Ratatouille Quiz


Name:___________________________________
This is the Quiz I gave my food science students after we watched the movie “Ratatouille” by Pixar films and Disney.

Take the quiz and see how well you do. Individuals who get 65 or more questions correct will receive a free autographed book. Limit 50 copies.

Steven Witherly, PhD

Some questions you need to read the extra information below. Please bring to class.
1. Name two of the food magazines shown at the beginning of the movie:

1.________________________ 2. ____________________________

2. What is Remy’s big problem:_I am a ______________

3. What is the type of cake that Remy is tasting?__________________________________

4. What is his DAD eating?________________________________-

5. What color is REMY?_____________________________

6. His Dad says: Food is:____________________________

7. Remy likes humans cause:___________________________________________________

8. What is Remy brother (Emile) holding in his hand that they want to cook?______________________________________________________________________

9. a. What is the name of the cheese that Remy found?________________________________
9. b What is the name of the mushroom they found?________________________________

10. What 2 spices did he add to his cheese and mushroom on a stick:_______________/______________

11. After Emile got hit and knocked off the roof what new taste sensation was created:


_____________________________

12. What spice did Remy say the cheese/mushroom dish really needed?____________________________

13. Name a spice on the old lady’s spice rack:_______________________________

14. What country did the Saffron come from?_______________________________

15. Gusteau said “only the _____________________can be great”

16. How many stars on the top of Gateau’s restaurant?______________
17. Name of Gusteau’s cookbook:_________________________________

18. Remy was going down the drain holding a ______________________

19. The hungry Remy picked up some:__________________________before the chef told him to not steal.

20. Who said “food comes to those who like to cook”___________________________________________

21. What did Remy see when he climbed to the top of Gusteau’s restaurant?_________________________

22. What two dishes do you see cooking in Gusteau’s restaurant:____________________/_____________________

23. How many stars did the restaurant lose when the chef died?___________________

24. The first name of Linguini’s mom:_________________
25. Linguini’s first job is a:__________________________

26. Who runs the restaurant?______________________

27. Who is second in charge if the head chef is not there?_______________________

28. What do you call they guy who make the sauces?________________________

29. What do you call the cooks at the various stations making food: two possible titles here:

__________________________________________________________________________

In the movie the stations are actually part of a brigade system in France followed by 100’s of years:

Sauté Chef (Saucier) [sos.je] - Responsible for all sautéed items and their sauce. This is usually the highest position of all the stations. 

Fish Chef (Poissonier) [pwɑ.so.ɲe] - Prepares fish dishes and often does all fish butchering as well as appropriate sauces. This station may be combined with the saucier position. 

Roast Chef (Rotisseur) [ʀo.ti.sœʀ] - Prepares roasted and braised meats and their appropriate sauce. 

Grill Chef (Grillardin) [gʀi.jaʀ.dɛ̃] - Prepares all grilled foods, this position may be combined with the rotisseur. 

Fry Chef (Friturier) [fʀi.ty.ʀje] - Prepares all fried items, position may be combined with the rotisseur position. 

Vegetable Chef (Entremetier) [ã.tʀə.me.tje] - Prepares hot appetizers and often prepares the soups, vegetables, pastas and starches. In a full brigade system a potager would prepare soups and a legumier would prepare vegetables. 

Roundsman (Tournant) [tuʀ.nã] - Also referred to as a swing cook, fills in as needed on station in kitchen. 

Pantry Chef (Garde Manger) [gaʀd mã.ʒe] They are responsible for preparing cold foods, including salads, cold appetizers, pâtés and other charcuterie items. 

Butcher (Boucher) [bu.ʃe] - Butchers meats, poultry and sometimes fish. May also be responsible for breading meats and fish. 

Pastry Chef (Pâtissier) [pa.ti.sje] - Prepare baked goods, pastries and desserts. In larger establishments, the pastry chef often supervises a separate team in their own kitchen or separate shop. 

30. What type of soup do you think Linguini is wrecking:______________________________________________
31. What is the metal used on most all the pots in the kitchen?__________________________________
32. Name TWO of the ingredients that REMY throws into the soup to fix it:_______________________________________________________________

33. What do you call a chef’s hat?_________________________________

34. If a rat is found in a French Restaurant what happens:__________________________________________

35. Color of Linguini’s shoes?__________________________________

37. What did the rat cook for Linguini for breakfast?_________________________________

38. Remy was in the food pantry and really liked what two foods:_____________________________________________
39. The spice that Remy stole for the omlette was:______________________

40. What is the title of the chef who said “welcome to hell boy’”________________________

41. What dish was Linguini practicing to make when his face was covered?______________________________

42. A votre santé means:____________________________

43. How many rivets in the knives that Collette used to pin Linguini down with?_______________

44. There is only ONE resemblance of Linguini and the chef Gusteau? What is it?___________________________

45. What is the important lesson that Collette says that Linguini Must do or she will kill him?_________________________________________________________________________________________

46. Collette explains that their job is to follow the recipe but Gusteau’s job (the owner and head chef) was to do the __________________________.
47. What are the chefs doing to the lemons in the restaurant?_______________________

48. Foie gras is what?________________________________________--

49. What is a sweetbread?___________________________________

50. Name the fancy wine Linguini is drinking with the Head Chef.________________________________

51. Remy cares about flavor; Emile all he cares about is:________________________________

52. What was the bicycle guy carrying when he hit the car after being startled by Remy on the street?_____________________
53. Anton Ego’s (food critic) office is in the shape of a:_________________.

54. What Chef was Anton Ego making fun of in his office?______________________________________

55. What vegetable is Emile wrapped in inside the cooler?______________________________

56. The “special order” that Linguini is making is called: “S……B…..ala G”______________________________
57. Why does Remy walk upright?_____________________________________________________________

58. What is the lawyer in Gusteau’s office drinking as he is talking to Chef Skinner?________________________
59. What type of fast food did Chef Gusteau get famous for?_______________________________

60. What is Haggis?_____________________________________________________________________

61. What did the commis chef use to burn up the leftover pictures of Chef Gusteau and his burritos?_____________________

62. When Anton Ego said: “Hit me with your best shot” who wrote that song:___________________________________

63. a. What is the red wine that Anton Ego ordered in the restaurant waiting to taste the food?_________________________

63b. What is so special about the wine that Anton Ego wanted to sip during his meal 
___________________________________________________________________________________________________

Use: http://www.slate.com/id/2184371/.  
64. The movie mentions “mimolette cheese” What is it?______________________________________________________________________________________
http://en.wikipedia.org/wiki/Mimolette
65. Beurre Blanc is being made by the rats: what is it?__________________________________________________________
66. The rats are making consommé…what is it:_____________________________________________________________

67. Why did Anton Ego like the ratatouille dish served him:___________________________________________________

_____________________________________________________________________________________________
68. What “face” is on the back of Anton Ego’s typewriter?____________________________________________
69. What is the name of the final restaurant that the rats now run: L…….R…._____________________________

70. Did you like the movie?_________________

Our restaurant critic says animators bring mouth-watering realism to Pixar's Ratatouille
Jun 29, 2007 04:30 AM 

Amy Pataki 
Restaurant Critic


A rat is the kitchen's furriest nightmare.

But a rat who knows his way around a spice rack? Who can make perfect omelettes? Who can bring the country's haughtiest critic to tears with a single forkful of vegetables?

Book me a table.

That's the culinary upshot of Ratatouille, in which Remy the rat is blessed with a preternaturally refined palate. Or cursed, considering his usual meal is rotting garbage. 

Remy's love of good food is shared by the movie's creators, who render each CGI wild chanterelle with mouth-watering realism.

To do so, the filmmakers did their research: They ate a lot. Then they took cooking classes. One fellow even spent two days interning with star chef Thomas Keller at the French Laundry in Napa Valley, videotaping the kitchen dynamics.

That attention to detail shows in the kitchen scenes at Gusteau's, the fancy Parisian restaurant where Remy cooks in disguise. 

There are gleaming copper pots, lethal-looking fish knives and a hierarchical brigade. The executive chef makes Gordon Ramsay look like a pushover, and his subordinates aren't much fuzzier. "Keep your station clear or I'll kill you," one warns the new guy.

We learn the best way to tell fresh bread is by its sound. We are told the best saffron comes from L'Aquila, Italy. Even the wines are superlative, like the 1947 Cheval Blanc served to a VIP, in real life a $5,000 bottle.

Uncannily accurate are the barbs aimed at celebrity chefs cashing in on their names – Gusteau's has a line of microwave burritos and frozen Tooth Pickin' Chicken dinners – and crazy ingredient combinations.

Remy must cook one such recipe: sweetbreads crusted with seaweed salt and white fungus with a dried chili-licorice sauce.

He nudges the dish in a different direction. 

In the end, the sweetbreads look oddly spherical and the dots of sauce too sweet, but the customers love it.

Some morsels, though, are hard to swallow, like the nugget of "tomme de chevre de pays" that Remy hordes; a less obscure cheese would do.

Does anyone really poach scallops? And why are the rats the only ones washing their hands?

About the movie's namesake dish: I've never been a fan of ratatouille, the Provencal vegetable stew. As Linguini the dishwasher says, "It sounds like `rat patootie.' That doesn't sound delicious."

Remy proves him wrong. Using a mandoline, he thinly slices eggplant, sweet peppers, yellow and green zucchini and layers them into a colourful tower. Anton Ego, the restaurant critic, takes one bite and is immediately transported back to his childhood. 

If only they could sell it at the concession stand.

Extra Aged Mimolette 

French Mimolette, also called "Boule de Lille," dates back to the reign of Louis XIV, who prohibited the import of Dutch cheeses into France. The residents of Flanders had strong cultural ties to Holland and dearly loved the banished Dutch specialties. Their alternatives were to either smuggle in contraband cheeses or produce their own. 

Thus, Mimolette was born. Aged Mimolette is a hard cheese that has the same texture and spherical shape as Dutch Edam, but with a natural rind. It is produced in nine pound spheres containing a bright orange interior. Because of its hue, it is sometimes called "Halloween Cheese." It tastes gloriously sweet, yet uncommonly tame for a French cheese. Aged Mimolette, popular throughout France, is a dense cheese, hard enough to be grated. Enjoy it chunked or served with a hearty bread and fruit. 

In cooking, beurre blanc—literally translated from French as "white butter", also known as Beurre nantais [1]—is a rich, hot butter sauce made with a reduction of vinegar and/or white wine (normally Muscadet) and grey shallots into which cold, whole butter is blended off the heat to prevent separation. (Lemon juice is sometimes used in place of vinegar and stock can be added as well). This sauce originates in the Loire Valley cuisine.

It is not uncommon to see recipes that include a beurre blanc sauce to which cream has been added as a "stabilizing agent". This is a point of contention amongst many culinary enthusiasts and can be heavily frowned upon. Chef Anthony Bourdain famously wrote in his novel Bone in the Throat: "There is no, I repeat, no, cream in a real beurre blanc ... You see any mention of cream in there? No ... you put cream in there, it ain't a beurre blanc.

