Topic 6. Quiz
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1. Which of the following liquids is a by-product after the di
simmered? -
- —a -
a) Glaze©  b)Sauce ¢) Stock
- 25
owing stocks uses ve

-
2. Which of the foll

- a) Garlic .

-
4. What is the most ¢

a) Flour

5. In sauce making it
free sauce, what is it?

a) Straining b)E
6. How long should you cook a

a) 8to10hours D)6 to 8 hours g3todhours ¢ 45;iputesm1.hoﬂr
7. Which of the following stocks is the fastest to cook?

a) Fish Stock b) Vegetable Stock ¢) White Stock d) Brown Stock

8. It is a rich, flavorful stock or broth that has been clarifieerﬁctly clear and
transparent. g

a) Broth b) None of the above c) Vegm ble Soup d)Consommé

9. Which of the following soup is considered asta'thick soup?
- ‘ p

a)_yoqﬂﬁﬁb} Consommé d)Egg Drop Soup
10. What soup is
a) Bisques d)Chowders

11. It enhances the taste o or succulence to food

that are cooked dry.

)'None of the above ¢)Soups
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