Name: ______________________________


Grains Quiz- Modified 
1. ____Cups uncooked pasta will yield ____cups cooked pasta.

2. ___Cups uncooked rice will yield _____ cups cooked rice.

3. The test for pasta’s doneness: _________    

4. What is the difference between brown, instant, and parboiled rice? 

Definition of Brown Rice: ______________________________________________________________________________________________________________________________________________________________________________________________________

Definition of Instant Rice: ____________________________________________

____________________________________________________________________________________________________________________________________


Definition of Parboiled Rice: 

______________________________________________________________________________________________________________________________________________________________________________________________________

5. Why is whole wheat flour or products better for you than white flour or products? Explain: 

6. Draw and label the three parts of a kernel of grain (Endosperm, bran, germ) 



7. List three out of the 6 ways grains are processed: 

A. Berries, High Gluten, Cracked

B. Berries, Meal, Flour

C. Pearled, Steel Cut, Shacked

D. Rolled, High Gluten, Flaked

8. What are the three most common grains eaten in the USA? 

1. ____________________

2. ____________________

3. ____________________

      9. What disease do eating whole grains help prevent? 


      A. Heart disease, celiac 


      B. Heart disease, Hypertension


      C. Heart disease, obesity


      D. High blood pressure, obesity

      10. Identify the names of some “uncommon grains”:


      A. Quinoa, buckwheat, rice, corn


      B. Quinoa, kamut, buckwheat, amarantha


      C. Buckwheat, wild rice, oats, wheat


      D. Durham, barley, rice, corn 

REVIEW QUESTIONS: 

9. How many teaspoons in a tablespoon? _______

10.  On what rack are things broiled?   A. Middle   B. Lower   C. Top

11. What is the proper way to hold a knife?  

A. Firm grasp on the handle    

B. Pinch the blade and rest of fingers on handle   

C. Finger on to of the knife and rest of fingers on handle

