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Date  

ELTE Preparing a meal quiz 75 Score  

1. The sommelier polished the ___ before pou�ing the wine.

2. The restaurant replaced its chipped ___ with a new
set impo�ted from France.

3. The waitress folded the linen ___ into an elegant shape and left it on the table.

4. The cracked ___ had to be discarded for safety
reasons.

cupsA

bowlsB

crocke�yC

glassesD

cutle�yA

crocke�yB

glasswareC

utensilsD

tableclothA

towelB

napkinC

�unnerD

chinaA

cutle�yB

linenC

corkD



5. The host laid out the ___ in the co�rect order for a
fo�mal meal.

6. She chose a patte�ned ___ to protect the table while still
showing the wood unde�neath.

7. He placed mug on a ___ to protect the wooden table from 
stains.

8. She rested her teacup gently on the matching ___.

glasswareA

crocke�yB

cutle�yC

utensilsD

�unnerA

chinaB

napkinC

t�ivetD

coasterA

napkinB

saucerC

t�ivetD

plateA

bowlB

saucerC

coasterD



9. After washing the vegetables, she left them in a ___ to
drain.

10. The soup was se�ved using a large ___.

11.

Melt the chocolate and butter in a _______.
(refer to the picture)

bowlA

potB

colanderC

ladleD

spatulaA

ladleB

whiskC

colanderD

ovenA

panB

bain-ma�ieC

g�illD



12. He placed the hot pan on a ___ to avoid bu�ning the
counte�top.

13. She used a ___ to beat the eggs until they were light and
frothy.

14. She used a ___ to shred the cheese finely for the pasta
sauce.

coasterA

t�ivetB

chinaC

�unnerD

colanderA

spoonB

whiskC

ladleD

graterA

peelerB

whiskC

ladleD



15.

Different kinds of cheese were se�ved on a large ___ for the guests.

whiskA

platterB

crocke�yC

tu�ntableD
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Answer Key
Feb�ua�y 2, 2026

ELTE Preparing a meal quiz 75

1. The sommelier polished the ___ before pou�ing the wine.

i Wine glasses are polished to ensure cla�ity and presentation.

2. The restaurant replaced its chipped ___ with a new
set impo�ted from France.

i Crocke�y refers to plates, bowls, and dishes, which can chip or crack with use.

3. The waitress folded the linen ___ into an elegant shape and left it on the table.

cupsA

bowlsB

crocke�yC

glassesD

cutle�yA

crocke�yB

glasswareC

utensilsD

tableclothA

towelB

napkinC

�unnerD



4. The cracked ___ had to be discarded for safety
reasons.

i The word china means clay of a high quality that is shaped and then heated to make it pe�manently hard,
or objects made from this, such as cups and plates.

5. The host laid out the ___ in the co�rect order for a
fo�mal meal.

i Cutle�y is knives, forks, and spoons used for eating food

6. She chose a patte�ned ___ to protect the table while still
showing the wood unde�neath.

i A �unner is a long, na�row piece of cloth or fab�ic that is placed along the centre of a dining table, usually
decorative, often made of linen, cotton, or other fine fab�ics which does not cover the entire table.

chinaA

cutle�yB

linenC

corkD

glasswareA

crocke�yB

cutle�yC

utensilsD

�unnerA

chinaB

napkinC

t�ivetD



7. He placed mug on a ___ to protect the wooden table from 
stains.

i A coaster is a small piece of wood, plastic, or other mate�ial that you put a glass or cup on to protect a
su�face from heat or liquid

8. She rested her teacup gently on the matching ___.

i A saucer is a small, cu�ved plate that you put a cup on

9. After washing the vegetables, she left them in a ___ to
drain.

i A colander is a bowl with small holes in it, used for washing food or for emptying food into when it has
been cooked in water.

coasterA

napkinB

saucerC

t�ivetD

plateA

bowlB

saucerC

coasterD

bowlA

potB

colanderC

ladleD



10. The soup was se�ved using a large ___.

i A ladle is a kitchen utensil, a ve�y big spoon with a long handle and a deep cup-shaped pa�t, used
especially for se�ving soup.

11.

Melt the chocolate and butter in a _______.
(refer to the picture)

i Bain-ma�ie is a device or a process for cooking foods that involves putting the food in a container into a
pan of hot water.

12. He placed the hot pan on a ___ to avoid bu�ning the
counte�top.

i A t�ivet is a metal stand that you put on a table to protect its su�face from hot dishes or pans.

spatulaA

ladleB

whiskC

colanderD

ovenA

panB

bain-ma�ieC

g�illD

coasterA

t�ivetB

chinaC

�unnerD



13. She used a ___ to beat the eggs until they were light and
frothy.

i A whisk is a a kitchen tool that you use for beating food such as eggs and cream in order to add air and
make it light.

14. She used a ___ to shred the cheese finely for the pasta
sauce.

i A grater is a metal device with holes su�rounded by sharp edges used to cut food into small pieces

15.

Different kinds of cheese were se�ved on a large ___ for the guests.

i A platter is a large plate used for se�ving food. It is also a meal with one type of food se�ved on a large
plate.

colanderA

spoonB

whiskC

ladleD

graterA

peelerB

whiskC

ladleD

whiskA

platterB

crocke�yC

tu�ntableD


