FOODS & NUTRITION SEMESTER TEST REVIEW               NAME:______________________________

1.  Be able to complete this chart… (do not list any nutrient in more than one group)
	Name of food group
	Main nutrient in this group (if there is more than one, you only need to list one)
	Total amount needed from this group each day

	1.  
	
	

	2.  
	
	

	3.
	
	

	4.
	
	

	5.
	
	


2.  Know…


The two categories of carbohydrates

Definition of pasta


Difference between digestion and metabolism


What are legumes


What are condiments


What is fiber


What is an essential nutrient

3.  Be able to identify knives:  paring, tourne’, chef, butcher, cleaver
4.  What are the differences between conventional, microwave, and convection ovens?

5.  What is ‘sautéing’, ‘broiling’, marinating’, and ‘blanching’?

6.  What are the abbreviations for pound (symbol and letters)…     cup…     tablespoon…     teaspoon…      ?                              7.  How many tablespoons in a cup?   teaspoons in a tablespoon?    ounces in a pound?    how much in a pinch?  
8.  Be able to match the following terms with the correct definition:  
    
 
Blanquette…

              
Batonnet…  


             Marinating…



Mise en place… 


             Julienne…



Herbs…



Spices…


             Claw grip… 


             Brunoise… 


             Mirepoix…


             Mince…
9.  What two types of ingredients are correctly measured in standard measuring cups (1, ½, 1/3, and ¼ cups)?

10.  What is the origin of e.Coli,  Botulism, Salmonella,  Staphylococcus aureus, and Campylobacter food poisoning?  

11.  What are the two gastro-intestinal symptoms of food poisoning?

12.  How much shortening do you add for every 1 cup of flour used to make a pie crust pastry?

13.  Why do you slash the top of a two-crust pie?

14.  What is the protein in flour called (the one that forms long tough strands if overworked)?

15.  Why should you avoid using an ‘eating apple’ when baking?
16.  What happens when you add sugar to fruit?

17.  What is “weeping”, and what causes it?

18.  What is the term that means to ‘warm up eggs yolks’ before adding them to a very hot mixture?

19.  What are the two rules to remember when cooking eggs, milk, or cheese?

20.  What are the functions of eggs?

21.  Eggs are an ‘emulsifier’. What does that mean?

22.  How do you check a custard to see if it’s done?

23.  What is the difference between coagulation and denaturation of eggs?

24. Define…
Curds:






Whey:



Homogenizing:





Clarifiying:



Pasteurizing:



Sweetened Condensed Milk:



Evaporated Milk:



Scalding:
25.  How is Velvetta different than American cheese?         Are both real cheeses? 

26.  What kind of “agent” causes a reaction and produces gas bubbles that cause bread to rise? Name two.
27.  Define dropped, refrigerated, rolled, molded, and bar cookies:

28.  Name the 5 steps in the ‘creaming method’ standard baking procedure, in order:

29.  When baking, what is the function of the fats?                   The eggs?

  The leavening agent?  

30.  What is the difference between the various 4 baking methods?


Creaming…





Foaming…


Straight dough…


Two-stage…

31.  What kind of cake is a/an…

Angel food…




Black forest…


German chocolate…



Lady Baltimore…


Red velvet…




Boston cream pie…


Tiramisu…




Petit four…,


Streusel-topped…



Trifle…


Ladyfingers…




Baked Alaska…

32.  What is baking powder?

33.  What is a complex carbohydrate (from the breads & cereals group)?

34.  What 3 factors must be present in order for yeast to work?
35.  What are the terms for the exterior and the interior of a loaf or piece of bread?

36.  What is ‘kneading’, and what is the purpose of ‘kneading’ bread dough?

37.  Describe the following breads…


Ciabatta…


Calzone…


Focaccia…


Monkey…


Pumpernickel…


Cornbread…


Brioche…


Challah…


Italian…


Bagel…

38.  How big does rice get after it cooks?          


      Pasta?

39.  Pasta should be cooked ‘firm to the bite’. What is the term for this?

40.  What is the term that means to ‘melt or oxidize’ sugar?

41.  What is the source of sucrose…          maltose…           lactose…          fructose…         honey…

42.  What is another name for table sugar?
     
Powdered sugar?



What is brown sugar?
43.  What does ‘seizing chocolate’ refer to?


What does ‘chocolate bloom’ refer to?

44.  What leavening agent actually eats sugar?

45.  How do you keep large crystals from forming in your crystalline candy?

46. Define these special diets: low carbohydrate…


Low calorie…


Bland…


Diabetic…


Vegan…


Vegetarian…


Low cholesterol…

47. What is the difference between a breakfast, brunch, and continental breakfast?

48.  Essay:  Be able to briefly write recipe directions to make a medium cheese sauce if you are given the list of ingredients.  Be able to correctly use the word “roux” in those instructions.

49.  Be prepared to clean and inventory an assigned area very thoroughly;  this has a significant impact on your semester test grade.  Each person will work individually on this assignment. 
