to what guidelines?
A) Kosher
B) Vegan
C) Gluten-Free
D) Halal
Answer: D) Halal

5. 5. Which protein source is commonly favored by Chinese seafarers and appears frequently in their meals?
A) Lamb
B) Tofu
C) Duck
D) Fish
Answer: B) Tofu

6. 6. What type of bread is traditionally served with meals by Indian seafarers and is often preferred over Western-style bread?
A) Baguette
B) Pita
C) Naan or Chapati
D) Focaccia
Answer: C) Naan or Chapati

7. 7. Which Southeast Asian ingredient is frequently requested by Filipino and Thai crew members for added flavor?
A) Wasabi
B) Fish sauce
C) Paprika
D) Oregano
Answer: B) Fish sauce
8. What is a common breakfast preference among Western seafarers such as those from the UK or USA?
A) Fried rice and fish
B) Cold cuts and pickles
C) Cereal, eggs, and toast
D) Noodles and tea
Answer: C) Cereal, eggs, and toast
9. Which of the following is an important factor when preparing meals for a multicultural crew?
A) Serving the same menu to all
B) Rotating menus to represent different national cuisines
C) Limiting the use of spices
D) Only offering vegetarian options
Answer: B) Rotating menus to represent different national cuisines
10. Why is it important to understand the cultural food preferences of seafarers onboard?
A) To reduce meal prep time
B) To prevent food waste and increase morale
C) To avoid legal issues
D) To limit the budget
Answer: B) To prevent food waste and increase morale


Thanks for completing the negotiation test!
Good luck!

Disclaimer: “Funded by the European Union. Views and opinions expressed are however those of the author(s) only and do not necessarily reflect those of the European Union or the ANPCDEFP. Neither the European Union nor the ANPCDEFP can be held responsible for them”iii


Disclaimer: “Funded by the European Union. Views and opinions expressed are however those of the author(s) only and do not necessarily reflect those of the European Union or the ANPCDEFP. Neither the European Union nor the ANPCDEFP can be held responsible for them”iii


image1.png




image2.png




image3.png




image4.png




image5.png




image6.png
Funded by
the European Union

Co-funded by
the European Union





image7.png
CPMR
CRPM




