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	Comprehension Quiz

	Instructions: 
1. Print out these questions and obtain a copy of the DVD from the LSC service desk.
2. Watch the video and write the answers to the questions on the answer sheet. 
3. WHEN YOU COMPLETE THIS QUIZ PLEASE RETURN THE COMPLETED ANSWER SHEET TO THE LSC SERVICE DESK.

	Summary:  
A documentary describing the events that have led to mass produced chocolate, canned, and frozen foods. 


	Vocabulary:  
1. Exposition- a detailed description and explanation of an idea or theory.
2. Conging process- (food engineering) In making sweet chocolate, working a ground mixture of chocolate liquor, sugar, and cocoa butter with additional cocoa butter in conges. 
3. Indulge- allow oneself to enjoy the pleasure of.
4. Decadent- indulging one's own desires, passions, whims, etc., especially without restraint.
5. Abundance- a very large quantity of something.


	Questions to Answer:

	1. What percentage of Americans indulge in chocolate in some type of form every day?

	Answer the question here: 


	2. How are cacao beans processed?

	Answer the question here: 


	3. Describe the first type of chocolate invented by the Mayans. 

	Answer the question here: 



	4. What could you buy with 10 cacao beans if you lived during the Mayan era?

	Answer the question here: 


	5. Who drank a chocolate drink every morning for breakfast?

	Answer the question here: 


	6. What was put into the chocolate as it was processed to produce cheaper chocolate?

	Answer the question here: 


	7. Why would Milton Hershey increase the size of his chocolate bar as milk and cocoa prices decreased?

	Answer the question here: 


	8. How was the Hershey’s chocolate kiss invented?

	Answer the question here: 



	9. What was Milton Hershey asked to produce during the World War?

	Answer the question here: 


	10. How many chemical substances are found in a single chocolate bar?

	Answer the question here: 


	11. Why did the Italian immigrants immigrate to America?

	Answer the question here: 


	12. How was the first packaged dinner produced?

	Answer the question here: 









	13. What type of can opener has continued to be a current model today?

	Answer the question here: 


	14. Why did Chef Boiardi change the spelling of his name?

	Answer the question here: 



	15. What were some names given to the word barbeque before we used the word barbeque in our vocabulary? 

	Answer the question here: 


	16. Why do some southern cooks believe that grilling is not the same as barbequing? 

	Answer the question here:



	17. What U.S. president loved barbequing?

	Answer the question here:


	18. What scientist claimed that stuffing chickens with snow would keep the meat fresh?

	Answer the question here:


	19. Clarence Birdseye discovered what process used in the food industry today?

	Answer the question here:


	20. How many hours did housewives spend on cooking each week in the 1950’s?

	Answer the question here:


	21. How was the chimichanga invented?

	Answer the question here:





	22. Who invented the liquid cheese that tops nachos sold at ballparks today?

	Answer the question here:


	23. Why did the Kellogg brothers become estranged, or no longer on speaking terms?

	Answer the question here:






	24. What was the original flavor going to be inside the pastry, Twinkies?

	Answer the question here:


	25. What has made spam in Hawaii so popular?

	Answer the question here:
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