Topic 7. Control test.
.~ LThis is the best method for retaining nutrients in rice.
.. a)Absorption method ¢) Rice Cooker Method

o - . b)Boiling Method : /i) Steaming and Simmering
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2. This is characterized by the use of a flavored liquid (usually stock) and the addition of
aromatic ingredients.
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c)Pilaf methodﬂ..,: A0y
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oy 4 Washmg rice removes the loose starch and _prevents the rice from becoming pasty in, v oo W
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_*_ are the seeds of certain grasses, the most important of whlch are wheat, oats, 1 ;B\,f
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6. What is any grain used for fog'd?

4 )Cereal S b)Rice -~ g SEEssectisi-
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7. It is a classic Italian cooking method for medium grain rice. .

a) Risotto Method \\ J L # b) Pilaf Method - """‘::;_
\\”‘\' :‘:‘_‘,%:‘ g’ poker Method -

c)ﬂSﬁmﬁhg Method
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8.1t is the snnplest method of

a) Boiling Method b) Absorption Method
p C aming Method ~ d)Simmering Method
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9. The ftﬁﬁ?‘mg is are sources of food starch from Pulses EXCEPT ____ =
a) Chesnuts By N — b)AImond
¢) Wheat Ay X d)Red lentils
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10. One of the main ingredients in pastais ___ . e — =3
~a)Salt -b)Flour TE
- ¢)Brown Sugar ~d)Sugar * B2E
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11. Product made from semolina that is milled from wheat. AT— '
a) Enriched Rice b)Wild Rice
¢) Parboiled Rice d)Couscous

12. Sauteing the grain in oil or butter before addmg the liquid.

answer choices = ﬁ (-
a)Enriched Rice 2 " : & ©Pilaf Method
b)Polenta - e - B ‘) Couscous
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