
Name:___________________________ 

Vegetable Quiz 

 

Correctly Classify each of the following Vegetables: Bulb, Root, Flower, Stem, Tubers, Leaves, 

Seeds, Fruits (7pts).  

 

1. Broccoli and cauliflower are examples.  ______________________ 

2. Brussels sprouts and spinach are examples ____________________ 

3. Corn and Peas are examples _____________________ 

4. Onions and Garlic are examples ______________________ 

5. Tomatoes and cucumbers are common examples of this part of the plant.  ____________ 

6. Celery is an example ___________________ 

7. Potatoes are an example  ___________________ 

 

 

Describe how to cook a vegetable the following ways. Be VERY specific (10pts).  

 

1. Microwave Broccoli:  

__________________________________________________________________

__________________________________________________________________

__________________________________________________________________

__________________________________________________________________

__________________________________________________________________ 

 

2. Steam Green Beans: 

__________________________________________________________________

__________________________________________________________________

__________________________________________________________________

__________________________________________________________________

__________________________________________________________________ 

 

3. Fry Potatoes:  

__________________________________________________________________

__________________________________________________________________

__________________________________________________________________

__________________________________________________________________

__________________________________________________________________ 

 

4. Bake a Potato:  

__________________________________________________________________

__________________________________________________________________

__________________________________________________________________

__________________________________________________________________

__________________________________________________________________ 

 

 



Name:___________________________ 

  

 

5. How does the way a food is prepared make a difference in the overall like or dislike for a 

food? Address taste, texture, temperature, and way it is prepared. Give an example. (5pts) 

 

__________________________________________________________________

__________________________________________________________________

__________________________________________________________________

__________________________________________________________________

__________________________________________________________________ 

__________________________________________________________________

__________________________________________________________________

__________________________________________________________________

__________________________________________________________________

__________________________________________________________________ 

 

 

Review Questions (4pts): 

 

 

1. List three ways to put out a grease fire. 

 _____________    ______________   ____________ 

 

2. Give an example of cross contamination. 

__________________________________________________________________

__________________________________________________________________

__________________________________________________________________

__________________________________________________________________ 
 

 


