Foods for Life final review
Don’t have information in your folder? Find it online or in a cookbook!
Review you measurement and abbreviation handouts carefully! 
1. If you were washing dishes what is the proper order? See #19

Air dry or dry with a clean towel


Scrape food particles off dishes


Wash in hot, soapy water in the correct order by groups


Prerinse dishes lightly


Rinse in hot water


Sort and stack dishes by groups

2. What do the following cooking term mean (Chp 13 )
 Grate

Simmer

Knead            Grate
 Boil

Sauté


Shred             Season vs Marinate
 Fold-in            Whip                           Mince       
3. If the recipe calls to be cut in ½ or doubled or tripled for example: 2 teaspoons of vanilla and you are tripling (3 times) the recipe, how much vanilla will you measure? How would you measure it?
4. When you are measuring liquids in a liquid measuring cup what are the minute steps you take that make all the difference? The shoulds and should nots.
5. How do you measure brown sugar?
6. One stick of butter or margarine is equal to…What are the various breakdowns? Read a stick of butter.
7. The Dietary Guideline for Americans (The Food Guide Pyramid now  choosemyplate.gov ) recommends moderate in the use of ________
Review equipment/utensil sheets-think of everything we used in class.

8. What should be used to stir very thick mixtures?

9. What keeps pastry from sticking to the counter while it is being kneaded or rolled?

10. What is a bakers dozen?

11. Most recipes call for which size of eggs? Even though it does not say…
12. List the causes of a cooking failure. 
13. Combine, mix and stir together means…
14. List the purposed of a shopping list such as the one on your menu planning sheet. 
15. What is the definition of Cooking? 

16. Be familiar with Kitchen Utensils such as but not limited to: (Chp 10)
Colander
Double Boiler

Pastry Blender
Tongs

whisk


Rubber Spatula
Pastry Cloth
Liquid Measure
Dry Measure Cups
17. Each ingredient in a recipe has a function. Knowing these functions is a part of food science. (Chp 23)
Flour

Fats and Oils

Liquids

Leavening agents

Sugar

Salt

Eggs

Yeast 
How does it grow?

How does it die?


Gas released?

18. How do you test that the bread is fully baked. (not a toothpick only with quick breads)
19. Go over your safety and sanitation sheets and test from the beginning of the semester.
20. Most work in your folder will be a useful when it comes to studying.

21. Think about the basics when doing a lab. From preparation of MPS/copy the recipe to the clean up the lab.
22. Be familiar with functions of nutrients. (Food Science Book & GTGF)
Carbohydrates
 Fat


Minerals

Protein


Vitamins

Water

23. During the past 4 weeks we encountered the following ethnic backgrounds of cooking. What are the staple ingredients (most commonly cooked with) of each:
French

 Mexican

Italian
Japanese
Mediterranean

BBQ



(Chp 28-32)
24. What is a mise en place?

25. What is the most commonly sold egg?

26. What i9s a bakers dozen? Why?

27. What is an equivalent? (Google “gallon man”  
 How many t in one T?   ____________
       
 How many t in one C?  ______________

       
 How many T in one C? _______________

4 quarts = ________

4 cups = _______

2 cups = _________

16 tablespoons = ________

4 tablespoons = _________
1 gallon = ________  __________  _________  _______
28. List the abbreviations for the following:

          Cup ___                               pint _______                      quart _______

          Tablespoon ______             pound ______                    gallon ______

          Teaspoon   _______            ounce _______                   pint ________

29. List measuring spoon sizes from largest to smallest.

________      ____________     ____________     ______________

30. List dry measuring cups sizes from largest to smallest.
________     ____________   _______________   _____________

31. What is the proper way to set a table? Draw picture.

32. Review words like: damp, moderation, and impulse

33. Review Bell Words.

