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1. What is Citrus x Paradisi?

2. Who first expressed the notion of being, in the phrase 'I think, therefore I am’?

3. What type of fruit is an Armenian Cucumber?

4. Who was the first British Chef awarded three Michelin Stars?

5. Which type of oil is an ingredient in most Italian sauces?

6. Which non-alcoholic beverage is mixed with rum to make a ‘Dark n Stormy' cocktail, and with vodka and 
lime juice to make a ‘Moscow Mule’?

7. What soup is traditionally served on Burns Night?

8. Bel Paese is a cheese from what European country?

9. What French dish is chicken cooked in red wine with bacon and shallots?

10. 'Reverend W Wilks' is a cooking variety of which fruit?

11. What pie topping consists of criss-cross strips of pastry?

12. Traditionally, milk from Jersey and Guernsey cows had what colour top?
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Quizmaster Answers
1. Grapefruit
2. The Philosopher, René Descartes
3. Melon
4. Marco Pierre White
5. Olive Oil
6. Ginger Beer

7. Cock-a-Leekie
8. Italy
9. Coq au Vin
10. Apple
11. Lattice
12. Gold
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1. What is Citrus x Paradisi?

2. Who first expressed the notion of being, in the phrase 'I think, therefore I am’?

3. What type of fruit is an Armenian Cucumber?

4. Who was the first British Chef awarded three Michelin Stars?

5. Which type of oil is an ingredient in most Italian sauces?

6. Which non-alcoholic beverage is mixed with rum to make a ‘Dark n Stormy' cocktail, and with vodka and 
lime juice to make a ‘Moscow Mule’?

7. What soup is traditionally served on Burns Night?

8. Bel Paese is a cheese from what European country?

9. What French dish is chicken cooked in red wine with bacon and shallots?

10. 'Reverend W Wilks' is a cooking variety of which fruit?

11. What pie topping consists of criss-cross strips of pastry?

12. Traditionally, milk from Jersey and Guernsey cows had what colour top?
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