1E SERVICE

E d. Spices

3) What does the term bral
a. Sear quickly on both sides
b. Slowly cook in covered pan with little |
c. Cook on high heat and quickly
E d. Slowly cook in simmering waﬁ?
4) At what internal temperature

a. 155degreesF

b. 165 degreesF

c. 175 degrees F

h d. 185 degreesF g M
5) How do you blanche ve, - B s 3 il o

a. Immerse for a short ti
b. Cook lightly in butter
c. Soakin cold '
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