A look inside the Culinary Arts Assessments Bundle

Nafme
NOME: o Pizza and Sandwiches
: [ ills Test
- nt and Knife Skil
Kitchen Equipme
Assessment
_ 1. Which of the following is not a typical ingredient in pizza dough?
Match the kitehen tool with the description or picture. A) Flour
B) Yeast
A This ronge is smooth and flat and is used for cooking C) Sugar
. maki ; )
1.5tond Mber preckfast, quickly searing meats, toasting Brics " 0) Vinega
' pancakes, etc o - :
__2 What is the purpae af a "spread” in 2 sandwich?
- A) Adds color 1o the sandwieh
2. Deep Fat B s B) Provides moistune and flavor
Fryer [ I_ ] C) Determines the sandwiches height
_ D) Increases the sandiich welght
%, Griddle/Flat . _ ) _
= = 2 Which of the fallowing
op
A) Mustard
r y fat. Thee bin holds the E 10. What does he say are ingredients that can call for weight measurement?
D, This Bla,method of cooking faod i eveniy Al 8) Turkey Kitchen Measurement and Recipe |
ofl, the baskat contains the food asdl cooks . ) Lettuce Assessment L .
4, W Em hot ¥ . 1. One cup is equa| to how many ounces’
oil. ._]] Tomatoes __ 1.Whatis the difference between weight and volume measurements in cooking? |—
a) Weight measuremenis are used for dry ingredients, while volume measurements are 12. How many teaspoons in one tablespaon?
ﬂﬂ 4' 'Mﬂch h'Ef o :m::ﬁ;féuremems are used for liquids, while volume measurements are used for
5 F v i u
? E A:I Gl'egaﬂli:l dryingredients. 13, How many quarts are in one gallon?
Processor Ej Cilartro | €) Weight measurements are used for both liguids and dry ingredients, while volume
ly used for liguids.
C:I RO \ary measurements are onl
= i ful for SETary ;
F. Grinds large cut of maat into smiall bits. It 5 usetL' D1.| Dill 2. How many teaspoons are in one tablespaon? 14, How many cups are in ane gallon?
) h ot g of ground meaats
6 Aoasting POn | g sausoges ond other type N
b)2 15. How many ounces are in a pound?
5. Which type of pizza | ?}i
and sauce’?
7, Soucepan [} 3. Whatis equivalent to a 12 cup? 16. Shade the correct amount in the measuring cup.
A) Stuffed Crust a) 2- 1/4 cups
— j:| Deen Dish b) 8 ounces
| A I - c) 3 teaspoons
I L) Laizaone d) 3 -1/4 cups
8. Colancer " ees D) Margherita
__ 4. Ifarecipe calls for 1 pound of chicken, how many cunces of chicken do you need?
6. Which of the fallowing a)8oz 401 1/2 cup 12 oz
i - VA g | e i b) 12 oz
. l | "-:I I.u.aa.bu. with au S iBa
. : : 1 with celd d) 20 0z 17. Use the measuring cups above to convert the following measurements.
1 Dor k 5. When reading a recipe, what is the purpose of the "yield” information?

cheesa 1 cup oz 4 oz, cups

a) To tell you how long the recipe will take to make
b) To give you an estimate of how much the recipe will make
¢) To describe the texture or flavor of the finished dish

d) To explain how to prepare the ingredients for the recipe

1/4 cup= OZ. 12 oz.= cups

e No-prep
o Assign in Google or Print #



Answer Keys Included!

- — Over 15

Answer Key Protein Test starches Tes? Ed .ta ble

: ) ' T
. Proteins play a crucial role in the development of ___ in the human body. 1 ‘Which legume i3 commaonly used 1o make huMmnE !
a. HUE’EIEE i o C" I',‘.kEEf’-ﬂ

b. Hair b. Lentils I eSts
c. Liver . Black beans

d. Calories d. Kidney beans

[
2 of vegetable
; potatoes are what Type of ve I
. Milk and yogurt are examples of what type of proteins? 5 s ae

a
g, Meat k. Underground
b, Enzymes g, FRoot
¢ Dairy d, Pl oy flesh. They have a medium
d. Plant based 3. Wich p

gtarch)|

. These are examples of plant-based protein foods:
a. Tofu, clams, kidney beans

b. Kidney beans, tofu, cheese

. Turkey, lentils, block beans

d. Lentils, black beans, tofu 4

For each question, wrile True or False o show your understanding.

Fruits, Vegetables, Herbs and Spices
Test

_21. Spices are the fruit, flower, bark, seeds or roots of plants,

oo e

Match the frgit with its description. 22, The most widely used spice is cayenne.

23, Spices were used most often in warmer climates to prevent feod
from spciling.

1. Apple
2. Coconut

Tropical bemy
Melon

24, Frash herbs are best stored in the pantry at room temperature,

3. Kiwi

Crupe

. The dry Cooking method used for cooking whole chicken that produces slow
EvVEn cooking.

4. Contaloupe Cifrus 25, Lower grade fruits are often used 1o sell o5 produce in the grocery stone.,

5. Orange Aggregate fruit

=~ ® anp oo

a, Grilling 6. Rosphenies Fall fruit 26, Deseribe o dith that can be made with fruit, Include the cooking method.
b. Souteing 5 Match the vegetable with its description.
(=4 HWEflng 7. Potatoes a. S5tem vegetable
. Baoil Iﬂg 8. Camrats b, Greenealy 27. Descripe ¢ dish that can be mode with a vegetable, include the cooking method.,
%.Comn c. [Fruit vegetable
+ " = 10, Spinach d. Root
. The act passed to ensure that meat is fit for consumption. )
. ) & 11. Avocado e. Tuber
. Fmd ﬂr'ld qu ﬂdmlﬂlﬁf‘rﬂflﬂ.‘lﬂ 12. Celery f. Pod & Seed 38, Describe how one herb can be used in a dish. Include the origin of the dish.

b. Meat inspection oct
c. Federal bureow of investigation
d. Food inspection oct

Write the comect letter next fo the number for the multiple choice questions.

13. Which leafy green is cemmonly used in salads and sandwiches and
Is known for its slightly peppery taste?

. Describe how ene spice con be used in o dish, Include the origin of ihe dish,

a) Spinach
b) Remaine lettuce
c] Anugula

d) kale

. Which term describes a cold blooded vertebrate that has gills and fins?
a.  Crustocean

14. Which spice is derived from the dried stigma of a flower and is
kniow for ifs vibrant red color?

a) Saffron
b) Paprika

Goes well with the

Mega Bundle
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