
Food & The place they are associated with: 
 

1. This Beef is probably the best in the world, from the Tajima strain of Japanese Black cattle, raised in 
Japan's Hyōgo Prefecture according to rules set out by their Beef Marketing and Distribution Promotion 
Association. The meat is a delicacy, valued for its flavour, tenderness, and fatty, well-marbled texture. 
 

2. (Harpadon nehereus), is a species of lizardfish. Adults may reach a maximum length of 40 cm, but the 
usual size is around 25 cm; it has been traditionally caught in the waters off Maharashtra in the 
Lakshadweep Sea, where it is an important item of the yearly catch. This fish is also caught in the Bay 
of Bengal and in the South China Sea, although in smaller numbers.   
 

3. (Helianthus tuberosus), also called sunroot, sunchoke, or earth apple, is a species of sunflower native to 
central North America. It is also cultivated widely across the temperate zone for its tuber, which is used 
as a root vegetable. The plant was called girasol or girasole (the Spanish and Italian words for 
sunflower), due to its resemblance to the flower, but has now merged into this cities name. 
 

4. An English dessert consisting of a flaky pastry base with a layer of sieved jam and topped with a filling 
made of egg and almond paste. A common story is that it was first made by accident in 1820 by Mrs 
Greaves, who was the landlady of the White Horse Inn in this town. She supposedly left instructions for 
her cook to make a jam tart. The cook, instead of stirring the eggs and almond paste mixture into the 
pastry, spread it on top of the jam.   
 

5. A yellow, medium-hard Swiss cheese that originated in the area around, this town in the canton of Bern. 
It has a savoury but mild taste, historically, the holes were a sign of imperfection, and until modern 
times cheese makers would try to avoid them.         
 

6. A cold soup made of puréed leeks, onions, potatoes, cream, and chicken stock that was invented in 
America in 1917 and named after a French town—long before it would become the seat of France's 
Nazi collaborationist government.   
 

7. A traditional English dessert consisting of a mixture of strawberries, meringue, and whipped cream. 
First mentioned in print in 1893, it is commonly believed to originate from this College; Legend has it 
that a cricket match was taking place at this College in the 1920s. The story goes that a strawberry 
Pavlov was waiting in a picnic basket as an after-match treat for the boys, when an overexcited 
Labrador sat on the basket and squashed it.   
 

8. A thick Scottish soup made of smoked haddock, potatoes and onions. The authentic dish will use finnan 
haddie, but it may be prepared with any other un-dyed smoked haddock. This soup is a local speciality, 
from a town on the northeast coast of Scotland. It is often served as a starter at formal Scottish dinners 
but is also widely served as an everyday dish across the northeast of Scotland.    
 

9. A type of currant bun that was first baked in the 18th century at the Bun House, an establishment 
favoured by Hanoverian royalty, which was demolished in 1839. The bun is made of rich yeast dough 
flavoured with lemon peel, cinnamon or mixed spice. Before being rolled into a square spiral shape, the 
dough is spread with a mixture of currants, brown sugar and butter.   
 

10. This pie is an American dessert pie made of lime juice, egg yolks, and sweetened condensed milk. It 
may be served with no topping, topped with a meringue topping made from the egg whites, or with 
whipped cream. 


