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1. Which type of meat is specifically prized for its quality and
tenderness in Central French cuisine?

A. Lamb from the Pyrénées

B. Pork from Brittany

C. Chicken from Bresse

D. Beef from Limousin and Aubrac regions

2. Lentils are a minor ingredient in Central French cuisine, primarily
used for garnishing.

A. True

B. False

3. What traditional French dish features salted pork belly simmered
with green lentils?

4. Truffade is a classic dish that combines potatoes with melted
cheese, while .............................. also features mashed potatoes
blended with local cheese and garlic until smooth and stretchy.



5. What is the primary characteristic of Coq au Vin that allows the
flavors to develop fully?

A. Steaming the poultry with aromatic vegetables

B. Quick frying the ingredients at high heat

C. Slowly braising the poultry in red wine

D. Marinating the poultry overnight in herbs

6. Pâté de Pâques is primarily a sweet dessert pastry served during
Easter.

A. True

B. False

7. What famous dessert from the Loire Valley is known for its
caramelized apples atop a flaky pastry crust, created by accident?

8. During the winter months, Central French cuisine embraces
luxurious .............................. dishes, which are most abundant
between December and March.

9. What gives fresh chevre from Central France its unique flavor in
spring?

A. The specific type of rennet used in cheesemaking

B. Goats grazing on new, green grass

C. Adding a blend of local herbs during production

D. A special aging process in cellars



10. The Loire Valley is home to lesser-known vineyards that are not
well-regarded in French winemaking.

A. True

B. False

11. Which type of wine is recommended to pair with the rich flavors
of Coq au Vin?

A. A sparkling Champagne

B. A sweet Muscat

C. A robust Pinot Noir

D. A crisp Rosé

12. Slow cooking methods are rarely used in Central French cuisine.

A. True

B. False

13. What common ingredient, often made with pork, salt, and garlic,
holds a special place in Central France's charcuterie?

14. During the Middle Ages, guilds in Paris regulated culinary
professions, marking the time when French cuisine started to
become ...............................



15. How did the French Revolution impact culinary practices in
France?

A. It encouraged the abolition of the guild system, leading to new culinary
innovations.

B. It caused a decline in the quality of French cuisine.

C. It emphasized complex and elaborate dishes for the wealthy.

D. It led to a stricter control of chefs by royalty.

16. Contemporary chefs in Central France only focus on replicating
historical dishes without any modern adaptations.

A. True

B. False

17. What is the culinary identity that Pierre Troisgros is renowned
for contributing to in Central France?

18. The fusion of Central French cuisine often includes elements
from .............................. cuisine, such as choucroute garnie and
flammekueche.

19. How does the rural life and mountainous areas of Central France
influence its cuisine?

A. They promote intricate and elaborate cooking styles.

B. They rely heavily on imported ingredients.

C. They lead to a preference for fast-food options.

D. They focus on authenticity with minimal outside influences.



20. Game meats like venison and boar are uncommon in Central
French cuisine.

A. True

B. False

21. What kind of cheeses are common in Central French cuisine,
bringing depth of flavor to various dishes?

22. Sweet chestnuts provide a nutty flavor unique to Central France,
appearing often in both .............................. and ..............................
dishes.

23. Which of these dishes is a rich stew with pork, cabbage, and root
vegetables, perfect for cold days?

A. Aligot

B. Truffade

C. Potée Auvergnate

D. Petit Salé aux lentilles

24. Coq au Vin typically uses chicken today because it is less
expensive than rooster.

A. True

B. False



25. What type of meat, in addition to pork, is typically combined
with hard-boiled eggs in Pâté de Pâques?

26. Tarte Tatin is created by layering sliced apples in a skillet with
sugar and butter, then covering it with .............................. pastry.

27. What is the best way to enjoy Tarte Tatin to highlight its buttery
crust and soft apples?

A. Chilled from the refrigerator

B. At room temperature

C. Baked until crispy

D. Served warm

28. Black truffles are most abundant in Central France during the
summer months.

A. True

B. False

29. What popular goat cheese is often used in Central France,
especially in spring, and referred to as a small round of chevre?



30. The Loire Valley is known for producing excellent wines and is
also referred to as 'the .............................. of France'.

31. Which wine region offers unique flavors that highlight the rich
soil of Auvergne?

A. Champagne

B. St Pourçain

C. Bordeaux

D. Burgundy

32. Goose fat is generally avoided in slow-cooked Central French
meals.

A. True

B. False

33. What traditional preservation techniques are central to
charcuterie preparation in Central France?

34. Medieval feasts often featured elaborate displays of food, and
duck liver, also known as .............................., was considered a
delicacy.



35. The French Revolution led to a decrease in the availability of fine
dining to the public, as royal chefs lost their positions.

A. True

B. False

36. Which chef is recognized for promoting freshness and lightness
in flavors, influencing Central France's culinary identity through
nouvelle cuisine?

37. Modern Central French cuisine sometimes incorporates
influences from Spanish tapas and .............................. spices.

38. What is the main focus of cuisine in the Centre of France?

A. Minimalist preparations for rapid consumption

B. Light and experimental meals with exotic ingredients

C. Trendy fusion dishes with international flavors

D. Hearty and rich flavors using traditional techniques and local ingredients

39. Central French cuisine frequently uses fast-cooking methods to
preserve nutrient content.

A. True

B. False



40. Match the following Central French dishes with their typical
characteristics:

1. Potée
Auvergnate

A. Pork, cabbage, and root
vegetables in a rich stew

2.
Truffade

B. Salted pork belly simmered with
green lentils

3.
Aligot

C. Mashed potatoes blended with
local cheese and garlic

4. Petit
Salé
aux
lentilles

D. Potatoes with melted cheese


