10.

Louisiana Regional Cuisine: Creole, Cajun, and Influences

. What are some popular New Orleans food items?

a) Cappuccino, croissants, bagels, and sandwiches.
b) Churros, horchata, tamales, and empanadas.

c) Iced tea, muffins, subs, and quesadillas.

d) Café au lait, beignets, po' boys, and muffaletta.

. What does 'ingredient staging' refer to in Cajun cooking?

a) Using different ingredients for the same dish at various stages.

b) Adding all ingredients at the beginning of the cooking process.

c¢) Omitting certain ingredients to enhance flavor later on.

d) Adding the same ingredient at different times during the cooking process.

. What is the 'holy trinity' in Louisiana cuisine?

a) A mix of carrots, potatoes, and bell peppers

b) A combination of corn, squash, and beans

c) A mixture of celery, green bell peppers, and fresh onions
d) A blend of tomatoes, garlic, and onions

What cooking methods did Afro-Caribbean slave cooks contribute to Louisiana cuisine?
a) They combined European and indigenous foods, creating a unique cuisine.

b) They introduced European domesticates and a strong food culture.

c) Rich delta soil supports sub-tropical food plants.

d) They brought their cooking methods and techniques.

. What is the significance of cooking with wine in Louisiana cuisine?

a) It makes the region suitable for growing sub-tropical food plants.

b) It is used in sauces, soups, and desserts.

c) Considered high-status foods by French settlers.

d) It involves planting corn, beans, & squash together, promoting sustainable agriculture.

What is courtbouillon?

a) Blending of Vietnamese cuisine with Louisiana cuisine due to Asian immigrants’ influence.

b) A braised rice dish that includes ham, sausage or bacon, and seafood or poultry.

c) Its impact on agriculture & cuisine, characterized by a warm, humid climate & rich wetlands.

d) A dish made w/ fish or crawfish simmered in a thick, wine-based, brown-roux sauce w/ tomatoes.

What is the significance of flavor layering in Cajun cooking?

a) Combining multiple cuisines to enhance flavor profiles.

b) Using exotic ingredients to add unique flavors.

¢) Using the same basic ingredient in two or more forms to build depth of flavor.
d) Using different spices to create a variety of flavors.

What type of agriculture is practiced in central and northern Louisiana?
a) Large-scale agriculture, primarily grains

b) Natchez, Choctaws, or Caddos

¢) Ground, dried sassafras leaves used to thicken and flavor gumbos
d) French cuisine

. What is the climate and topography of Louisiana known for?

a) Its role in industrial growth, marked by a cold climate and rocky landscapes.

b) Its impact on agriculture & cuisine, characterized by a warm, humid climate & rich wetlands.
c) Its effect on technology and infrastructure, defined by a temperate climate and arid plains.
d) Its influence on urban development, characterized by a dry climate and mountainous terrain.

What is a characteristic feature of Creole cooking regarding presentation?

a) Much attention is given to spices, often involving Asian herbs.

b) Much attention is given to presentation, often involving classic French sauces.
c) Minimal attention is given to presentation, focusing on rustic flavors.

d) Presentation is ignored, emphasizing quick preparation.
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Matching:

1. During which period did Louisiana belong to
Spain?

2. Define Creole cuisine.

3. What is the traditional dish served with red
beans in Louisiana?

4. What is the significance of the term 'Creole’ in
Louisiana?

5. What is the importance of levees in New
Orleans?

6. What was the role of New Qrleans in
Louisiana's economy?

7. What is the impact of the mild climate in
southern Louisiana?

8. What is the role of charcuterie in Cajun
cuisine?

9. How did the Civil War affect Louisiana cuisine?

10.What historical group contributed to the
development of Cajun cuisine?

. Much of the region was devastated, but New

Orleans retained its economic viability,
allowing its cuisine to prosper.

From 1762 to 1802.

It served as a port city and gateway to the
Mississippi, enhancing economic viability.

. French Acadians deported from English

Canada in the mid-1700s.

They protect the city from flooding as much of
it is below sea level.

It involves making spicier pork products
compared to French or Acadian versions.

. Red beans and rice, often served with

seasoning meat like andouille sausage or pork
chop.

. A sophisticated cuisine created by Louisiana

Creoles, influenced by classical French and
Spanish cuisines.

It makes the region suitable for growing sub-
tropical food plants.

It originally referred to a person of European
heritage born in the New World, later including
mixed European-African heritage.
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