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Pasta and Grains Study Questions
1. Explain the benefits of using semolina flour when making pasta.

2. Describe the nutrients in pasta.

3. Explain how to prevent pasta from sticking together when it is cooked.

4. Describe the procedure for preparing stuffed pasta.

5. List some possible ingredients used to stuff pasta.

6. Define al dente and explain how it relates to cooking pasta.

7. Identify the part of the grain that provides nutritional value.

8. Describe brown rice and its cooking method.

9. Describe the source and use of wild rice.

10. Explain why water is needed to prepare rice.

