Foods | Mrs. Erb
Vegetable

NAME:
Points: /77
Directions: Answer each question as completely as possible.

1. What are the 3 ways we can classify vegetables? (3 pts)

2. Which is the main classification we discussed (from number 1), and list the 8 sub-categories with
2 examples for each. (25 pts)

3. List the other 2 classifications and the sub-categories for each with an example for each. Hint, 1
classification has 4 sub-categories, the other has 3. (15 points)

4. List the 3 main vitamins we find in vegetables and 1 other nutritional fact about veggies. (4 pt)

5. Vegetables are most nutritious in what form and why? (2 pt)

6. List 3 things that can happen when vegetables are over-cooked. (3 pts)

7. Name the 4 ways to buy vegetables, which is least expensive? (5 pts)
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8. Define water-soluble and how it pertains to vegetables? (2 pts)

9. How should you best store most fresh vegetables? (2 pts)

10. What is the pigment found in green vegetables? White vegetables? (2 pt)

11. Vegetables cooked properly should be and
. (2 pts)

12. In general, how much water should you use when cooking vegetables? (1 pt)

13. How should strong flavored veggies be cooked to dilute the flavor? Very-strong? (2 pts)

14. What happens when vegetables are cooked in their skins? (1 pt)

15. Define succulents and name the main classification sub-category the word describes. (3 pts)

16. Name 3 things you should look for when choosing fresh vegetables. (3 pts)

17. In what 2 ways do peak growing seasons affect your vegetable choices? (2 pts)



