Gastronomy: A Deep Dive into Culinary History and Science

Gastronomy - Answer Key - 18 Questions

1. Which year saw the publication of Marie-Antoine Caréme's seminal work, 'L'Art de
la Cuisine Francaise au XlIXe Siéecle', significantly shaping French haute cuisine?

A) 1815
B) 1833
C) 1803
D) 1820

2. Auguste Escoffier's 'Le Guide Culinaire', published in 1903, is considered a
cornerstone of modern classical cuisine. How many principal sections does it contain?
A) Four
B) Six
C) Five
D) Seven

3. The molecular gastronomy movement, popularized by Hervé This and Nicholas Kurti,
saw its first major international conference in which year?

A) 1988
B) 1992
C) 1995
D) 1990

4. The original 'La Grande Cuisine Francgaise' by Antoine Beauvilliers, often credited
as one of the first true restaurants, opened its doors in Paris in what year?

A) 1782

B) 1795

C) 1770

D) 1801

5. What is the precise pH range typically associated with the Maillard reaction's
optimal efficiency in browning and flavor development?

A) 4.0-5.0

B) 6.0-7.0

C) 5.0-6.5

D) 7.0-8.0
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6. Ferran Adria's restaurant, El Bulli, famously closed its doors in 2011. For how
many consecutive years prior to its closure did it hold the distinction of being named
the world's best restaurant by Restaurant Magazine?

A) 3

B) 5

C)4

D) 2

7. The concept of 'mise en place', crucial for efficient kitchen operations, was
extensively documented and popularized by whom in the late 19th century?
A) Fernand Point
B) Auguste Escoffier
C) Paul Bocuse
D) Marie-Antoine Caréme

8. What is the approximate temperature range in Celsius for the gelatinization of
starch in water, a fundamental process in thickening sauces?

A) 50-70°C

B) 70-85°C

C) 60-75°C

D) 80-95°C

9. The codex Alimentarius, a collection of international food standards, guidelines,
and codes of practice, was established by which two UN organizations in what year?
A) FAO and WHO, 1963
B) UNESCO and FAO, 1955
C) WHO and WTO, 1970
D) UNEP and WHO, 1960

10. The development of sous vide cooking as a precise method is largely attributed to
the work of scientists like Georges Pralus in the 1970s. What was the approximate
temperature range used for his initial experiments with duck breast sous vide?

A) 55-65°C

B) 60-70°C

C) 65-75°C

D) 70-80°C
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11. Brillat-Savarin's 'Physiologie du Godt' (The Physiology of Taste) was published
in 1825. How many aphorisms or chapters does this influential gastronomic text
contain?

A) 30

B) 45

C) 28

D) 32

12. The culinary term 'roux', a thickening agent made from flour and fat, typically
requires how many minutes of cooking to achieve a 'white roux' with minimal color
development?

A) 5-10 minutes

B) 1-2 minutes

C) 15-20 minutes

D) 2-3 minutes

13. The renowned Chef Paul Bocuse, a pioneer of Nouvelle Cuisine, opened his
restaurant 'Auberge du Pont de Collonges' in 1959. What is the number of Michelin
stars it has maintained continuously since 1965?

A) Two

B) Four

C) Three

D) Five

14. What specific scientific process allows for the creation of spherification in
molecular gastronomy, involving calcium ions reacting with sodium alginate?
A) Emulsification
B) Gelation
C) Denaturation
D) Oxidation

15. The first widely distributed cookbook in America, 'The Frugal Housewife', was
written by Lydia Maria Child and published in what year?

A) 1828

B) 1835

C) 1820

D) 1840
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16. The term 'umami', the fifth basic taste, was scientifically identified by
Professor Kikunae lkeda in 1908. What specific compound did he isolate as the source
of this taste?

A) Inosinate
B) Guanylate
C) Glutamate
D) Aspartate

17. What is the approximate percentage of water by weight in most fresh fruits and
vegetables?

A) 60-70%

B) 80-90%

C) 70-80%

D) 90-95%

18. The renowned chef, Fernand Point, who significantly influenced French haute
cuisine in the mid-20th century, was the chef-owner of 'La Pyramide' in Vienne. In
what year did he take over the restaurant?

A) 1923

B) 1930

C) 1918

D) 1925
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