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\.Yd; .," what type or vegetabre?

p aoots

o. 6eans

c. Salad Greens

d. Spices

What does the term braise mean?
a. Sear quickly on both sides

b. Slowly cook in covered pan with little liquid
c. Cook on high heat and quickly

tA-ilowly cook in simmering water\---
- - 

- 
4l At what internal temperature must chicken be cooked

a, L55 degrees F

aa) 165 degrees F(-.-
c. 175 degrees F

d. L85 degrees F

--- 5) How do you blanche vegetables?

f qr tmmerse for a short time in boiling water\-/
b. Cook lightly in butter over med heat

c. Soak in cold water overnight

d. Rub with salt before cooking

Multiple Choice (1. point each)

- - 
- 

1) A gallon is equal to _ounces

- - 

- 
8) Food should be left out no more than

a. 2 hours

b. 3 hours

6 4 hours

d. 5 hours

a. 56

b. 145

c. 32

@ rzs

6) Which of the following ingredients would you pack

a. Olive Oil

b. Salt

@r Brown Su8ar

d. White Sugar

7l What is Al Dente?

@ Firm but not hard

b. Soft to the touch
c. Very hard

d. Very soft
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9) Which is the improppr way to thairu frozen food?

- -11) 
What is the tbmperqlture range

-l
danger zone?

a. 25-135 l

@ +o-rao

c. 50-160

d. 30-130

12 ) Which of the followifrS is listed frdm smallest to largest?
a. Dice, chop, min

@ vin.", chop, di

4crffibffi

o. In a stnk wtth cold water l

4}on the counter i i

*.&.tn the microwavi 
Ipfl

\,'
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which of the followihg can you uqe to put out a grease firet-^ I-ft) Baking soda i Ib. Baking powder I i

fc\ Ftour , ,

\-/ id. Water i l

\ c. Chop, dice. Mi
\@ Mince, dice, ct

a-- l

13) Which direction strodta pan handlbs be turned while

d. Over the,coun
14) When you poach ,o,l",f,inr, yo, Joot it with what?

a. Noodles i lb. Vegetabtes 
I

/fl liouio i\_7 ''-"'-d. oit j

--15) 

Which spoon is usedlto remove fat from soups and stews

on the stove?
a Over the fire at 

{il 
times j

a\ Trtn"d towards 
fou 

for bette{control
(9.,/ Turned towards f he right or left at all r

a. Basting Spoon 
I

& Ladte 
ic. Stotted Spoon 
i

d. portion Spoon 
i

- 
- 15) Which of the followifrg means to cook in a small amou

a. Season I.-, I( b'r Saute i

c. Broit 
id. Boit i

e. Fry 
I
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What is a Julien cut?

O tood cut into long thin strips, matchstick
h. ,Food cut into long thin strips then turned and cut in,c. Food diced into finely chopped and uniform pieces
d' cutting and peering into oblong seven sided footbarl

b.

d.

shapes
To cook a food in a pan without browning over low heat the item

Sweat

Boil

Roast

Grill

Fill-in the Blank (1. point each)

a 1/8i dice

ts for all sa recipes.

ty Qf size and is not importan

S=tt- u V W f are the basic seasoning i

C h"P : to cut into very small pieces when
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