Review Sheet: Unit 1

Foods I


Directions: Please take out a separate sheet of paper to complete your review. 

Know the definition for each of the following words:

Ethnic




Peel

Nutrition



Poach

Fortification



Roasted

Genetic engineering


Puree

Management



Cream

Clone




Garnish

Manufactured Food


Pan-Seared

Enrichment



Brunoise cut

Food Science 



Zest

Critical Thinking


Roux

Cut-in




Executive Chef

Temperature Danger Zone

Sous Chef


Quick Bread





Leavening Agents

Describe the following:

1. Bar cookie : ___________________________________________________________________________

2. Drop cookie: __________________________________________________________________________

3. Rolled cookie: _________________________________________________________________________

4. How do you store flour?

5. Write down two leavening agents and their purpose in a quick bread recipe.

6. What piece of equipment do you use to “cut in” fat to a dry ingredient?

7. What does “cut in” mean in cooking terms?

8. What is the purpose of an egg when it is used as a baking ingredient?

9. What is the purpose of flour when it is used as a baking ingredient?

10. What are the two things that can happen if you over mix your muffin batter?

11. What is the most important thing you need to know about kneading dough?

12. What is the temperature danger zone? (__________degrees - ___________degrees)

Answer Safe (S) or Unsafe (U) for the following questions:
13. Keep yourself and your kitchen clean.

14. Cutting meat and then using the same unwashed cutting board to cut vegetables.

15. Wash work surfaces and utensils in cool, sudsy water before you prepare food.

16. Change dishtowels’ for wiping dishes every couple of days.

17. Partially cook food and then wait to finish cooking it later.

18. Wear dangling pieces of jewelry and keep your hair down.

19. Wash the tops of can foods before opening them.

20. Always refrigerate food promptly once you are done eating.

21. Always put an egg in the microwave in its shell and start the microwave.

22. You should use metal bowls and aluminum foil in the microwave while preparing food.

23. Food will microwave the same time regardless of the shape of the container whether you are using to reheat or cook food.

24. Vegetables cooked in a microwave are more nutritious than those boiled on the stove.

Please answer the following questions:

25.What are the three main things that affect daily food choices? Give an example for each of the three.

26. What is the most important meal of the day and why?

27. What is a resource?

28. List three examples of how resources affect our food choices?

29. Name the four things that influence why people eat.

30. Name the five senses our tongue allows us to taste. Explain how our senses play a part in our food choices.

31. Describe the steps/process/equipment/ingredients used to make homemade biscuits and gravy.

