An Introduction to French Cuisine
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Use the following site to answer questions #1-5
http://french.lovetoknow.com/french-culture/history-french-cuisine
1.  Why was the style of dining in early French times known as “service en confusion”?  (2 marks)
2.  State three ways in which early French food paralleled food served today.  (3 marks)
3.  What are two ways in which Catherine de Medici influenced French food and customs?  (2 marks)
4.  Who introduced the French to the concept of “haute cuisine”? What was his most important contribution?  (3 marks)
5.  How many courses is a typical weekend meal in France? (1 mark)
http://french.lovetoknow.com/Culture_of_French_Food  # 6-9

6.  Name and describe four foods for which the French are famous. (8 marks)
7.  How many types of cheese does France produce and how much cheese does a French person typically consume? (2 marks)
8.  What is “pain au chocolat avec café”? (2 marks)
9.  Name and describe four French cooking techniques. (8 marks)
10.  France has been one of the most dominant agricultural centers of Europe for centuries. That gave France an important role in European and, to some extent world, affairs in the pre-industrial age. Currently, France still leads Europe in agriculture, excluding the Russian Federation. With about 730,000 farms, approximately 7 percent of the workforce is employed in agriculture or similar sectors such as fishing or forestry.  List 10 types of agricultural products that France produces.

11.  Find and label pictures to represent the following using other websites: ( 2 marks each)
· Clafoutis
· Tarte Tatin
· Éclair
· Tapenade
· Gougères
· Foie Gras
· Ratatouille

· french haute cuisine  - provide 3 different pictures
