       ITALY STATION QUESTIONS                   Name:  _____________









   Block:  ____

NOTE:  Use point form or full sentences to answer this sheet. Very few of the questions should require one-word answers.

PASTA: 

Describe the 2 theories about the origins of pasta.

How long will dried pasta keep?

How long can fresh pasta be kept?

Which natural ingredients are used to colour the following?

1. Tonnarelli al nero –

2. Tagliatelle -

3. Bavette –

4. Spaghetti tricolore –

What is gnocchi?

Draw or describe the following pasta shapes:

Farfalle





Conchiglie

Penne






Rotelle

Rigatoni





Anellini

Give 2 examples of filled pasta. Briefly describe (or draw) the shapes.

RICE AND GRAINS: 

Italian rice (riso) is classified by size:

1.  ordinario-

2.  semifino–

3.  superfino–

What is the history of rice in Italy?

What is Farro and how is it used in Tuscany?

What is polenta?

What is the history of polenta?

Describe 3 culinary uses for polenta:

1.

2

3.

CHEESES:

In Canada, the best known cheese of Italy is mozzarella. But Italy has a great variety of cheeses. All types of milk are used including sheep, goat and buffalo.

What is the history of cheese in Italy?

Italian cheeses can be divided into four categories: hard, semi-soft, soft and fresh. Choose 2 cheeses from each category from the reference sheet; describe colour, flavour, culinary used and storage.



Name
    Colour   Flavour      Other Characteristics     Culinary Uses 

Hard

1.



2.

Semi-hard
1.



2.

Soft

1.



2.

Fresh

1.



2.

MEATS AND SAUSAGES:

Describe the history of home-cured hams, sausages and bacon.

What is antipasto?

What is prosciutto crudo?

What are pigs in Parma fed? What is the result of that food?

Why is Parma ideal for ham making?

BONUS:  How do you pronounce prosciutto?

What is pancetta?

What is lardo?

What are the culinary uses for pancetta?

Mortadella is the most famous of all the sausages from Bologna. Describe the appearance of mortadella.

When you are buying mortadella, what should you be aware of?

What are the culinary uses of mortadella?

There are dozens of types of salami. Choose 2 and describe them.

SALAD LEAVES:

Wild and cultivated greens and leaves are used creatively in Italy. In fact, it is only recently that many of these vegetables became widely available in Canada. Many of these greens are quite expensive, even in season, but often can be grown quite easily in home gardens.

What is misticanza?

1. Dandelion

Describe the flavour.

What are the culinary uses?

2.Radicchio

What is the colour of radicchio?

What is the flavour?

What are the culinary uses of radichhio?

3. Rucola or ________.

What is the flavour?

What are the culinary uses?

OLIVES and CAPERS:

Many varieties of olives are cultivated all over Italy.

What are most olives are destined to become?

Describe the 2 main types of olives.

What can olives be stuffed with?

How can olives be served?

What are capers?

How are capers preserved?

