Cauliflower Scramble

Directions: Unscramble each of the clue words. Take the letters

that appear in k_4 boxes and unscramble them for the final
message.
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Cauliflower Crossword

Directions: Answer the clues below.

Across
2. The orange variety of cauliflower has 25 times the amount of
this than the white variety.
4. Fresh cauliflower will keep in the refrigerator for up to
days.
6. This method of cooking causes an odor. It also causes
cauliflower to loose most of its vitamin C.
7. The white portion of cauliflower that you eat is called

Down
1. The outer leaves of a cauliflower plant are called

3. When the purple variety of cauliflower is cooked, the curds turn
this color.

5. When planting, know that cauliflower is more sensitive to

than other cruciferous vegetables.
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Test Your Cauliflower Knowledge!

Directions: Take the quiz to find out how much you've learned about cauliflower.

1. Cauliflower, unlike other cruciferous 5. How long will cauliflower stay good if kept
vegetables is sensitive to in the refrigerator?
weather. a. 1-2 days
a. Warm b. 5-7 days
b. Rainy c. 10-12 days
c. Cold
6. What is a cross between cauliflower and
2. To avoid cauliflower from turning yellow broccoli??
when cooking, you should add a. Caulo-Brocci
a. Milk b. Caulocoli
b. Vinegar or lemon juice c. Broccoflower

c. Baking powder
7. What should you look for when buying

3. The white, edible part of cauliflower is cauliflower?
called . a. Spreading of the curd

a. Curd b. Heads with bruises or brown spots

b. Leaf c. Firm crisp heads with white or

c. Meat creamy florets
4. The heavy outer leaf covering on 8. Cauliflower is an excellent source of this

cauliflower is called : vitamin.

a. Jacket leaves a. Vitamin D

b. Paper b. Vitamin C

c. Floret c. Vitamin E

Your Score
0-2correct 3-5correct 6-8 correct

Cauliflower is great source of Good job! Cauliflower islow  Wonderful! You scored 6-8.
vitamins and minerals and in fat and a good source of Cauliflower is an excellent
low in calories. Cauliflower is  many nutrients like Vitamin C, source of vitamin C and a
easy to use. It adds great fiber, and folate. If you scored good source of Vitamin K,
flavor to any dish. If you 3-4, try to include cauliflower  fiber, folate, and minerals. Try
scored 0-2, try to include in your dish tonight. You can  to add cauliflower to your
cauliflower in a dish this sauté your cauliflower or you  meals more often.
week. Mix with a salad or just could eat as a snack with dip.
eat it raw.

Correct Answers: c,b,a,a,b,c,c,b
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