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Global Flavors: Exploring How Globalization Impacts Food and 
Culinary Traditions 
Multiple Choice Questions 

1. How does globalization affect the variety of foods available in restaurants? 

a. It limits the options to local dishes. 

b. It encourages chefs to create fusion dishes. 

c. It promotes traditional recipes only. 

d. It reduces the availability of foreign cuisines. 

 

2. What is culinary fusion? 

a. A type of fast food chain 

b. The blending of flavors and techniques from different cultures 

c. A type of traditional dish 

d. A style of cooking using only one type of cuisine 

 

3. What is one way that globalization has impacted agricultural practices? 

a. It has encouraged farmers to stick to traditional farming methods. 

b. It has led to the disappearance of cash crops. 

c. It has caused a decline in large-scale industrial agriculture. 

d. It has influenced farmers to grow crops for export. 

 

4. How have fast-food chains influenced eating habits globally? 

a. They have encouraged people to eat more traditional dishes. 

b. They have replaced traditional foods in many diets. 

c. They have focused on promoting healthy eating. 

d. They have had no impact on eating habits. 

 

5. What role does technology play in the globalization of food? 

a. It limits the transportation of food. 

b. It has no impact on the variety of foods available. 

c. It makes it easier to transport and share food worldwide. 

d. It decreases the availability of fresh produce. 

 


