
Vegetable Carving 

Question 35: The vegetable carving session was held in a 

a) classroom. 

b) hotel foyer. 

c) kitchen. 

d) hotel dining room. 

Question 36: What are two important vegetables used in creating a rose? 

a) rockmelon and beetroot 

b) radish and spring onion 

c) beetroot and radish 

d) spring onion and rockmelon 

Question 37: A rockmelon 

a) became an imitation vase for the roses. 

b) was cut to make parts of the rose. 

c) was used to make the calyx for the flower. 

d) was used as part of the advertising. 

Question 38: What was the second step in preparing the radish for the rose? 

a) slicing the top off the radish  
b) threading the radish base on a skewer 

c) placing the radish in a bowl of water 

d) cutting the radish in a criss-cross pattern 

Question 39: In what order were the vegetables used to make the rose? 

a) beetroot, radish, spring onion 

b) radish, beetroot, spring onion 

c) beetroot, spring onion, radish 

d) radish, spring onion, beetroot 

Question 40: What safety advice is offered by the writer? 

a) Only operate in small groups. 

b) Take care threading vegetables onto the skewers. 

c) Always work under the supervision of a chef. 

d) Be careful with sharp knives. 


