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Restauranteurs must be knowledgeable on a wide range of beverages and be able
to distinguish between them, therefore, please specify all types of spirits. (10)

Which outside factors influences the food we eat and what is the influence? (10)
What is food intolerance and what is its causes? (10)

lllustrate the differences and similarities between the cuisines of Spain and

Portugal. (10)
How does the topography of a country affect the foods produced and consumed in
there? (10)

“Vegetarianism is a very old concept that has gained importance and complexity in
the past decade.” Elaborate on this statement by discussing the reasons for and all
the various types of vegetarianism and religious vegetarian diets. (20)

Translate and or explain for the following terminology. Write both the term and
your answer on the answer paper. ; (30)

Crepes Suzette
Foie gras
Calor Gas
Saffron
Feijoada
Treif
Sangria
Obesity
Calvados
Escargot
Cog au Vin
Tagine
Ossobuco
Prosciutto
Ricotta
Chardonnay
Cous Cous
Gyros

Feta
Flambe
Injera
Schnaps
Rouladen
Konditorei
Grappa
Stollen
Marzipan



28) Cataplana
29) Risotto
30) Rennet



