FOODS & NUTRITION II   SEMESTER TEST REVIEW

NAME:  _________________________________

Matching Nutrition facts and terms:

_________________________1.  Sources of the protein group





_________________________2.  Main nutrient of the dairy group





_________________________3.  A main nutrient from the vegetables group




_________________________4.  Main nutrient of the grains group





_________________________5.  Term referring to dried peas and beans

_________________________6.  Term referring to products such as macaroni

_________________________7.  Non-soluble substance that cleans the digestive tract

_________________________8.  Body process that burns calories into energy

_________________________9.  Accent flavored foods not normally eaten alone, but added to other foods

Matching Career Descriptions with Professional Titles: 

_________________________________  10.   Prepares food from recipes

_________________________________  11.   Prepares grilled and deep-fried foods _________________________________  12.   Brings the food and service to the customers

                                                                
                                                                            either on site or on the road

_________________________________  13. Prepares soups, sauces, gravies, and stocks



_________________________________  14. Prepares cold food items;  the pantry chef


_________________________________  15. An ‘under’ chef;  helps the executive chef


_________________________________  16. Prepares the breads;  skilled in decorating techniques

_________________________________  17. Manages the entire kitchen operation

_________________________________  18. Runs the food service operation; reports to owners                   

19.  What is the name of the dry heat cooking method where food cooks rapidly in a small amount of fat, releasing juices?

20.  What is the name of the moist heat cooking method where food is boiled briefly and then shocked in cold water;  loosening the skin of fruits and vegetables?

Matching kitchen basics definitions and terms:

____________________________________21.  Cuts of food 1/8 x 1/8 x 1/8 x 2 ½”



`











____________________________________22.  Cuts of food ¼ x ¼ x ¼ x 2 ½”





____________________________________23.  Cutting julienne pieces crosswise




____________________________________24.  Cutting batonnet pieces crosswise




____________________________________25.  Refers to work you can do in advance of cooking


____________________________________26.  Bark, roots, seeds, buds, or berries of an aromatic plant

____________________________________27.  Leaves, stems, or flowers of an aromatic plant

____________________________________28.  A combination of onion, carrots, and celery…used raw,


                                                                   roasted, or sautéed in butter as a flavor base

29.  These are gastro-intestinal symptoms of food poisoning…

30.  Those people most likely to die from food poisoning are…

31.  The primary source of campylobacter food poisoning is…

32.  The primary source of staphylococcus aureus food poisoning is…

33.  The primary source of e.coli food poisoning is…

34.  An asset declines in value over a period of time. This is a fixed cost, known as…

35.  Is high employee turnover good or bad for business?  Why?  
36. (# of seats x customer turnover per day) x # days served x $ per average check = projected revenue


Be able to insert numbers into this formula correctly, and solve it.
37.  When a delivery of food or other items arrives at the establishment, it is accompanied by a written record of the goods being delivered.  What is this written record called?

38.  What is a ‘crudite’?

39.  A single piece of celery is called a…

Match the type of onion/garlic with its description:

__________________40.  another name for green onions, or the common onions pulled prematurely

__________________41.  looks like a very large green onion;  the mildest of all the onions

__________________42.  onions with the sharpest, cleanest flavor;  excellent for slicing on hamburgers

__________________43.  less ‘hot’ than other fully mature onions; somewhat sweeter and crisper

__________________44.  shaped like very small bulb onions; separate into cloves when broken apart

__________________45.  grown in bulbs that separate into cloves; may have medicinal quality?
__________________46.  most common and least expensive onion



__________________47.  onions with very small bulbs when fully mature





     

MATCHING POTATO TERMS WITH DEFINITIONS

_____________48.  Found in potatoes exposed to light, and sprouts 
_____________49.  Also known as Burbank or Idaho potatoes;  oval-shaped white

_____________50.  Increases with the age of the potato

_____________51.  A procedure done to baking potatoes before serving to increase mealiness
_____________52.  A procedure done to baking potatoes before serving to keep the potato from bursting
_____________53.  Common, all-purpose round red or white potatoes




MATCHING TYPES OF DUMPLINGS WITH DEFINITIONS

_____________________54.  Dumplings steamed on top of stew or poached in a flavorful broth 

_____________________55.  Jewish dumplings

_____________________56.  Small Italian potato dumplings

_____________________57.  Chinese dumplings filled with meat or vegetables

_____________________58.  Small German dumplings made by forcing soft dough through a sieve


59.  What is Farfalle pasta? 

MATCHING THE NAME OF THE SALAD WITH ITS INGREDIENTS:

_______________60.  A tomato salad with cucumbers, red onion, salt, pepper, oregano,  sometimes feta cheese, 
                                         and dressed  with olive oil. 

_______________61.  A type of garden salad with iceberg lettuce, tomato, bacon, chicken breast, hard-boiled egg, 
                                         onion, avocado, and Roquefort cheese.

_______________62.  Hard-cooked eggs, strips of ham, roast beef, turkey or chicken,  cheese…all on a bed of 
                                         tossed salad greens.

_______________63.  Romaine lettuce with croutons, dressed with Parmesan cheese, lemon juice, olive oil, egg,                

                                         Worcestershire sauce, and sardines. (originally prepared tableside)
​​​​​​​​​​​​​​​​​​​​​​​​​​​​_______________64.  A combination of tomatoes, peppers, anchovies, garlic, black olives, green beans, tuna, new               

                                          potatoes, hard-boiled eggs, capers, lettuce, shallots, cucumber, artichoke hearts, and 
                                          broad beans…served  with a dressing.

65.  How do you correctly remove the core of the head of lettuce?

MATCH THE NAME OR TYPE OF SOUP WITH A DEFINITION

_____________________66.  A type of chowder with a cream base.
_____________________67.  A type of chowder with a tomato base.


_____________________68.  A flavorful stock of broth than has been clarified.

_____________________69.  A soup containing at least 3 types of fish, mirepoix, and herbs/spices.
_____________________70.  A type of stew made from any ingredients or leftovers
you may have on hand.
_____________________71.  A type of stew traditionally made from lamb, but today just means ‘any beef stew’.

_____________________72.  A cold potato and leek soup.

_____________________73.  A cream soup made from shellfish;  the shells are puréed  with other 
                                                  ingredients, giving it a grainy texture.
_____________________74.  A cold beet soup, served with a dollop of sour cream.


_____________________75.  A cold, tomato-based soup made with cucumbers, onions, green peppers, and 
                                                 garlic. 

_____________________76.  An Italian, tomato-based vegetable soup.

_____________________77.  A thick Creole soup made with okra and filé, 




MATCH THE KIND OF SANDWICH WITH ITS DEFINITION

_______________  78.  Salami, provolone cheese, and an olive salad on a Sicilian bread;  a specialty of New Orleans

_______________  79.   Has red tomato, green basil, and white fresh mozzarella cheese… colors of the Italian flag

_______________  80.  England’s version of a peanut butter and jelly sandwich, substituting marshmallow crème for the jelly

_______________  81.  Any very thick, multi-layered sandwich;  it is characterized by the large size rather than contents

_______________  82.  A double-decker sandwich, traditionally containing turkey,  bacon, lettuce, tomato, mayo, cheese, &                 

                                          toasted bread.

_______________  83.  Also known as a hero, hoagie, poor boy, or grinder sandwich

_______________  84.  A German-Russian sandwich made from yeast dough stuffed  with beef, cabbage or sauerkraut, and 
                                           seasonings

_______________  85.  Spicy ground beef, tomato, onion, lettuce, and cheese served in a hard or soft tortilla rather than  

                                           Bread.
_______________  86.  Tomato, bacon, lettuce, and mayonnaise served on bread  or toast. 

_______________ 87.  A Greek sandwich served on pita bread and filled with lamb, beef, or pork, tomato, onion, and tzatziki 
                                          sauce. 

_______________ 88.  A variation of the BBQ sandwich, using ground beef  seasoned  with onions and sweetened tomato  

                                          sauce;  served on a bun.

_______________ 89.  An Italian sandwich made in a press that leaves characteristic grilled lines on the outside of the bread.

_______________ 90.  A sliced steak sandwich with cheese, peppers, and onions;   made popular in Pennsylvania.

_______________ 91.  A sandwich with tuna or a beef patty filling;  it always contains cheese that has been heated until it            

                                         starts to soften.

_______________ 92.  A roast beef sandwich served on a roll and with some of the au jus it was roasted with.

_______________ 93.  Pastrami/ corned beef with sauerkraut, Swiss cheese, and Russian/Thousand Island dressing on rye                                                               

                                          bread.

_______________ 94.  Turkey or chicken with ham and Swiss cheese on bread;  dipped in egg and deep-fried ;  often served 
                                          with sweet condiment.

_______________ 95.  A cheese or tuna sandwich dipped in egg and flour/crumb mixture before deep-frying.

_______________ 96.  Stacked, hot roast beef on white bread served alongside mashed  potatoes, and smothered in gravy.

_______________ 97.  A sandwich with a sliced steak filling. 






98.  What is the correct name for the common ‘white sauce’?  
99.  What is the  sauce that always contains onions?  
100.  What is the correct name for a  ‘brown sauce’?
101.____________________________……..white flecks of fat that appear within muscle tissue; creates tenderness

102.  ___________________________……..natural enzyme that tenderizes meat
103.___________________________ …….. the name for meats such as liver, heart, brains, etc.

104.  __________________________ ……..  meat/poultry slaughtered to comply with Jewish dietary law

105.  __________________________ ……..  tying the legs/wings of a bird to it’s body during cooking

106.  __________________________ ……..  edible poultry organs, incl. the gizzard

107.  __________________________ ……..  a pâte made from the liver of a fattened goose or duck

108.  __________________________ ……..  a flavorful liquid made from oil, acid, herbs, and/or spices; 

                                                                               used to soak meat prior to cooking

109.  __________________________ ……..  shellfish that have soft bodies covered by at least one shell, 

                                                                               such as clams, mussels, oyster, and scallops

110.  __________________________ ……..  a procedure to remove bones OR a piece of fish without bones
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111.  If this was a cow, circle the wholesale cut of meat where the tender rib eye steaks would come from. 

112.  If this was a pig, draw a square around the wholesale cut of meat where the ham would come from.

 MATCHING SPECIAL DIETS WITH THEIR DEFINITION…

__________________________  113.   no spicy or greasy foods

__________________________ 114.    controlled sugar intake

__________________________ 115.    limit breads and cereals and fruits

__________________________ 116.    no meat or other animal products

__________________________  117.  no meat, poultry, or seafood

__________________________  118.  the suggested lower limit per day is 1200

__________________________  119.   limit saturated fats

120.  When a label on a box of macaroni and cheese says it provides “100% of your daily folic acid needs”…how much do you have to eat to get that ?
