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1.  Name the 2 most efficient types of kitchen shapes, and the 2 least efficient.


-





-


-





-

2.  Write a safety or sanitation rule that should be followed in the situations listed below:


a.  picking up broken glass -


b.  working with cleaning supplies -

c.  cooking with hot oil -

3.  The danger zone for prepared foods is __________ to __________.  Which means, keep…

     ______________________________________________________________________.

4.  When measuring the following ingredients, keep these guidelines in mind:

a.  flour – 




c.  liquids –

b.  brown sugar – 


d.  shortening (
5.  Measurements:

1 cup
= ________ T.

1 T.
= ________ t.

1 oz.
= ________ T.

1 cup
= ________ oz.

1/6 C.
= ________ T.

1 pint
= ________ C.

1 quart
= ________ C.

1 quart 
= ________ pts.

1/8 C. 
= ________ T.

1 lb. wt.
= ________ oz.

1 gallon = ________ C.

1 gallon = ________ pts.

1 gallon = ________ qts.

1 fluid pint = ______ oz. &



     ______ c.

 6.  Be able to define the following cooking terms:







	beat –
	chop ( 

	whip ( 
	mince – 

	fold in – 
	julienne – 

	cream ( 
	score(

	cut in ( 
	yield --

	gluten ( 

	broil ( 

	knead – 
	sauté (

	slurry (
	simmer (

	tunnels – 
	sear (

	roux –

	marinade (


7.  Explain how microwave ovens cook food.

8.  Be able to describe cooking principles for cooking in a microwave oven using the following terms:  

	Arcing (
	Pierce (

	Covers (
	Rotate (

	Doughnut Shape (
	Shielding (

	Power Levels (
	Standing Time (


9.  Name 3 high Vitamin A food sources:


-




-




-

10.  Name 3 high Vitamin C food sources:


-




-




-

11.  Name 3 complete protein food sources and 3 incomplete:
· -

· -
· -
12.  Describe how we make incomplete protein sources complete:

13.  What are 3 ways to add calcium to a bread recipe?


-




-




-

14.  Name 6 ways to save money in the grocery store.

-






-

-






-

-






-

15.  Define the following as to expected pricing; who produces them, where they are sold and quality:

National brands – 




Local brands –

Store (or house) brand –

  16.  Shopping terms:

Lost leader – 




Sell by date –

Unit Pricing ( 




Companion Items -

17-18.  Which is a better buy?


6 muffins for $3.00

or

12 muffins for $5.76

Beef Rib Steak, 3.4 lbs @ $4.99/lb


Price per serving __________________

Beef Sirloin Roast, boneless, 4 lbs. @ $3.79/lb

Price per serving __________________

(Boneless: 4 servings./lb., Low Fat Steaks/Roasts: 3 servings./lb., Higher Fat Steaks/Roasts: 2 servings /lb., High Fat or Bone: 1 servings /lb.)
19.  Describe the FUNCTION of each ingredient listed below in baked products:


flour –


sugar –


fat – 


leavening agent –


liquids -


eggs –

20.  Describe 3 tests for doneness for quick breads:


a.






b.






c.

21.  What makes biscuits flakey and muffins not?

22.  What 3 things does yeast need in order to grow?


a.




b.




c.

23.  What is the temperature range that is optimum for yeast growth?  

       What temp. kills yeast?

24.  List the steps in preparing yeast bread dough:

a.






d.

b.






e.

c.






f.

25.  How much water is needed in order to cook 1 cup of rice: _______  or 4 oz. of pasta: _______

26. What are the cooking principles to follow when:

       a.  Cooking Rice without burning on the bottom?

       b.  Cooking Pasta without having them stick together?

27. What are the cooking principles to follow when:

a. Cooking a cream sauce without it scorching?

b. How do you make a roux for a soup or sauce?


c. How do you make a slurry and the process of adding it to another liquid?

d. What needs to occur before a soup or sauce will completely hydrate the starch particles to thicken when using a slurry or roux?

28.  The process of heating milk to destroy harmful bacteria is called _________________________.

29.  What are three different types of milk products and how do they differ?


a.


b.


c.

30.  Explain how to cook eggs 2 different ways so that they stay tender:


a.


b.

31.  Explain how to temper egg yolk when adding it to a hot sauce:

32.  Name four things to consider when purchasing and storing eggs.


a.







b.






c.







d.







33.  What sanitation considerations do you need to make when handling raw eggs to protect yourself from food borne illness?

34.  How many eggs are considered a serving of protein?  

35.  When selecting beef cuts, what should you look for:

a.







b.






c.

36.  What are the two different types of muscles and how do they differ?

a.








b.

37.  Which wholesale cuts of beef are most tender?   Why?

38. Fill in the chart with the needed information: (Boneless: 4 servings./lb., Low Fat Steaks/Roasts: 

3 servings./lb., Higher Fat Steaks/Roasts: 2 servings /lb., High Fat or Bone: 1 servings /lb.)
	Meat Cut & 

Retail Price
	Wholesale

      Cut
	Expected # of servings per lb.
	Cost per 

 serving
	Tenderizing Method if needed
	Appropriate Cooking Method

	Rib eye Steak @ 4.99/lb.


	
	
	
	
	

	Top Round Steak @ 1.99/lb.


	
	
	
	
	

	Tri tip, Boneless steak @ 4.99/lb.


	
	
	
	
	

	Chuck Blade Steak @ 1.49/lb.


	
	
	
	
	


39.  Describe how to effectively clean a surface that has had raw meat juice on it:

40.  How does heating sugar affect the characteristics of the finished product?

41.  What temperature will chocolate start to melt?

42.  Describe two ways to safely melt chocolate:

a. b.

43.  Fill in the information below for 5 different types of cookies:

	Name Type:
	Description:
	 Cookie Examples:
	Tests for Doneness:

	a.


	
	
	

	b.


	
	
	

	c.


	
	
	

	d.


	
	
	

	e.


	
	
	


Cut the following recipe in half for each ingredient, then answer the following questions taking into account the amount changes:

Cinnamon Coffee Cake
44.   ______
  2 cups flour



49.  ______  1 t. cinnamon


45.   ______  1/3 cup sugar



50.  ______  ½ t. nutmeg


46.   ______   2 t. baking powder


51.  ______  ½ cup brown sugar

47.   ______  ½ t. salt




52.  ______  2 T. butter


48.   ______  ¼ cup butter, melted


53.  ______  1 egg

Continued on back

1. Preheat oven to 350(.  Grease a 9x9 inch baking dish.

2. Mix flour, sugar, baking powder and salt.

3. In a separate bowl, mix butter, milk and egg with a whisk.

4. Make a well in dry ingredients and pour in liquids, blend until combined.

5. Pour into prepared pan.

6. Mix remaining ingredients and sprinkle on top of batter.

7. Bake at 350( for 28-30 minutes.

_____  54.  What size pan should be used for the half recipe above?



a.  8x8 square   b.  9x9 square   c.  5x7 loaf    d.  9x13 rectangle

_____  55.  How long should you bake the half recipe in the above pan?



a.  15 minutes   b.  20 minutes   c.  25 minutes    d.  30 minutes

_____  56.  What type of mix method was used for this recipe?



a.  pastry
b.  muffin
 c.  pancake
   d.  biscuit    e.  bread

_____  57.  What type of consistency will this recipe have before it’s baked?



a.  dough
b.  cake
c.  batter
   d.  muffin
   e.  bread

_____  58.  What is the leavening agent for this recipe?



a.  milk    b.  flour
    c.  yeast     d.  baking powder     e.  salt
_____  59.  What is the yield of the recipe?
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