Fundamental Foods 


Review the following for your final!
-Basic Safety & Sanitation


Week 1!

-terms on bell word sheet

-Explain the following term by using the statement: to ________ is to ______

sift


knead


Bread



p. 238
mince


core


sauté


cream

simmer


fold


strain


Julienne

Roux

Tenderizing agent
Explain the use of the following kitchen tools

Straight edge spatula

Colander

ladle


p. 182
tongs

strainer


rotary beater



whisk


double boiler


pastry blender


baster

French knife


stockinette


serrated blade


Tang
Kitchen aide mixer

Flatware

Casserole

Explain how to prevent the following kitchen accidents

Difference between Poisonings and foodborne illness


burns


electric shock


cuts

choking


falls
As you go thru your binder identify your pages that include the information below.

Identify the typical ingredients used in quick breads and their function. (C.W.)
How do you measure basic ingredients? Liquid, dry, brown sugar, shortening etc…(L.H.)
Draw a picture of a basic place setting. (L.H.)
The sizes of dry measuring cups are… (L.H.)
A standard set of measuring spoons includes…(L.H.)
What are equivalents for a stick of butter
What are the 4 main parts of well written recipe?

Know your basic abbreviations 
Review your bell words

Study all equivalent information…ex. 1 cup = 16 T and all the variations

Review your quick breads review sheet.

What type of quick breads did we make?

What is the difference in flours? AP, bread, self rising, cake

What do tunnels have to do with quick breads?

What is the difference in a pour batter, a drop batter, and dough?
Review Egg information

Study all measurement documents

What are the common foods to each region? And what did each kitchen make?
