Name

Hanukkah Culinary Showdown

Open-Ended Response Answer Key

1. The chefs incorporated traditional Hanukkah ingredients into
their dishes by using potatoes, apples, and honey in creative
ways. This was important in the competition because it paid
homage to the holiday's culinary traditions and added a festive
element to the dishes.

2. The judges played a crucial role in evaluating the dishes
presented by the chefs. They likely used criteria such as taste,
presentation, creativity, and how well the dishes incorporated
Hanukkah flavors and ingredients.

3. Chef Mia's sweet creation won the competition because it
captured the essence of Hanukkah in a delightful and creative
way. Her warm apple and honey tart combined traditional
ingredients with a modern twist, and the judges found it to be
the most appealing and delicious.

4. The Hanukkah Culinary Showdown brought the community
together by creating a festive atmosphere and allowing people
to celebrate the holiday spirit through food and creativity.
Beyond the competition, it served as a platform for sharing and

appreciating the traditions and flavors of Hanukkah with others.
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