CUL 121 Culinary Arts I
Midterm Exam
Fall 2015

1. Arrange the following cooking methods into 3 groups-   Braising, deep frying, baking, pan fry, sauté, stir fry, boiling, blanching, and grilling.  3 points
Moist Heat Methods			Dry Heat w/ Fat			Dry Heat w/o Fat
2. What is the difference between a flavoring and a seasoning? 3 points
3. How many rice methods are there?  1 point
4. What is the difference between Larding and Barding? 1 point
5. What is a Tomato Concasse? 1 point
6. Name the 5 Leading/Mother Sauces and the thickeners for each.  5 points
7. What is Mirepoix? 1 point
8. What cooking method literally translates “to Jump” in French? 1 point
9. Knife Cuts- Please give the measurement and shape where appropriate for the following cuts. 16 points
a) Brunoise
b) Large Dice
c) Medium Dice
d) Small Dice
e) Julienne
f) Battonnet
g) Tourne
h) Paysanne
10. Compare and Contrast Bouquet Garni and Sachet d’ epice. 2 point
11. What degree of angle would you properly hold a knife at for sharpening? 1 point
12. When using a stone to sharpen a knife the preferred lubricants would be ____________ or _____________? 1 point
13. The ratio for roux is _______________ flour to ________________ of fat. 1 point
14. What methods are acceptable when thickening a sauce? 1 point
15. Why do we prefer to use a clarified butter? 1 point
16. Define Marbling.  What it its importance. 1 point
17. Why do you want to add cold water (instead of hot) to roasted bones when making a stock? 1 point
18. The basic ratio of egg to butter (like in making a sauce) is ______________egg yolks to _________________ ounces of butter. 1 point
19. How should you properly pass a knife in the lab? 1 point
20. Please describe the procedure for making a Hollandaise Sauce. 5 points
21. Define the following   1 point each
a. Fond
b. Carmelization
c. Emulsion
d. Maillard Reaction
e. White Mirepoix
f. Butterfly
g. Parchment
h. Chiffonade
i. White Stock
22. Why would a chef deglaze a pan and what could that individual use to do so? 1 point
23. Please describe the procedure for sautéing a protein. 5 points
24. Please list at least 3 soup classifications, choose one and explain.  Use many details! 2 points
25. What is Carryover cooking? 1 point
26. There have been opportunities in class to make at least 5 small/compound sauces.  Please name 2 and explain one of them. 5 points
27. The marks cooks make on a grilled item are referred to as_____________________. 1 point
28. Our chef coats are designed for 2 things_______________________ and Safety. 1 point
29. When fabricating chickens we typically break them down in to 8 pieces- Please list them here. 1 point
30. You are making a stock.  Why would you want to start with the very best of ingredients?  Why don’t we typically in industry?  5 points
31. What is your most favorite dish (es) you have made in lab to date and why? 4 points
32. What is your least favorite dish you have made in lab to date and why? 4 points
33. What is Mise en Place and what does it generally mean/used for in a kitchen?  Explain its importance. 1 point
34. Briefly describe the proper care of a knife. 4 points
35. Compare and Contrast Rice Pilaf and Risotto 4 Points
36. How Many….4 points!
a. Ounces in a Gallon
b. Cups in a Quart
c. Tablespoons in an Ounce
d. Quarts in a Gallon
e. Ounces in a Quart
f. Ounces in a Cup
g. Pints in a Gallon
h. Cups in a Gallon
i. Teaspoons in a Tablespoon
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