
PRACTICE EXAM 10: RED SEAL COOK 

SIMULATION (150 QUESTIONS) 

1. A health inspector asks a cook to explain the acronym AT TOM, which describes the six conditions 

that support bacterial growth. The cook correctly names Food, Acidity, Temperature, Time, and 

Moisture, but cannot recall the sixth factor. What is the missing condition? 

 

A. Freshness — bacteria grow only on fresh food, not on preserved or canned products 

B. Texture — bacteria prefer smooth food surfaces and cannot grow on rough or porous textures 

C. Oxygen — different bacteria require different oxygen levels (aerobic, anaerobic, or facultative) 

D. Filtration — bacteria require filtered water to multiply and cannot grow in chlorinated environments 

 

2. A cook is preparing a banquet for 200 guests. The main course is grilled chicken breast with roasted 

vegetables. The chicken is grilled at 2:00 PM, reaches 74°C, and is placed in hotel pans on a steam table. 

Service begins at 6:00 PM. The cook checks the chicken at 5:45 PM and it is at 61°C. Has the food been 

handled safely? 

 

A. Yes, the chicken was cooked to the correct internal temperature and has been held above 60°C 

throughout the 3.75-hour window 

B. No, because chicken cannot be held for longer than 30 minutes regardless of the holding temperature 

C. No, because the steam table temperature should have been set to 74°C to maintain the cooking 

temperature 

D. Yes, but only because the chicken was grilled rather than roasted — grilled foods have extended hold 

times 

 

3. A cook discovers that the walk-in cooler thermometer reads 8°C — well above the safe limit of 4°C. 

The cooler has been at this temperature for an unknown duration. The products inside include raw 

proteins, dairy, and prepared salads. What should happen? 



A. Continue using all products because the temperature difference between 4°C and 8°C is insignificant 

B. Transfer all products to the freezer to rapidly cool them back to safe temperatures before use 

C. Only the prepared salads need to be discarded — raw proteins and dairy are safe up to 10°C 

D. Discard any potentially hazardous foods that may have been in the danger zone, investigate the cooler 

malfunction, and notify management immediately 

 

4. Under the Canadian WHMIS 2015 system, a product's Safety Data Sheet (SDS) contains 16 

standardized sections. A cook needs to quickly find information about what to do if the product splashes 

in someone's eyes. Which SDS section contains first-aid measures? 

 

A. Section 14, which covers transport information for shipping the product between locations 

B. Section 4, which covers first-aid measures including procedures for inhalation, skin contact, eye 

contact, and ingestion 

C. Section 9, which covers the physical and chemical properties of the product such as boiling point 

D. Section 16, which contains general miscellaneous information that does not fit other sections 

 

5. A cook is working with a deep fryer and the oil begins to smoke heavily and catches fire. The flames 

are contained within the fryer and are not spreading. Which type of fire extinguisher is appropriate for a 

cooking oil (Class K/F) fire? 

 

A. A standard water-based extinguisher, which cools the oil below its ignition temperature rapidly 

B. A carbon dioxide (CO2) extinguisher, which is designed for electrical fires but also works on oil fires 

C. A wet chemical (Class K/F) extinguisher, which is specifically designed for cooking oil and grease 

fires 

D. A dry powder (ABC) extinguisher, which works on all fire classes including cooking oil equally well 

 



6. A new hire completes their food handler certification course. The course covers personal hygiene, 

cross-contamination, time and temperature control, and cleaning and sanitizing. The employer asks the 

new hire: "What is the single most important thing you can do to prevent foodborne illness in the 

kitchen?" What is the correct answer? 

 

A. Wearing clean gloves at all times during every task without exception throughout the entire shift 

B. Maintaining the walk-in cooler at exactly 0°C to ensure maximum preservation of all stored products 

C. Cooking all foods to 74°C regardless of the product type, including vegetables and grains 

D. Proper and frequent handwashing — it is the single most effective measure for preventing the spread 

of foodborne pathogens 

 

7. A restaurant participates in a voluntary food safety program and maintains a HACCP plan. One of the 

cooks asks: "What does HACCP stand for?" What is the correct answer? 

 

A. Hazard Analysis Critical Control Point — a systematic, preventive approach to food safety that 

identifies physical, chemical, and biological hazards 

B. Health Assessment of Contamination and Chemical Protocols — a government testing program for 

restaurants 

C. Hygienic Application of Cooking and Cleaning Practices — a set of best-practice guidelines for 

kitchens 

D. Hazardous Area Control and Containment Procedure — an emergency response protocol for 

chemical spills 

 

8. A cook is stocking the dry storage area and places a case of canned tomatoes on the same shelf as a 

container of oven cleaner spray. A supervisor corrects this. Why is this storage arrangement wrong? 

 

A. Canned tomatoes react chemically with oven cleaner fumes, producing a toxic gas inside sealed cans 

B. Chemical products must never be stored on the same shelf as food products — chemicals must be 

stored in a separate, designated area to prevent contamination 



C. Oven cleaner spray may leak and contaminate only dry goods — canned goods in sealed containers 

are safe 

D. The arrangement is fine as long as the chemical container has its original manufacturer's label intact 

 

9. A cook is preparing sushi rice and adds rice wine vinegar to the cooked rice. A colleague claims that 

the vinegar makes the rice acidic enough to be considered non-hazardous and it can be left at room 

temperature indefinitely. Is this claim correct? 

 

A. Yes, because any food with added vinegar is automatically classified as a non-TCS (non-hazardous) 

food 

B. Yes, because sushi rice is exempt from temperature controls under Japanese food safety exemptions 

C. No, because cooked rice is a TCS food and the amount of vinegar in sushi rice does not lower the pH 

enough to prevent bacterial growth — it must be kept at safe temperatures 

D. No, but only because the rice contains raw fish proteins that require temperature control 

 

10. A cook is portioning a large batch of beef stew into individual containers for a catering order. While 

portioning, the cook uses the same ladle throughout the 45-minute process, resting the ladle in the hot 

stew between portions. Is this practice acceptable? 

 

A. No, because the ladle should be replaced with a new one every 10 minutes to prevent metal leaching 

B. Yes, because the ladle is continuously being sterilized by the temperature of the hot stew above 60°C 

C. No, because the handle of the ladle may have been contaminated by the cook's hands during 

portioning 

D. Yes, provided the stew remains above 60°C, but the ladle should be stored in the stew with the 

handle above the food level — not resting on the rim where it contacts non-food-contact surfaces 

 

11. A line cook sustains a deep cut on their thumb while boning chicken thighs. After first aid, the cut is 

dressed with a sterile bandage. The cook returns to the line and the bandage is covered with a bright blue 

waterproof bandage and a finger cot. Why is the bandage specifically blue? 



A. Blue is the most expensive bandage colour and signals that the kitchen uses premium medical 

supplies 

B. Blue is a colour not naturally found in food — if the bandage falls off and lands in a dish, it is 

immediately visible 

C. Blue bandages contain an antimicrobial compound that prevents infection better than other colours 

D. Blue is required by Canadian law for all food-service bandages — no other colour is legally 

permitted 

 

12. A cook opens a can of coconut milk and notices the contents appear separated — a thick white 

cream layer sits on top of a clear liquid layer. The cook is concerned about spoilage. Is the separation a 

sign that the coconut milk has gone bad? 

 

A. No — separation of the fat-rich cream and the thinner liquid is completely normal for canned coconut 

milk and does not indicate spoilage 

B. Yes — any separation in a canned product indicates the can's seal has been compromised and bacteria 

have entered 

C. No — but the clear liquid must be poured off and discarded because only the thick cream is edible 

D. Yes — properly manufactured coconut milk is always perfectly homogeneous and never separates 

 

13. A cook is cleaning a meat slicer at the end of the shift. The correct procedure requires disassembly, 

washing, rinsing, sanitizing, and air drying. Which step must always be performed BEFORE any 

cleaning begins? 

 

A. Spraying the blade with sanitizer to kill any bacteria present on the cutting surface before handling 

B. Soaking the entire machine in the three-compartment sink for 30 minutes to loosen dried food debris 

C. The cook must turn off and unplug the slicer, and engage the blade guard before any disassembly or 

cleaning begins 

D. Running the machine at high speed for 2 minutes to spin off any debris before the wash cycle begins 



14. A restaurant's menu lists a New York strip steak priced at $48.00. The portion cost for the steak 

(including garnish, sides, and sauce) is $15.36. What is the food cost percentage for this dish? 

 

A. 48%, calculated by dividing the menu price by the portion cost and expressing it as a percentage 

B. $32.64, which represents the gross profit per plate after subtracting the food cost from the price 

C. 32%, calculated by dividing the portion cost ($15.36) by the menu price ($48.00) and multiplying by 

100 

D. 32%, which is calculated by dividing the portion cost by the menu price as a decimal 

 

15. A chef instructs a cook to prepare 80 portions of coleslaw. Each portion is 150 g. Green cabbage has 

a 79% yield after removing the outer leaves and core. How many kilograms of whole cabbage must the 

cook purchase? 

 

A. 12.0 kg, calculated by multiplying the number of portions by the portion size without yield 

adjustment 

B. 15.2 kg, calculated by dividing the total EP weight (12 kg) by the yield percentage (0.79) 

C. 9.5 kg, calculated by multiplying the total EP weight by the yield percentage as a fraction 

D. 20.0 kg, calculated by rounding up to the nearest standard case weight for purchasing convenience 

 

16. A sous chef is training a new cook on the proper technique for lifting heavy stockpots. Which of the 

following describes the safe lifting technique? 

 

A. Bend at the knees (not the waist), keep the back straight, hold the load close to the body, and lift with 

the legs 

B. Bend at the waist with straight legs, grip the pot handles firmly, and jerk upward as quickly as 

possible 

C. Twist the torso while lifting to position the pot on the nearest available surface in a single motion 



D. Lift with the arms fully extended away from the body to keep the hot pot away from the uniform 

 

17. A cook is assigned to the entremetier station in a classical French brigade. Which responsibilities 

belong to this station? 

 

A. All grilled and broiled meats, including steaks, chops, and kebabs cooked over direct radiant heat 

B. All cold preparations including salads, charcuterie, cold terrines, and cold canapés for service 

C. All pastry, bread, and dessert production including plated desserts and petit fours for the menu 

D. All vegetable preparations, starches, soups, and egg dishes — the hot side dishes that accompany 

main courses 

 

18. A cook is requisitioning supplies for the week and needs to calculate how many litres of heavy 

cream to order. The weekly usage is 22 litres. The current inventory is 6 litres. The par level (the amount 

that should be on hand at the start of each week) is 25 litres. How many litres should be ordered? 

 

A. 22 litres, which equals exactly one week's usage regardless of current inventory or par level 

B. 25 litres, which brings the stock up to par level without accounting for the existing inventory 

C. 41 litres, calculated by adding weekly usage to par level and subtracting current inventory 

D. 19 litres, calculated by subtracting current inventory from par level to reach the target stock level 

 

19. A cook is learning to use a commercial tilt skillet (tilting braising pan) for the first time. The 

supervisor demonstrates the tilt mechanism, which allows the cooking surface to angle forward for 

pouring. What safety precaution must always be followed when tilting? 

 

A. The cook should stand to the side of the tilt skillet, not directly in front, in case hot liquid surges 

forward unexpectedly 

B. The cook should stand directly in front of the skillet to catch the liquid in a container below the spout 



C. The cook should tilt the skillet as quickly as possible to minimize the time the liquid is in motion 

D. No safety precaution is needed because the tilt mechanism operates slowly enough to prevent 

splashing 

 

20. A chef asks a cook: "What is the purpose of a yield test?" What is the correct answer? 

 

A. A yield test determines the usable percentage of a raw product after trimming, peeling, portioning, 

and/or cooking — essential for accurate purchasing and costing 

B. A yield test measures the nutritional content of a food product for menu labelling compliance 

C. A yield test evaluates the taste quality of a product to determine whether it meets the restaurant's 

standards 

D. A yield test counts the number of portions that a single recipe can produce at its standard yield 

 

21. A cook notices that the kitchen's walk-in cooler compressor is running continuously without cycling 

off. The thermometer reads 4°C. Is this a concern? 

 

A. No, because the thermometer shows the correct temperature and the compressor's behaviour is 

irrelevant 

B. No, because continuous compressor operation is normal during hot summer months in any 

commercial kitchen 

C. Yes, but only because the continuous operation increases the electricity bill with no safety 

implications 

D. Yes — a compressor that runs without cycling may indicate a failing seal, a refrigerant leak, a dirty 

condenser, or an obstructed airflow that could lead to future temperature failure 

 

22. A cook is preparing a banquet and the recipe calls for 5 kg of shallots. The shallots need to be peeled 

and finely diced. Shallots have a yield of 82% after peeling. How much whole, unpeeled shallots must 

be purchased? 



A. 5.0 kg, because the cook should purchase exactly the amount specified in the recipe without 

adjustment 

B. 4.1 kg, calculated by multiplying the required EP weight by the yield percentage as a decimal 

C. 6.1 kg, calculated by dividing the required EP weight (5 kg) by the yield percentage (0.82) 

D. 7.5 kg, calculated by adding a standard 50% buffer to the recipe weight for waste and convenience 

 

23. A cook is sharpening a knife and the chef asks: "At approximately what angle should you hold the 

blade against the whetstone?" What is the standard sharpening angle for a Western-style chef's knife? 

 

A. Approximately 15 to 20 degrees per side, which produces a durable edge suitable for the variety of 

tasks a chef's knife performs 

B. Exactly 45 degrees per side, which produces the strongest possible edge for cutting through bones 

C. Approximately 5 degrees per side, identical to the angle used for Japanese single-bevel knives 

D. The angle does not matter because the whetstone's grit automatically establishes the correct bevel 

 

24. A restaurant uses a POS (point-of-sale) system that tracks sales by menu item. The chef reviews the 

weekly report and notices that the lobster ravioli appetizer sold 95 portions this week but generated a 

42% food cost — well above the 30% target. What should the chef investigate first? 

 

A. Whether the server staff is properly describing the dish to guests, as poor descriptions reduce sales 

volume 

B. The portion cost components — was the lobster price higher, portions larger, or waste greater than 

the recipe allows? 

C. The dining room's ambient temperature, which may affect guest appetite and ordering decisions 

D. Whether the POS system is malfunctioning and recording incorrect sales data for the lobster ravioli 

 



25. A cook is preparing a crudité platter and needs to keep raw carrot and celery sticks crisp and fresh-

looking for a 3-hour cocktail reception. What preparation technique maximizes their crispness and 

longevity? 

 

A. Coat the cut vegetables with olive oil, which seals moisture inside the cells and prevents wilting 

B. Soak the cut vegetables in warm water, which relaxes the cell walls for maximum flexibility 

C. Store the cut vegetables in a sealed container at room temperature, which prevents dehydration 

D. Soak the cut vegetables in ice water after cutting to hydrate and crisp the cells, then drain and display 

over crushed ice 

 

26. A cook is making a mushroom soup and has both cremini (brown) mushrooms and white button 

mushrooms available. From a flavour perspective, how do cremini mushrooms compare to white button 

mushrooms? 

 

A. White button mushrooms have a significantly stronger flavour than cremini and should be used in 

smaller quantities 

B. Cremini and white button mushrooms are identical in flavour, appearance, and texture in every 

respect 

C. Cremini mushrooms have a deeper, more earthy, more robust flavour than white button mushrooms 

D. Cremini mushrooms are a different species entirely and cannot be substituted for white button 

mushrooms 

 

27. A cook is preparing a fresh vegetable platter and the chef requests "turned" vegetables — 

mushrooms, zucchini, and carrots shaped into small, uniform, barrel-shaped pieces with seven fluted 

sides. What is this classical knife technique called? 

 

A. Julienne — cutting vegetables into long, thin matchstick-shaped pieces for stir-fries and garnishes 

B. Tournée — a classical French technique that produces a seven-sided, barrel-shaped vegetable piece 



C. Chiffonade — rolling and thinly slicing leafy herbs or greens into fine ribbons for garnishing 

D. Brunoise — cutting vegetables into very small (3 mm) uniform cubes for consommé garnish 

 

28. A cook is making a classic vichyssoise — a cold leek and potato soup. After simmering leeks and 

potatoes in chicken stock, puréeing, and straining through a chinois, the cook adds cold heavy cream. 

Why is it important to use only the white and light green parts of the leek, not the dark green tops? 

 

A. The dark green tops are the sweetest part of the leek and would make the vichyssoise too sweet 

B. The dark green tops contain a dye that stains equipment and utensils permanently during cooking 

C. The dark green tops contain toxins that become concentrated during the puréeing process 

D. The dark green tops are tough, fibrous, and strongly flavoured — they would produce a coarse 

texture and overwhelm the soup's delicate, subtle character 

 

29. A cook is preparing a gratin dauphinois (classic French scalloped potatoes) and the recipe specifies 

that the sliced potatoes should NOT be rinsed before layering. Why is rinsing avoided in this 

preparation? 

 

A. Rinsing adds excess water that would dilute the cream and produce a watery, thin, loose gratin 

B. Rinsing removes natural potato sugars that provide the gratin's characteristic caramelized golden top 

C. Rinsing has no effect on gratin dauphinois and the instruction to avoid rinsing is an error in the recipe 

D. The surface starch on the unrinsed potato slices thickens the cream during baking and helps bind the 

layers into a cohesive, creamy gratin 

 

30. A cook is preparing a green salad and the recipe calls for "mâche" (also known as lamb's lettuce or 

corn salad). What are the distinguishing characteristics of mâche? 

 

A. Mâche has bitter, peppery leaves similar to arugula and is used primarily as a flavour accent 



B. Mâche is a variety of iceberg lettuce that has been harvested young for tender, crisp leaves 

C. Small, tender, rounded rosettes of soft leaves with a mild, slightly nutty, buttery flavour 

D. Large, sturdy, crunchy leaves with a sharp, metallic aftertaste that pairs with strong blue cheese 

 

31. A cook is making a dish that requires "chiffonade" of fresh basil. What does the term chiffonade 

describe? 

 

A. Stacking basil leaves, rolling them tightly into a cylinder, and slicing crosswise into thin ribbons 

B. Tearing basil leaves by hand into rough, irregular pieces for a rustic presentation on pizza 

C. Chopping basil with a mezzaluna in a rocking motion until it becomes a fine, uniform paste 

D. Drying basil leaves in a low oven and crumbling them into a coarse powder for seasoning 

 

32. A cook is roasting Brussels sprouts on a sheet pan and the recipe instructs the cook to halve each 

sprout and place them cut-side down on the oiled pan. Why is the cut side placed down? 

 

A. The cut side down protects the delicate interior from the oven's fan, which would dry it out 

B. The flat cut surface maximizes contact with the hot pan, promoting Maillard browning and 

caramelization for deeper flavour and better texture 

C. Placing the cut side up would cause the sprouts to absorb excessive oil from the pan surface 

D. The round side must face up for even heat circulation around the entire vegetable during roasting 

 

33. A cook is making a Thai green curry paste from scratch. Fresh green Thai chiles provide the heat, 

but what other green ingredient is essential for the paste's characteristic vivid green colour? 

 

A. Green bell peppers, which are blended into the paste for colour without adding any additional heat 



B. Matcha powder, which is the traditional colouring agent used in all Thai curry paste production 

C. Fresh cilantro (roots, stems, and leaves), which contributes both colour and distinctive herbal flavour 

D. Spinach leaves, which are added exclusively for their chlorophyll content to intensify the green hue 

 

34. A cook is blanching fresh fava beans for a spring risotto. After boiling the pods and extracting the 

beans, each individual bean is still encased in a tough, pale green outer skin. What must the cook do 

next? 

 

A. Serve the beans with their skins intact — the outer skin is tender and adds pleasant textural contrast 

B. Soak the beans in salted water for 24 hours, which dissolves the outer skin through osmotic pressure 

C. Roast the beans at 200°C for 10 minutes, which crisps the outer skin into an edible, crunchy shell 

D. Blanch briefly, shock in ice water, and slip each bean out of its tough outer skin by pinching — 

revealing the vibrant green, tender inner bean 

 

35. A cook is preparing a Moroccan tagine and the recipe calls for preserved lemons. What are 

preserved lemons, and what part is typically used in cooking? 

 

A. Lemons that have been salt-cured for weeks until the rind softens — the softened rind (not the flesh) 

is diced and added for its intense, floral, salty-citrus flavour 

B. Lemons that have been dehydrated in a low oven and ground into a fine powder for seasoning 

C. Fresh lemons that have been sliced and marinated in honey for 24 hours before adding to the tagine 

D. Lemons that have been pickled in white vinegar and sugar, similar to standard pickled vegetables 

 

36. A cook is preparing a roasted root vegetable medley and includes parsnips. Unlike carrots, parsnips 

have a wide, thick top that tapers to a very thin tail. If the cook cuts all pieces to the same thickness, the 

thin tail pieces will overcook before the thick top pieces are done. What technique ensures even 

cooking? 



A. Cut the thick top portions into smaller pieces and the thin tail portions into larger pieces so all pieces 

have approximately the same thermal mass 

B. Remove and discard the thin tail portion entirely, using only the thick top half of each parsnip 

C. Cut all pieces to the same size and simply accept that the thin pieces will be softer than the thick ones 

D. Purée the thin tails into a sauce and roast only the thick tops, serving them together at the end 

 

37. A cook is making a classic mirepoix for white stock. The standard ratio of onion, celery, and carrot 

in a mirepoix is which of the following? 

 

A. Equal parts by weight — one-third onion, one-third celery, one-third carrot for balanced flavour 

B. 1 part onion, 2 parts celery, 1 part carrot — celery is the dominant ingredient in all mirepoix 

C. 2 parts onion, 1 part celery, 1 part carrot by weight — onion is the foundation ingredient 

D. 3 parts carrot, 1 part onion, no celery — celery is never used in a classical French mirepoix 

 

38. A cook is making a brown stock and places the raw bones directly into the stockpot with cold water. 

After simmering for 8 hours, the cook tastes the stock and finds it bland, pale, and lacking in depth. 

What critical step was missed? 

 

A. The bones should have been blanched in boiling water before the simmering to extract maximum 

flavour 

B. The simmering time was too long — brown stock should simmer for only 30 minutes for the best 

flavour 

C. Additional salt should have been added at the beginning to enhance the perception of the stock's 

flavour 

D. The bones should have been roasted at high heat until deeply browned before going into the stockpot 

— roasting develops the colour, flavour, and complexity that define brown stock 

 



39. A cook is making a chowder and the recipe calls for diced salt pork rendered at the beginning. After 

dicing the salt pork into small cubes, the cook places them in a cold heavy-bottomed pot. Why start with 

a cold pot? 

 

A. Starting in a cold pot is incorrect — salt pork should always be added to a preheated, smoking-hot 

pan 

B. Starting cold allows the fat to render slowly and evenly from the salt pork cubes without burning the 

exterior before the interior fat has melted 

C. A cold pot prevents the salt pork from releasing any fat, which keeps the chowder lower in calories 

D. Starting cold steams the salt pork rather than frying it, which is the desired technique for all chowders 

 

40. A cook is making a consommé and has prepared the clearmeat (clarification mixture). The 

ingredients in the clearmeat include ground meat, mirepoix, egg whites, acid (tomato), and cold stock. 

After combining and heating gradually, what physical phenomenon creates the raft that clarifies the 

stock? 

 

A. The egg white proteins coagulate as they heat, trapping impurities and forming a solid mass (raft) that 

floats on the surface as the stock simmers gently beneath it 

B. The ground meat dissolves into the stock and settles to the bottom of the pot as a dense sediment 

C. The tomato acid causes all the impurities to precipitate out of solution and stick to the sides of the pot 

D. The mirepoix absorbs the impurities into its vegetable fibre network through a natural filtration 

process 

 

41. A cook is preparing a split pea soup and the recipe calls for a smoked ham hock. After simmering for 

2 hours, the soup has thickened naturally. What component of the split peas causes this natural 

thickening? 

 

A. The protein in the peas coagulates at high temperature and forms a thick, firm gel in the liquid 

B. The cellulose fibre in the pea skins dissolves into the broth and creates a natural pectin-based gel 



C. The fat content of split peas emulsifies into the broth and produces a cream-like consistency 

D. The starch in the split peas dissolves into the broth as the peas break down during simmering, 

naturally thickening the soup without any added thickener 

 

42. A cook is preparing a cream of mushroom soup. After sautéing mushrooms and onions, the cook 

adds flour to make a roux directly in the same pot, then gradually adds hot chicken stock while 

whisking. What does this one-pot technique accomplish? 

 

A. The roux made in the same pot adds a mushroom flavour to the flour that is impossible to achieve 

separately 

B. One-pot technique saves time by using the mushroom-onion fond as the base for the roux, eliminating 

the need for a separate roux preparation 

C. The technique combines building the roux and incorporating the stock in one continuous process, 

producing a smooth, well-thickened base without lumps 

D. This technique is incorrect — the roux must always be prepared in a separate pan from the vegetables 

 

43. A cook is making a Japanese clear soup (suimono) and the dashi base must be crystal clear. After 

making the dashi from kombu and bonito flakes, the cook strains it through a fine-mesh strainer lined 

with cheesecloth. A few small bonito flakes pass through. What should the cook do? 

 

A. Nothing — a few small flakes are acceptable in suimono and will dissolve during the reheating 

process 

B. Strain the dashi a second time through fresh cheesecloth or a coffee filter to remove the remaining 

particles 

C. Boil the dashi vigorously for 5 minutes to dissolve the remaining flakes into the liquid completely 

D. Add egg whites to the dashi and stir continuously, which will collect the flakes into a removable mass 

 

44. A cook is preparing a pho (Vietnamese beef noodle soup) broth and the recipe calls for parboiling 

the bones before the long simmer. What does this parboiling step accomplish? 



A. Parboiling the bones in boiling water for 5 minutes removes blood, scum, and impurities that would 

cloud the finished broth — the bones are rinsed and then placed in fresh water for the long simmer 

B. Parboiling fully cooks the bones so they release their gelatin faster during the subsequent simmer 

C. Parboiling softens the bones enough that they dissolve completely during the 12-hour simmering 

period 

D. Parboiling adds a unique smoky flavour to the bones that defines the characteristic taste of pho broth 

 

45. A cook is making a quick shrimp bisque and does not have time for the traditional shell-roasting 

method. Instead, the cook sautés shrimp shells in butter, adds tomato paste, deglazes with brandy, adds 

fish stock, and simmers for 20 minutes before straining. Compared to the traditional method (roasting 

shells, flambéing, simmering 45+ minutes), how will this quick bisque differ? 

 

A. The quick bisque will be identical in every way — the traditional method offers no advantage over 

this shortcut 

B. The quick bisque will be darker in colour because the butter-sautéed shells release more pigment than 

roasted ones 

C. The quick bisque will have the same colour and body but will lack the deep, complex flavour that 

extended roasting and simmering develop 

D. The quick bisque will have a deeper, more complex flavour than the traditional method because 

butter carries flavour better than dry-roasting 

 

46. A cook is making a gazpacho and the recipe instructs the cook to tear day-old bread into pieces and 

soak them in the raw vegetable mixture before blending. What does the bread contribute to the finished 

soup? 

 

A. The bread adds a yeasty, fermented flavour that defines the traditional Andalusian gazpacho profile 

B. The bread acts as a thickener that gives gazpacho its characteristic body and creamy consistency 

without any dairy 

C. The bread is used only to stretch the soup's volume for cost savings and contributes nothing to flavour 

or texture 



D. The bread absorbs excess acidity from the tomatoes, producing a milder, less tangy finished soup 

 

47. A cook is making a matzo ball soup and the matzo balls are dense, heavy, and sinker-like rather than 

light and fluffy. The recipe called for matzo meal, eggs, chicken fat (schmaltz), and seltzer water. What 

most likely caused the dense texture? 

 

A. The batter was mixed too vigorously or not rested in the refrigerator — overworking develops the 

gluten in the matzo meal, and insufficient resting prevents the fat from firming and the meal from 

absorbing liquid 

B. The cook used too much seltzer water, which made the batter too wet and produced waterlogged 

matzo balls 

C. The chicken fat was too warm when added, which caused the eggs to scramble in the batter mixture 

D. The cooking water was not salty enough, which prevented the matzo balls from absorbing enough 

liquid to expand 

 

48. A cook is preparing a Portuguese caldo verde (green soup) and the recipe calls for thinly shredded 

kale or collard greens stirred into the potato-based soup at the end. Why is the kale added at the very end 

of cooking? 

 

A. Kale needs only 3–5 minutes of simmering to become tender while retaining its colour and slight bite 

B. Adding kale at the very end preserves the bright green colour for presentation but leaves it completely 

raw 

C. Kale must be added early and simmered for 2 hours to become tender enough to eat comfortably 

D. The kale is added for colour only and is strained out before the soup is served to the guest 

 

 

49. A cook is making a classic vinaigrette and the standard ratio of oil to vinegar is 3:1 (three parts oil to 

one part vinegar). If the cook wants to make 400 mL of vinaigrette, how much oil and how much 

vinegar are needed? 



A. 200 mL oil and 200 mL vinegar — a 1:1 ratio for a balanced, neutral dressing 

B. 360 mL oil and 40 mL vinegar — a 9:1 ratio for a very mild, oil-forward dressing 

C. 300 mL oil and 100 mL vinegar — calculated by dividing the total into four parts (3 oil + 1 vinegar) 

D. 100 mL oil and 300 mL vinegar — a 1:3 ratio for a very sharp, vinegar-forward dressing 

 

50. A cook is making a pan sauce for sautéed chicken and the fond (browned bits) on the bottom of the 

pan is deep golden brown. The cook deglazes with white wine. What is happening during the deglazing 

process? 

 

A. The wine's alcohol kills all bacteria in the pan, sanitizing it for the sauce-making process 

B. The wine's liquid dissolves the caramelized fond from the pan surface, incorporating its concentrated 

flavour into the liquid that will become the sauce 

C. The wine's acid bleaches the brown colour from the fond, producing a white, neutral-coloured sauce 

D. The wine reacts with the metal pan surface to release iron, which thickens the sauce naturally 

 

51. A cook is preparing a large batch of hollandaise and keeps it warm on a bain-marie during brunch 

service. After 90 minutes, the hollandaise appears thicker than it was when first made and has developed 

a slightly grainy surface. What has happened? 

 

A. The water in the bain-marie has evaporated, concentrating the hollandaise and causing the egg yolk 

proteins to over-coagulate from the sustained heat 

B. The lemon juice has evaporated completely, removing all the liquid from the sauce base 

C. The butter has crystallized because the bain-marie temperature was too cold for proper holding 

D. The hollandaise has undergone a chemical reaction that transforms it into a béarnaise over time 

 

52. A cook is preparing a teriyaki glaze by reducing a mixture of soy sauce, mirin, sake, and sugar until 

thick and syrupy. During reduction, the mixture foams and nearly boils over. What causes the foaming? 



A. The alcohol in the sake and mirin vaporizes during heating, creating gas bubbles that produce the 

foam 

B. The sugar in the mixture caramelizes and releases carbon dioxide gas that causes the vigorous 

foaming 

C. The proteins in the soy sauce form a foam on the surface as the liquid reduces and concentrates 

D. The water in the soy sauce reaches boiling point and the sugars increase the surface tension, trapping 

steam bubbles into a persistent foam 

 

53. A cook is making a chimichurri sauce for grilled steak. The sauce contains flat-leaf parsley, oregano, 

garlic, red wine vinegar, olive oil, and red pepper flakes. Unlike a vinaigrette, chimichurri does not 

contain an emulsifier. What happens to the sauce when it sits? 

 

A. The chimichurri remains perfectly emulsified indefinitely because the herbs act as natural emulsifiers 

B. The oil and vinegar separate — the oil rises and the vinegar sinks, requiring a stir before each service 

C. Nothing happens because chimichurri is a dry rub, not a liquid sauce, and contains no oil or vinegar 

D. The sauce solidifies into a paste that must be reheated to return it to a pourable liquid state 

 

54. A cook is making a brown butter (beurre noisette) sauce for ravioli. After melting whole butter in a 

pan, the cook continues heating until the milk solids turn golden brown and the butter develops a nutty 

aroma. At this exact moment, the cook adds capers and lemon juice to the pan. What does adding the 

liquid accomplish beyond flavour? 

 

A. The liquid has no effect on the cooking process and is added purely for its flavour contribution 

B. The liquid raises the butter's smoke point, allowing it to be heated further without burning 

C. The liquid immediately drops the pan temperature, stopping the browning process and preventing the 

butter from progressing to black (beurre noir) 

D. The liquid dissolves the browned milk solids, making the sauce perfectly clear and transparent 

 



55. A cook is making a chimichurri and the recipe calls for dried oregano rather than fresh. Why is dried 

oregano specified instead of fresh in this traditionally Argentine sauce? 

 

A. Dried oregano is the traditional choice in Argentine chimichurri — its concentrated, slightly different 

flavour profile is considered authentic 

B. Fresh oregano is toxic when combined with raw garlic and must always be dried before use 

C. Dried oregano dissolves completely into the oil, creating a smooth sauce without visible herb pieces 

D. Fresh and dried oregano are identical in flavour and the choice between them is entirely arbitrary 

 

56. A cook needs to make a quick jus for tonight's lamb special but has no lamb stock available. The 

cook sears lamb trimmings, deglazes with red wine, adds store-bought chicken stock, and reduces. To 

give the thin jus more body, the cook finishes with a small amount of cold butter. What does the butter 

contribute beyond richness? 

 

A. The butter adds a lamb-specific flavour compound that chicken stock naturally lacks 

B. The emulsified butter adds body and viscosity to the thin jus, making it coat the meat more 

effectively 

C. The butter thickens the jus through a starch-based reaction identical to how a roux thickens sauce 

D. The butter adds colour to the pale chicken stock, turning it dark brown to match lamb jus appearance 

 

57. A cook is making a red pepper coulis by roasting, peeling, and puréeing red bell peppers with a 

touch of olive oil, garlic, and seasoning. After puréeing, the coulis is too thick to drizzle on the plate. 

How should the cook adjust the consistency? 

 

A. Add more olive oil, which would turn the coulis into a greasy, heavy sauce unsuitable for drizzling 

B. Add flour to the coulis to thin it — flour acts as a thinning agent when combined with vegetable 

purées 

C. Reheat the coulis and whisk vigorously, which introduces air that thins the consistency permanently 



D. Add a small amount of stock, water, or additional olive oil gradually until the coulis reaches a 

smooth, pourable drizzle consistency 

 

58. A cook is preparing a Szechuan-style mapo tofu sauce and the recipe calls for doubanjiang 

(fermented broad bean and chili paste). This paste is the soul of the dish. When should it be added 

during the cooking process, and how should it be treated? 

 

A. Added at the very end as a finishing condiment, similar to how Dijon mustard is added to sauce 

Robert 

B. Added raw directly to the finished dish without any cooking, as heat destroys its fermented flavour 

C. Fried in oil at the beginning of the cooking process to bloom the chili oil and develop the paste's 

deep, complex flavour 

D. Dissolved in cold water first to create a slurry that is then stirred into the simmering sauce gradually 

 

59. A cook is making a white wine cream sauce and after reducing the wine and adding cream, the sauce 

tastes flat and needs brightness. The cook adds a squeeze of lemon juice. The sauce immediately curdles 

into grainy lumps. What happened? 

 

A. The acid in the lemon juice caused the cream proteins to coagulate — too much acid was added too 

quickly to the hot, reduced sauce 

B. The lemon juice reacted with the alcohol in the wine and produced a chemical that solidified the 

cream 

C. The cream was expired and the lemon juice merely revealed an existing quality defect in the product 

D. The curdling was caused by the pan temperature, not the lemon juice — any liquid added would have 

caused the same reaction 

 

60. A cook is making a mole poblano and the recipe calls for toasting dried mulato and ancho chiles on a 

comal (dry griddle) until they are pliable and fragrant. The cook accidentally leaves them on too long 

and they turn black and brittle. Can the burnt chiles still be used? 



A. Yes — deeply blackened chiles produce a more intense, smoky flavour that enhances the mole 

B. No — burnt chiles produce an acrid, bitter flavour that will ruin the entire batch of mole 

C. Yes — the charred exterior can be scraped off with a knife, leaving usable chile flesh underneath 

D. No — but the burnt chiles can be ground into a powder that is used as a separate seasoning 

 

61. A cook is making a fresh herb vinaigrette with shallots, Dijon mustard, white wine vinegar, and 

olive oil. After emulsifying, the cook adds chopped tarragon, chervil, and chives. The vinaigrette is 

made 3 hours before service. When the cook checks it at service time, the herbs have darkened and lost 

their bright green colour. What caused this, and how could it be prevented? 

 

A. The herbs reacted with the olive oil and oxidized — using a neutral oil would have prevented the 

colour loss 

B. The darkening is irreversible and unavoidable regardless of when the herbs are added to the 

vinaigrette 

C. The acid in the vinegar broke down the chlorophyll in the herbs — adding the herbs just before 

service would preserve their bright colour 

D. The herbs were not fresh and had already begun to spoil before they were added to the vinaigrette 

 

62. A cook is making a pastry cream (crème pâtissière) and the recipe calls for cornstarch in addition to 

egg yolks. What role does the cornstarch play alongside the egg yolks? 

 

A. Cornstarch adds a corn flavour that is the signature taste of traditional French pastry cream 

B. Cornstarch weakens the egg yolk proteins, producing a thinner, more pourable pastry cream 

C. Cornstarch has no functional purpose and is included only to reduce the cost of the recipe 

D. Cornstarch provides additional thickening and stabilization, allowing the cream to be boiled without 

curdling — the starch protects the egg proteins from over-coagulating 

 



63. A cook is making a cheese soufflé and needs to select a cheese that melts smoothly and has a strong 

flavour so that the cheese character comes through the egg and béchamel base. Which cheese is the best 

choice? 

 

A. Aged Gruyère, which melts smoothly and has a strong, nutty, complex flavour that stands up to the 

egg and béchamel 

B. Fresh mozzarella, which melts beautifully but has a very mild flavour that would be lost in the soufflé 

C. Feta cheese, which crumbles into the soufflé base but does not melt smoothly due to its acid-set 

structure 

D. Cottage cheese, which adds moisture and protein but does not melt or contribute a strong cheese 

flavour 

 

64. A cook cracks an egg and the albumen (white) is very thin and watery — it spreads across the pan 

rather than holding a compact shape around the yolk. What does this indicate about the egg's freshness? 

 

A. The egg is very fresh — thin, watery whites are a sign of a newly laid egg at peak quality 

B. The egg is old — as eggs age, the thick albumen breaks down and becomes thin and watery 

C. The egg has been frozen and thawed, which always produces a thin, watery white regardless of 

freshness 

D. The thin white indicates the egg came from a young hen that has just begun her laying cycle 

 

65. A cook is making a traditional Swiss cheese fondue and the recipe calls for adding kirsch (cherry 

brandy) to the melted cheese mixture. Beyond flavour, what functional purpose does the alcohol serve? 

 

A. The kirsch sterilizes the cheese, destroying any bacteria that survived the melting process 

B. The kirsch has no functional purpose and is added solely for its cherry flavour contribution 

C. The alcohol helps keep the cheese smooth and fluid by lowering the melting point of the casein 

proteins 



D. The kirsch thickens the fondue to a paste-like consistency that adheres better to the bread cubes 

 

66. A cook is making a coconut-based vegan ice cream and the recipe calls for full-fat canned coconut 

cream as the base. After churning, the ice cream is very hard and icy when scooped from the freezer. 

What can be added to the base to improve the scoopable texture? 

 

A. Additional water, which lowers the freezing point and produces a softer, more scoopable ice cream 

B. A small amount of vodka or corn syrup, which lowers the freezing point of the base for a smoother, 

more scoopable texture 

C. More coconut cream, which increases the fat content and makes the ice cream harder and icier 

D. Baking soda, which creates air pockets that prevent the ice cream from freezing to a solid block 

 

67. A cook is poaching eggs for a brunch service and consistently produces eggs with loose, wispy 

whites that spread through the water rather than forming a compact, teardrop shape. What is the most 

likely cause? 

 

A. The water is at a full, vigorous rolling boil, which tears the delicate white apart before it can 

coagulate 

B. The eggs are too fresh — very fresh eggs have thick whites that resist forming a compact poached 

shape 

C. The vinegar in the water is too concentrated, which dissolves the egg white before it can set 

D. The poaching pan is too small, forcing the eggs to crowd together and stick to each other 

 

68. A cook is making a plant-based "ricotta" for a vegan lasagna using raw cashews, lemon juice, 

nutritional yeast, garlic, and salt. After blending, the mixture should have what consistency? 

 

A. A smooth, slightly grainy, spreadable consistency that mimics the texture of traditional dairy ricotta 



B. A completely smooth, pourable liquid consistency similar to heavy cream for layering in the lasagna 

C. A firm, sliceable block similar to aged cheddar cheese that can be grated over the finished lasagna 

D. A dry, crumbly powder similar to grated Parmesan that is sprinkled between the pasta layers 

 

69. A cook is making a custard sauce (crème anglaise) and the recipe says to cook to 83°C while stirring 

constantly. The cook is distracted and the temperature reaches 88°C. Upon inspection, the sauce has 

small, visible lumps. What happened? 

 

A. The sugar in the recipe crystallized at the higher temperature and formed lumps in the liquid 

B. The milk proteins separated from the fat phase, creating white lumps suspended in a clear liquid 

C. The vanilla seeds clumped together at the elevated temperature, creating visible dark specks 

D. The egg yolk proteins over-coagulated at 88°C, forming scrambled egg curds in the custard 

 

70. A cook is making a classic Italian tiramisu and the recipe calls for mascarpone cheese. What type of 

cheese is mascarpone, and what characteristic makes it ideal for tiramisu? 

 

A. Mascarpone is a hard, aged cheese similar to Parmesan that is grated into the tiramisu for texture 

B. Mascarpone is a soft, blue-veined cheese whose tangy flavour contrasts with the coffee and chocolate 

C. Mascarpone is a rich, thick, smooth Italian cream cheese with a very high fat content (75%+) that 

produces the signature dense, creamy, velvety texture 

D. Mascarpone is a fresh, brined cheese similar to feta that crumbles into the espresso-soaked ladyfinger 

layers 

 

71. A cook is making a meringue-topped lemon pie. After spreading the meringue over the hot lemon 

filling and baking until golden, the cook slices the pie the next day. Between the meringue and the 

filling, there is a thin layer of clear liquid (weeping). What caused this defect? 

 



A. The lemon filling was too acidic and the acid dissolved the bottom layer of the meringue into liquid 

B. The meringue was spread over a cold filling — the base of the meringue did not cook through, and 

the uncooked egg proteins released liquid (syneresis) 

C. The meringue contained too much sugar, which dissolved during baking and pooled as a liquid layer 

D. The filling was too hot when the meringue was applied, which melted the meringue from the bottom 

up 

 

72. A cook is making fresh pasta dough using "00" flour and eggs. After kneading for 10 minutes, the 

dough is smooth, elastic, and springs back when pressed. The cook wraps it in plastic and rests it for 30 

minutes. What happens to the gluten during this resting period? 

 

A. The gluten strands relax from their tightened, elastic state, making the dough softer and easier to roll 

thin without springing back 

B. The gluten continues developing during rest, making the dough tighter and more resistant to rolling 

C. The gluten dissolves into the moisture during rest, weakening the dough structure permanently 

D. Nothing happens during rest — it is purely a tradition with no functional impact on the dough 

 

73. A cook is making gnocchi and needs to select the right potato variety. Why are starchy potatoes (like 

Russets) preferred over waxy potatoes (like red-skinned) for gnocchi? 

 

A. Starchy potatoes are more colourful and produce a more visually appealing gnocchi than waxy 

varieties 

B. Waxy potatoes produce lighter, fluffier gnocchi because their low starch content creates less density 

C. Both potato types produce identical gnocchi and the variety is irrelevant to the finished product 

D. Starchy potatoes are dry and fluffy when riced, requiring less flour to form a dough — less flour 

means lighter, more tender gnocchi 

 



74. A cook is making a classic aglio e olio (garlic and oil pasta) and the recipe calls for reserving some 

starchy pasta cooking water before draining. What role does the starchy pasta water play in this sauce? 

 

A. The pasta water adds salt flavour to the sauce because it was heavily salted during the cooking 

process 

B. The pasta water cools the garlic-infused oil to prevent it from burning when the drained pasta is 

added 

C. The starchy pasta water emulsifies with the olive oil when tossed together, creating the creamy, 

coating consistency that binds the sauce to the noodles 

D. The pasta water softens the garlic slices into a purée that becomes invisible in the finished dish 

 

75. A cook is preparing Chinese hand-pulled noodles (lamian) and the dough must be extremely 

extensible to stretch without tearing. After kneading, the cook allows the dough to rest, then repeatedly 

pulls, folds, and doubles the dough to create progressively thinner noodle strands. What physical 

property of the gluten allows this extreme stretching? 

 

A. The gluten in lamian dough is identical to all other wheat doughs and has no special extensibility 

B. The alkaline water (kansui) added to the dough increases the gluten's extensibility, allowing it to 

stretch much further before breaking 

C. The dough is frozen during the pulling process, which makes the gluten brittle enough to snap cleanly 

D. The oil added to the dough lubricates the gluten strands so they slide apart rather than stretching 

 

76. A cook is making a lasagna and the recipe calls for fresh béchamel between each layer. What 

function does the béchamel serve in the assembled lasagna beyond flavour? 

 

A. The béchamel provides moisture that cooks the pasta sheets during baking and creates a creamy 

binding layer between the components 

B. The béchamel acts as a structural glue that physically bonds the pasta sheets together permanently 



C. The béchamel insulates the bottom pasta layer from the baking dish, preventing it from burning 

D. The béchamel has no structural function and is included purely for its white colour contrast 

 

77. A cook is making a batch of spaetzle and the batter is thick and elastic. The cook pushes it through a 

colander with large holes directly into simmering salted water. The spaetzle pieces are irregular in 

shape. After floating, they are removed with a spider and tossed in butter. What other finishing method 

is traditionally used for spaetzle? 

 

A. Baking the boiled spaetzle in a casserole with cream and cheese until gratinéed (Käsespätzle) 

B. Deep-frying the boiled spaetzle in oil at 175°C until golden and crispy throughout each piece 

C. Serving the boiled spaetzle cold in a vinaigrette-dressed salad with pickled vegetables and herbs 

D. Pan-frying in butter until golden and slightly crispy, or baking in a gratin with cheese (Käsespätzle) 

 

78. A cook is making a ricotta and spinach filling for ravioli. The recipe calls for well-drained ricotta 

and thoroughly squeezed spinach. After mixing all filling ingredients, the cook takes a small spoonful 

and tastes it. The filling is bland. What is the most common cause of bland ravioli filling? 

 

A. The ricotta was too fresh and had not aged long enough to develop flavour before being used 

B. The spinach was blanched too briefly and retained raw, grassy flavours that cancelled the other tastes 

C. Under-seasoning — ravioli fillings require aggressive seasoning because the surrounding pasta dough 

dilutes the perceived flavour 

D. The egg in the filling bound the flavours too tightly, preventing them from being released during 

tasting 

 

79. A cook is making fresh buckwheat pasta (pizzoccheri) for a Northern Italian alpine dish. The dough 

uses a blend of buckwheat flour and wheat flour. The finished pizzoccheri are broad, short noodles 

cooked in the same pot as potatoes and cabbage, then layered with melted butter, sage, garlic, and 

Fontina cheese. What does the buckwheat flour contribute? 



A. A distinctive earthy, nutty, slightly bitter flavour and a darker colour that distinguishes it from 

standard egg pasta 

B. A bright white colour and neutral flavour that makes the pasta a blank canvas for the cheese sauce 

C. A strong gluten network that makes the noodles extremely chewy and resistant to overcooking 

D. A sweet, dessert-like flavour that contrasts with the savoury cheese and cabbage in the dish 

 

80. A cook is making a Chinese wonton soup and the wonton wrappers must be thin enough to become 

translucent when cooked. The filling is a mixture of ground pork, shrimp, ginger, soy sauce, and sesame 

oil. How should the wontons be cooked? 

 

A. Deep-fried at 175°C until golden and crispy, then placed into the hot broth just before serving 

B. Gently simmered in the broth until the wrappers become translucent and the filling is cooked through 

(approximately 4–5 minutes) 

C. Steamed in a bamboo steamer for 15 minutes, then transferred to the broth for serving 

D. Baked in a hot oven at 200°C until the wrappers are golden and crispy, then added to the broth 

 

81. A cook is making a classic Bolognese ragù and after browning the meat and adding soffritto, the 

recipe calls for adding milk before the tomatoes. This is the second time a Red Seal candidate has 

encountered milk in Bolognese. What happens if the cook adds the tomatoes before the milk? 

 

A. The tomato acid interferes with the milk's ability to tenderize the meat — the milk must go first to 

coat the proteins before acid is introduced 

B. Adding tomatoes first has no effect — the order of liquid additions is irrelevant in braised meat 

sauces 

C. The milk will curdle on contact with the acidic tomato environment and produce visible grainy lumps 

D. Adding tomatoes first causes the meat to seize and toughen before the milk can soften the protein 

fibres 

 



82. A cook is making risotto and the recipe specifies Carnaroli rice rather than Arborio. What advantage 

does Carnaroli offer over Arborio for risotto? 

 

A. Carnaroli is cheaper than Arborio and produces an identical result in all risotto preparations 

B. Carnaroli has less starch than Arborio and produces a thinner, more broth-like risotto consistency 

C. Carnaroli and Arborio are two names for the same rice variety with no practical differences 

D. Carnaroli has a higher starch content and a firmer grain that resists overcooking, producing a 

creamier risotto that stays al dente longer than Arborio 

 

83. A cook is making a batch of polenta from coarse-ground cornmeal. The recipe calls for a 4:1 ratio of 

water to cornmeal, with the cornmeal added to boiling salted water in a thin stream while whisking. 

Why is the cornmeal added gradually in a stream rather than all at once? 

 

A. Adding the cornmeal gradually while whisking prevents lumps from forming — dumping it all at 

once would create clumps of dry cornmeal surrounded by hot water that cannot penetrate 

B. Gradual addition is slower and produces a thinner polenta because less cornmeal is used overall 

C. Adding all the cornmeal at once would cause the pot to boil over from the sudden volume increase 

D. Gradual addition is purely a tradition and has no functional impact on the finished polenta's texture 

 

84. A cook is soaking dried chickpeas for hummus. After 12 hours of soaking, the cook drains and 

inspects the chickpeas. Some have doubled in size; others are still small and hard. What does this 

indicate? 

 

A. The water was too cold to hydrate all the chickpeas evenly during the overnight soaking period 

B. The small, hard chickpeas are older and drier — they absorb water more slowly and may require 

additional soaking or longer cooking to become fully tender 

C. The chickpeas that doubled in size are oversoaked and must be discarded before cooking begins 



D. The size difference is normal and all chickpeas will cook to the same tenderness regardless of their 

size 

 

85. A cook is making a quinoa salad and the recipe instructs the cook to rinse the raw quinoa thoroughly 

under running water before cooking. What does rinsing remove? 

 

A. Dirt and small stones that are commonly found mixed in with commercially packaged quinoa 

B. Excess starch on the grain surface that would make the cooked quinoa sticky and clumped together 

C. Saponins — naturally occurring bitter compounds on the quinoa's outer coating that produce a soapy, 

bitter taste if not rinsed away 

D. Pesticide residues that are specifically concentrated on quinoa's surface due to its growing conditions 

 

86. A cook is preparing a vegan "cheese" sauce using soaked raw cashews, nutritional yeast, garlic, 

lemon juice, and turmeric. After blending until smooth, the sauce has a thin, watery consistency. What 

technique will thicken it to a nacho-cheese-like consistency? 

 

A. Adding ice cubes and blending at high speed, which incorporates air and produces a thicker foam 

B. Adding raw flour to the blender, which thickens the sauce without requiring any additional cooking 

C. Refrigerating the sauce for 24 hours, which naturally thickens all cashew-based sauces through 

settling 

D. Cooking the blended sauce in a saucepan over medium heat while stirring — the heat causes the 

cashew starches and proteins to thicken 

 

87. A cook is making falafel from scratch using soaked (NOT cooked) dried chickpeas. Why does the 

traditional recipe use soaked raw chickpeas rather than fully cooked ones? 

 

A. Soaked raw chickpeas produce a lighter, crispier falafel because they still have enough internal 

structure to hold together during frying — cooked chickpeas produce a mushy, soft, paste-like interior 



B. Cooked chickpeas are unsafe for frying because their high moisture content causes dangerous oil 

splattering 

C. Raw chickpeas are cheaper than cooked chickpeas and the choice is purely economic 

D. There is no difference between raw and cooked chickpeas in falafel production — both produce 

identical results 

 

88. A cook is preparing a grain bowl with wild rice. Unlike white or brown rice, wild rice has a very 

long cooking time (45–60 minutes). The cook boils the wild rice in plenty of salted water (similar to 

cooking pasta) rather than using the absorption method. Is this technique correct? 

 

A. No — wild rice must only be cooked using the absorption method with a precise water-to-rice ratio 

B. Yes — wild rice is commonly cooked in excess water like pasta and drained when tender, which is an 

acceptable and effective method 

C. No — wild rice cannot be cooked in water and must be steamed in a bamboo steamer over boiling 

water 

D. Yes — but only if the wild rice is soaked for 48 hours first to reduce the boiling time to under 10 

minutes 

 

89. A cook is making a seitan roast for a vegan holiday dinner. After kneading the vital wheat gluten 

dough and forming it into a log, the cook must decide between two cooking methods: simmering in 

broth or baking in the oven. How will the cooking method affect the finished texture? 

 

A. Both methods produce identical textures because seitan's texture is determined solely by the kneading 

B. Baking produces a softer, more bread-like texture while simmering produces a firmer, chewier 

texture 

C. Simmering produces a dense, rubbery, unpleasant texture while baking always produces a light, airy 

result 

D. Simmering in broth produces a moister, denser, more meat-like texture; baking produces a drier, 

firmer, chewier crust with a softer interior 



90. A cook is making a dal makhani — a rich, creamy North Indian lentil dish made from whole black 

lentils (urad dal) and kidney beans. The recipe calls for simmering the dal for several hours (or pressure 

cooking) until the lentils have broken down into a thick, creamy consistency. What gives dal makhani its 

characteristic richness? 

 

A. The natural starch in the broken-down lentils combined with generous additions of butter (makhani 

means "buttery") and cream stirred in at the end 

B. Coconut milk added at the beginning of cooking provides all the richness in dal makhani 

C. The kidney beans dissolve into a thick paste that coats the lentils and provides the creamy consistency 

D. The ghee used for the tadka provides the only source of richness in this preparation 

 

91. A cook is preparing a steak and the chef calls for a "Pittsburgh rare" (also known as "black and 

blue"). What does this term mean? 

 

A. A steak cooked to medium-rare throughout with no crust, served on a blue-coloured plate 

B. A steak charred to a very dark, almost black crust on the outside while remaining rare (cool, red) on 

the inside 

C. A steak that has been frozen to produce a blue-tinged surface, then grilled to rare internal temperature 

D. A steak served raw (tartare-style) with a black pepper crust and blue cheese crumbles on top 

 

92. A cook is preparing a whole roasted duck and wants to minimize the gamey flavour that some diners 

find objectionable. What technique applied before roasting helps mellow the flavour? 

 

A. Soaking the duck in salted water or brining overnight, which draws out blood and strong-tasting 

compounds 

B. Marinating in lemon juice for 48 hours, which chemically neutralizes all gamey flavour molecules 

C. Freezing the duck for 6 months before roasting, which breaks down the compounds that cause 

gaminess 



D. Coating the duck in baking soda paste, which absorbs the gamey flavour through chemical 

neutralization 

 

93. A cook is making a beef Wellington and after searing the tenderloin, wrapping it in mushroom 

duxelles and prosciutto, and encasing it in puff pastry, the Wellington is baked at 220°C. After baking, 

the pastry is golden and crisp but the beef is overcooked (well-done throughout). What most likely went 

wrong? 

 

A. The oven temperature was too low, causing the Wellington to bake too long before the pastry 

browned 

B. The duxelles layer was too thick, insulating the meat and preventing it from cooling after searing 

C. The mushroom duxelles was too wet and steamed the beef during baking, converting dry heat to 

moist heat 

D. The beef was not chilled after searing — it entered the oven warm, so the total cooking time (searing 

+ baking) pushed it past the target temperature 

 

94. A cook is braising a whole beef brisket. After searing and adding braising liquid, the cook places the 

covered pot in a 160°C oven. After 2 hours, the brisket is tough and chewy. After 4 hours, it is fork-

tender and pulling apart easily. What happened between hours 2 and 4? 

 

A. The meat fibres absorbed water from the braising liquid, which softened them and made them tender 

B. The oven temperature gradually increased over time, which accelerated the tenderization process 

C. The collagen in the brisket's connective tissue gradually converted to gelatin between 2 and 4 hours, 

transforming the tough, chewy tissue into a soft, lubricating gel 

D. The muscle fibres physically broke apart from the prolonged heat, similar to how a rope frays over 

time 

 

95. A cook is preparing a grilled veal chop and the chef instructs the cook to let the chop rest for 5 

minutes after grilling before slicing. Why is resting important? 



A. Resting allows the juices that were driven toward the centre by heat to redistribute throughout the 

meat — cutting immediately would cause the concentrated juices to run out onto the plate 

B. Resting allows the meat to cool to a safe eating temperature that will not burn the guest's mouth 

C. Resting is purely a timing technique that allows the cook to prepare the plate and garnish before 

slicing 

D. Resting activates enzymes in the meat that continue tenderizing the veal for 5 minutes after cooking 

 

96. A cook is preparing chicken thighs for a stew and the recipe calls for removing the skin but keeping 

the bone in. Why does keeping the bone in improve the stew? 

 

A. The bones prevent the chicken from overcooking by absorbing excess heat from the braising liquid 

B. The bones release collagen and gelatin into the braising liquid during the long simmer, adding body 

and richness to the sauce 

C. The bones add calcium to the stew, which is a significant nutritional benefit for the guest 

D. The bones have no effect on the stew and are left in purely for rustic visual presentation 

 

97. A cook is carving a prime rib (standing rib roast) for a buffet. The roast has been resting for 20 

minutes. The cook begins slicing and the first few slices from the end are well-done (grey throughout). 

As the cook slices deeper toward the centre, the slices become progressively more pink until the centre 

slices are a perfect medium-rare. Why does this gradient exist? 

 

A. The outside of the roast is closer to the oven's heat source, so it cooks faster and reaches a higher 

temperature than the insulated centre 

B. The cook removed the roast too early and the centre did not have enough time to reach the same 

temperature as the outside 

C. The roast was cooked at too low a temperature, which prevented the heat from penetrating to the 

centre 

D. The doneness gradient is a defect caused by a malfunctioning oven with uneven heat distribution 



98. A cook is preparing a chicken ballotine and after deboning the leg, discovers that the thigh meat has 

a small, tough piece of cartilage at the joint where the thigh bone met the body. Should this cartilage be 

removed? 

 

A. No — the cartilage softens completely during cooking and becomes an edible, tender component 

B. No — the cartilage adds a pleasant crunchy texture that contrasts with the smooth forcemeat filling 

C. Yes — the cartilage is tough and does not soften during the cooking time of a ballotine and would 

produce an unpleasant chewy bit 

D. Yes — but only for aesthetic reasons, as the white cartilage contrasts visually with the dark thigh 

meat 

 

99. A cook is making a traditional Canadian tourtière (Quebec-style meat pie). What meat or 

combination of meats is traditionally used in the filling? 

 

A. Ground pork, or a combination of ground pork and veal (sometimes with beef), seasoned with warm 

spices like cloves, cinnamon, and allspice 

B. Ground lamb exclusively, seasoned with mint and rosemary in the British shepherd's pie tradition 

C. Shredded chicken breast with cream sauce, similar to a chicken pot pie with a pastry lid 

D. Ground beef only, seasoned with ketchup and mustard for a North American hamburger flavour 

 

100. A cook is preparing a rabbit for braising and the recipe calls for separating the loin (saddle) from 

the legs. The legs are braised while the loin is reserved for a different, quicker cooking method. Why are 

the legs and loin cooked separately? 

 

A. Rabbit legs and loin are identical in composition and can be cooked interchangeably using any 

method 

B. The legs contain more connective tissue and require long, slow braising to become tender, while the 

lean loin would dry out and toughen if braised for the same duration 



C. The loin is tougher than the legs and requires longer braising, while the legs are tender enough to 

sauté 

D. The legs must be cooked first and added to the loin dish as a garnish at the end of service 

 

101. A cook is buying fresh Atlantic cod for a fish and chips special. The supplier offers two options: a 

whole fish and pre-cut fillets. The cook selects the pre-cut fillets for speed. Upon inspection, the fillets 

have a slightly yellow tinge and a faint ammonia smell. What is the assessment? 

 

A. The yellow tinge and ammonia smell are normal characteristics of fresh Atlantic cod and indicate 

quality 

B. The yellow colour is from the natural carotenoids in cod flesh and the ammonia is from the ocean salt 

C. The fillets appear acceptable because all white fish develops a yellow tinge and ammonia smell after 

filleting 

D. The yellowing and ammonia smell indicate the cod is past its prime and beginning to decompose — 

the fillets should be rejected 

 

102. A cook is preparing a whole fish en croûte (in pastry) and the recipe calls for gutting, scaling, and 

trimming the fins. Why must the scales be removed before the fish is wrapped in pastry? 

 

A. Scales add a fishy flavour that intensifies during baking and would taint the pastry with an unpleasant 

taste 

B. Scales prevent the pastry from adhering to the fish surface, creating air pockets that cause uneven 

cooking 

C. Scales do not soften during baking and would create an unpleasant, crunchy, inedible layer between 

the fish flesh and the pastry crust 

D. Scales are only removed for visual presentation and have no impact on taste, texture, or cooking 

 



103. A cook is making crab bisque and the recipe calls for blue crab shells. After extracting the meat, the 

cook roasts the shells at 200°C until deeply browned. What does roasting the shells before simmering 

accomplish? 

 

A. Roasting sterilizes the shells, eliminating all bacteria before they enter the bisque liquid 

B. Roasting develops Maillard browning on the shells, deepening the colour and adding complex, nutty, 

roasted flavours to the bisque 

C. Roasting softens the shells so they dissolve completely into the bisque during the simmering stage 

D. Roasting has no effect on shell-based stocks or bisques and is a wasted step in bisque production 

 

104. A cook is purchasing mussels for moules frites (mussels and fries). The mussels are PEI (Prince 

Edward Island) cultivated mussels. Before cooking, the cook must inspect and prepare them. What 

should the cook check for during inspection? 

 

A. Each mussel should be inspected for weight, colour uniformity, and the supplier's lot number printed 

on the shell 

B. Dead mussels should be identified and discarded — any mussel that is open and does not close when 

tapped is dead and must be removed 

C. All mussels should be open before cooking — a tightly closed mussel indicates it is dead and should 

be discarded 

D. Mussel inspection is unnecessary because PEI cultivated mussels are guaranteed to be 100% alive at 

delivery 

 

105. A cook is preparing a smoked salmon platter for a brunch buffet. The thinly sliced smoked salmon 

is arranged on a chilled platter with capers, red onion, cream cheese, and lemon wedges. What 

temperature must the platter maintain throughout the buffet service? 

 

A. Room temperature is acceptable because the smoking process has fully preserved the salmon 

indefinitely 



B. The platter should be heated to 60°C on a steam table to ensure the salmon reaches safe serving 

temperature 

C. The platter can be displayed at any temperature because smoked salmon is a shelf-stable, non-

hazardous product 

D. The platter must be maintained at 4°C or below on ice or a refrigerated display for the entire service 

period 

 

106. A cook is searing skin-on sea bass fillets and wants perfectly crispy skin. After patting the fillets 

dry and scoring the skin lightly, the cook places them skin-side down in a hot pan with oil. How long 

should the fish cook on the skin side versus the flesh side? 

 

A. Equal time on both sides — 50% skin-side down and 50% flesh-side down for even cooking 

B. The fish should be flipped every 30 seconds for the most even cooking and crispiest skin result 

C. Approximately 70–80% of the total cooking time should be spent skin-side down, with only a brief 

finish on the flesh side 

D. The fish should be cooked entirely flesh-side down — the skin should never contact the hot pan 

directly 

 

107. A cook is preparing a seafood platter and includes both cold (raw oysters, shrimp cocktail) and hot 

(fried calamari, grilled scallops) items. When should each component be prepared relative to the plating 

time? 

 

A. All components — hot and cold — should be prepared simultaneously and plated together at the 

same time 

B. Cold items should be prepared first and held on ice; hot items should be cooked last and plated at the 

moment of service so they arrive hot 

C. Hot items should be prepared first and held under a heat lamp while cold items are arranged around 

them 

D. All components should be prepared the day before and refrigerated together for simultaneous plating 



108. A cook is preparing a ceviche of sea bream with lime juice, red onion, cilantro, and aji amarillo 

pepper. After marinating for 20 minutes, the exterior of the fish is white and opaque. The cook serves it 

immediately. A guest asks whether the fish is safe to eat since it was not heated. What should the cook 

explain? 

 

A. The lime juice has chemically cooked the fish to the same safety level as heating it to 74°C in an 

oven 

B. The acid has denatured the surface proteins, changing their appearance, but the fish has not been 

thermally cooked — ceviche carries an inherent raw-fish risk similar to sashimi 

C. The fish was previously frozen to destroy parasites, and the lime juice has now fully sterilized the 

flesh 

D. Raw fish preparations are completely safe under all circumstances and require no special disclaimers 

 

109. A cook is making a traditional fish stock (fumet) and the recipe specifies using ONLY the bones 

and heads from lean, white-fleshed fish (sole, halibut, snapper). Why are oily fish (salmon, mackerel, 

sardines) excluded? 

 

A. Oily fish bones contain no collagen and produce a stock with no body or gelatin whatsoever 

B. Oily fish are too expensive to use for stock production and their bones are reserved for other 

preparations 

C. Oily fish bones release strong, fishy oils during simmering that produce a dark, greasy, unpleasantly 

flavoured stock 

D. There is no restriction — oily fish bones produce a stock identical to lean fish bones in every respect 

 

110. A cook is preparing lobster thermidor — a classic French preparation where cooked lobster meat is 

combined with a cream sauce (often Mornay), returned to the shell, topped with cheese, and gratinéed 

under the broiler. What is the first step in preparing a live lobster for this dish? 

 

A. Split the live lobster in half lengthwise and grill the halves before extracting the meat for the sauce 



B. Boil a pot of heavily salted water and prepare an ice bath for shocking the lobster after boiling 

C. Place the live lobster in the freezer for 30 minutes to humanely sedate it, then dispatch quickly by 

splitting 

D. Humanely dispatch the lobster by the quickest approved method (such as a swift knife through the 

head), then boil or steam until cooked 

 

111. A cook is preparing a traditional tabbouleh and the dish turns out heavy and grain-dominant with 

very little herb flavour. What ratio error most likely occurred? 

 

A. The cook used too much bulgur relative to the herbs — authentic tabbouleh is predominantly parsley 

with a small amount of bulgur, not the other way around 

B. The cook used the correct ratio but forgot to add enough lemon juice to activate the herb flavours 

C. The cook used the correct ratio but chopped the parsley too finely, which destroyed its flavour 

D. Tabbouleh is always grain-dominant and the cook's version is correct by traditional standards 

 

112. A cook is building a cubano (Cuban) sandwich and needs to press it on a plancha (flat grill press). 

What are the four traditional filling components of an authentic cubano? 

 

A. Turkey, avocado, Swiss cheese, and chipotle mayonnaise on a ciabatta roll pressed until crispy 

B. Roasted pork, ham, Swiss cheese, pickles, and yellow mustard on Cuban bread, pressed until crispy 

with a flattened, compact shape 

C. Chicken, mozzarella, roasted red peppers, and basil pesto on focaccia pressed until golden 

D. Corned beef, sauerkraut, Swiss cheese, and Russian dressing on rye bread pressed until heated 

 

113. A cook is preparing a salade Lyonnaise for a French bistro menu. What are the defining 

components that distinguish this salad from other French salads? 

 



A. Mixed baby greens, goat cheese, walnuts, and honey vinaigrette — a warm cheese-forward salad 

B. Romaine lettuce, anchovy dressing, Parmesan, and croutons — the French precursor to Caesar salad 

C. Frisée lettuce, lardons (bacon), a warm vinaigrette, and a poached egg — a warm, wilted salad 

D. Butter lettuce, smoked salmon, crème fraîche, and dill — a Scandinavian-influenced French salad 

 

114. A cook is making a lobster BLT — an elevated version of the classic sandwich. After poaching and 

chilling the lobster meat, the cook combines it with mayonnaise, lemon juice, and chives. What bread is 

typically used for this premium sandwich? 

 

A. Standard white sandwich bread, which is the only acceptable bread for any BLT variation 

B. A corn tortilla, which provides a gluten-free alternative to traditional sandwich bread 

C. A flour pita pocket, which holds the lobster filling without the need for a top bread slice 

D. Toasted brioche, which provides a rich, buttery, slightly sweet base that complements the luxurious 

lobster 

 

115. A cook is preparing a classic Waldorf salad. What are the original core ingredients? 

 

A. Chicken breast, grapes, almonds, and ranch dressing on a bed of iceberg lettuce 

B. Diced apple, celery, and walnuts bound with mayonnaise — the three original ingredients from the 

Waldorf-Astoria Hotel 

C. Tuna, celery, red onion, and mayonnaise served on a bed of romaine lettuce with lemon 

D. Shrimp, avocado, mango, and lime vinaigrette arranged in a martini glass for elegant presentation 

 

116. A cook is making a Vietnamese fresh spring roll (gỏi cuốn) and the rice paper wrapper tears during 

rolling. What is the most likely cause? 

 



A. The rice paper was soaked too long — it became too soft and fragile; it should be dipped in warm 

water only briefly until just pliable 

B. The rice paper was not soaked long enough and remained too stiff and brittle for rolling 

C. The filling was not chopped finely enough and the large pieces punctured the delicate wrapper 

D. Rice paper wrappers are extremely fragile and will always tear — this is an expected and unavoidable 

defect 

 

117. A cook is preparing a Mediterranean mezze platter and includes muhammara — a red pepper and 

walnut dip. What gives muhammara its characteristic thick, slightly sweet, smoky flavour? 

 

A. Roasted red peppers, walnuts, pomegranate molasses, breadcrumbs, and Aleppo pepper — blended 

into a thick, complex dip 

B. Raw red peppers, almonds, honey, and cayenne pepper — blended into a smooth, spicy purée 

C. Sundried tomatoes, pine nuts, balsamic vinegar, and basil — an Italian-inspired Mediterranean dip 

D. Roasted eggplant, tahini, lemon, and garlic — the combination often confused with muhammara 

 

118. A cook is making a pan bagnat — a classic Niçoise-style pressed sandwich from southern France. 

After assembling the sandwich with tuna, hard-boiled eggs, anchovies, olives, tomatoes, and vinaigrette 

on a round bread roll, the sandwich is wrapped tightly and weighted for how long? 

 

A. The sandwich is served immediately without any pressing or resting time whatsoever 

B. 5 minutes of light pressing is sufficient to compress the fillings and infuse the bread 

C. 15 minutes of pressing under a heavy cutting board or plate for moderate flavour melding 

D. At least 30 minutes to several hours under weight — the extended pressing allows the vinaigrette to 

fully saturate the bread and the flavours to meld 

 



119. A cook is making a Caesar salad and the recipe calls for whole romaine hearts. The cook asks 

whether the hearts should be left whole, halved lengthwise, torn by hand, or chopped with a knife. For a 

traditional Caesar salad presentation, which is correct? 

 

A. Whole hearts served intact on the plate — the guest tears the leaves at the table with their fork 

B. Torn by hand into large, irregular pieces — tearing prevents the bruising that knife-cutting causes on 

the delicate leaves 

C. Chopped into small, uniform, bite-sized pieces for a neat, tidy presentation on the plate 

D. Halved lengthwise and grilled on a hot grill for a charred Caesar salad with smoky flavour 

 

120. A cook is assembling an open-faced Danish smørrebrød and the traditional base is which of the 

following? 

 

A. Dense, dark rye bread (rugbrød), buttered, and topped with carefully arranged ingredients 

B. White sourdough bread, toasted until crispy and brushed with olive oil before topping 

C. A large, crispy rice cracker used as a gluten-free base for the Scandinavian toppings 

D. A thin crêpe folded around the fillings like a soft taco rather than a flat open-faced presentation 

 

121. A cook is making a classic mousseline forcemeat for a seafood terrine. The base protein is sole (a 

lean white fish). What must be added to create the characteristic light, smooth, creamy mousseline 

texture? 

 

A. Coarse bread crumbs and egg whites, which lighten the forcemeat into an airy, bread-like consistency 

B. Rendered duck fat and ground pork back fat, which provide the richness in all mousseline 

preparations 

C. Heavy cream, added gradually while the puréed fish is kept ice-cold — the cream enriches and 

lightens the forcemeat 



D. Melted butter and whole milk, which are the traditional dairy components of a classical mousseline 

 

122. A cook is preparing a terrine en gelée (terrine with aspic). After slicing the chilled terrine, each 

slice shows a beautiful mosaic of ingredients but the aspic layer between the terrine and the mould has 

clouded — it is milky and opaque rather than crystal clear. What caused the cloudy aspic? 

 

A. The aspic was made with insufficient gelatin, which produced a weak set that lost clarity during 

chilling 

B. The cook used the correct aspic recipe but unmoulded the terrine before it was fully set, disturbing 

the gel 

C. The cook poured the aspic while it was still warm enough that condensation formed on the cold 

terrine surface 

D. The stock used for the aspic was not properly clarified — impurities in the stock carried through to 

the aspic 

 

123. A cook is preparing a country-style pâté (pâté de campagne) and the recipe calls for a "panada" as 

part of the forcemeat. What is a panada? 

 

A. A spice blend of white pepper, nutmeg, and allspice that seasons the forcemeat in all French pâtés 

B. A paste of bread soaked in milk (or cream) that is mixed into the forcemeat to add moisture, 

tenderness, and binding 

C. A curing salt mixture of sodium nitrite and sodium chloride used to preserve and colour the forcemeat 

D. A garnish of pistachios and dried cranberries folded into the forcemeat for colour and textural 

contrast 

 

124. A cook is making duck rillettes and the recipe calls for slow-cooking the duck legs in duck fat for 4 

hours. After cooking, the meat is shredded. What ratio of shredded meat to cooking fat produces the 

correct rillettes texture? 

 



A. The meat should be mixed with just enough fat to bind and moisten the shredded fibres into a 

spreadable but not greasy paste — typically a ratio that keeps the meat as the dominant component 

B. Equal parts meat and fat by weight for a 50/50 split that produces maximum richness and 

spreadability 

C. Three parts fat to one part meat, which produces the characteristic butter-like consistency of rillettes 

D. The shredded meat is served dry without any added fat — the natural moisture in the meat is 

sufficient 

 

125. A cook is making a classic gravlax and the cure contains equal parts salt and sugar. A 

Scandinavian-trained colleague argues that the cure should contain more sugar than salt. Who is correct? 

 

A. The equal-parts cure is standard in many recipes, but the colleague's preference for more sugar than 

salt is also traditional — Scandinavian gravlax often uses a 2:1 or 3:1 sugar-to-salt ratio for a milder, 

sweeter cure 

B. The cook is incorrect — gravlax uses only salt, never sugar, in the traditional Scandinavian 

preparation 

C. Salt must always exceed sugar in any fish cure because salt is the only component that provides 

preservation 

D. The ratio is irrelevant because the cure's only purpose is to add colour, not flavour or preservation 

 

126. A cook is making a boudin noir (blood sausage) and the recipe calls for fresh pork blood as the 

primary ingredient. What other ingredients are typically mixed with the blood before stuffing into 

casings? 

 

A. Only blood is used — no other ingredients are added to traditional boudin noir before stuffing 

B. Cooked onions, diced pork fat, cream, eggs, and seasonings (salt, pepper, spices) are mixed with the 

blood to create the filling 

C. Raw ground pork, bread crumbs, and chicken stock are mixed with the blood for a meat-heavy 

sausage 



D. Rice, vegetables, and soy sauce are mixed with the blood for an Asian-inspired blood sausage variant 

 

127. A cook is preparing foie gras and the recipe calls for deveining the raw liver. What is "deveining" 

in the context of foie gras preparation? 

 

A. Removing the thin outer membrane that covers the entire surface of the foie gras lobe 

B. Removing the skin from the duck or goose that is still attached to the raw foie gras lobe 

C. Removing excess fat from around the edges of the foie gras lobe for a cleaner presentation 

D. Carefully separating the two lobes and removing the network of veins and ducts that run through the 

interior 

 

128. A cook is making a classic French terrine and the recipe calls for lining the mould with "bardes" 

(thin sheets of back fat). After baking and cooling, the cook unmoulds the terrine. The back fat lining 

appears thick, waxy, and unappealing on the outside. What should the cook do? 

 

A. Trim away excess visible fat from the exterior to a thin, even layer and then apply aspic glaze for a 

polished finish 

B. Leave the thick fat layer intact because it is the traditional presentation and removing it would be 

incorrect 

C. Remould the terrine in a new mould without the back fat lining to eliminate the visible fat entirely 

D. Scrape all the fat away completely, exposing the forcemeat directly, which produces the most modern 

presentation 

 

129. A baker is making croissants and after the final shaping, the crescents are proofed at 27°C for 90 

minutes. Why must the proofing temperature be kept below 30°C? 

 

A. Above 30°C, the yeast dies and the croissants will not rise during the proofing or baking stages 



B. Above 30°C, the butter layers begin to melt into the dough, destroying the laminated structure that 

creates the flaky layers 

C. Above 30°C, the flour proteins denature and the dough loses its ability to stretch and hold shape 

D. The proofing temperature has no effect on croissant quality and can be set at any temperature 

 

130. A baker is making a New York-style cheesecake and the recipe specifies baking in a water bath 

(bain-marie). Why is the water bath essential for this type of cheesecake? 

 

A. The water bath adds humidity to the oven, which prevents the surface of the cheesecake from 

cracking 

B. The water bath heats the cheesecake from the bottom only, producing a firmer base and softer top 

C. The water bath provides gentle, even heat that cooks the custard slowly and prevents cracking, 

overbaking, and curdling 

D. The water bath adds flavour to the cheesecake through steam absorption during the baking process 

 

131. A baker is making a classic tarte au citron (French lemon tart). After blind-baking the pâte sucrée 

shell, the baker pours in the lemon curd filling and returns it to the oven. Why is the filling baked in the 

shell rather than simply poured into the cooled shell? 

 

A. Baking sets the egg proteins in the lemon curd, producing a clean, firm, sliceable filling rather than a 

soft, spoonable one 

B. Baking is unnecessary — the lemon curd should be poured into the cooled shell and refrigerated to 

set 

C. Baking evaporates the lemon juice, concentrating the sugar for a sweeter, less tangy filling 

D. Baking the filling in the shell caramelizes the sugar in the curd, producing a brûlée-like top surface 

 



132. A baker is making pâte sucrée (sweet tart dough) and the recipe instructs the baker to work the 

butter and sugar together first (creaming method) before adding flour. Why must the flour be added last 

and mixed as briefly as possible? 

 

A. Adding flour first would prevent the sugar from dissolving into the butter during the creaming step 

B. Minimizing flour mixing prevents excessive gluten development, which would make the tart shell 

tough rather than tender and crumbly 

C. The flour must be sifted directly onto the butter-sugar mixture and folded gently to incorporate air 

bubbles 

D. Brief flour mixing prevents the dough from heating up, which would melt the butter prematurely 

 

133. A baker is making a batch of scones and the recipe calls for cold butter cut into the flour using a 

pastry blender or fingertips until the mixture resembles coarse meal. Why must the butter be cold? 

 

A. Cold butter is easier to cut into small pieces than room-temperature butter during the mixing process 

B. Cold butter creates pockets of solid fat in the dough that melt during baking, releasing steam and 

creating flaky, tender layers 

C. Cold butter adds a stronger butter flavour than warm butter because the cold temperature preserves 

the flavour compounds 

D. Cold butter prevents the dough from sticking to the work surface during the rolling and cutting 

process 

 

134. A baker is making a chocolate soufflé and after folding the whipped egg whites into the chocolate 

base, the baker fills the prepared ramekins. The baker runs a thumb around the inside rim of each 

ramekin, creating a shallow groove between the batter and the rim. What does this groove accomplish? 

 

A. The groove weakens the batter at the rim, encouraging the soufflé to rise straight up rather than 

developing a lopsided, uneven dome 

B. The groove creates a channel for excess butter to pool during baking, which bastes the soufflé's edge 



C. The groove is purely decorative and creates an attractive ring pattern on the finished soufflé's surface 

D. The groove allows air to circulate between the ramekin wall and the batter for more even heat 

distribution 

 

135. A baker is making a traditional British sticky toffee pudding. What is the key ingredient that 

distinguishes this dessert from other steamed or baked puddings? 

 

A. Golden syrup, which provides the signature toffee flavour when combined with butter and cream 

B. Dark chocolate, which gives the pudding its characteristic deep brown colour and rich flavour 

C. Fresh strawberries, which provide the "sticky" element through their natural pectin and juices 

D. Dates, which are the defining ingredient — chopped and folded into the batter, they provide moisture, 

sweetness, and the characteristic dense, sticky texture 

 

136. A baker is making Italian panna cotta and the recipe calls for 2 sheets of gelatin per 250 mL of 

liquid. After blooming, melting into the warm cream mixture, and chilling, the panna cotta has the 

perfect trembling, barely-set consistency. The baker now doubles the recipe to 500 mL but uses 5 sheets 

of gelatin instead of 4. What will happen? 

 

A. The panna cotta will be perfectly set because the small extra sheet compensates for the larger volume 

B. The panna cotta will be firmer and more rubbery than intended because the gelatin ratio is too high 

C. The extra gelatin sheet will have no measurable effect on the texture of the doubled recipe 

D. The panna cotta will fail to set entirely because the extra gelatin interferes with the gelling process 

 

137. A baker is making a classic French genoise and the recipe requires folding melted butter into the 

whipped egg-sugar foam as the final step. The baker adds the butter while it is very hot (80°C) and folds 

vigorously. The finished cake is dense and flat. What went wrong? 

 



A. The butter temperature was too low and should have been even hotter for proper incorporation 

B. The baker used too little butter, which failed to provide enough moisture for the cake to rise properly 

C. Hot butter and vigorous folding both deflated the delicate egg foam — the butter should be warm (not 

hot) and folded gently to preserve the air 

D. The genoise recipe does not include butter and the baker should have omitted it entirely 

 

138. A baker is making bread and the dough has been kneaded, bulk-fermented, and shaped into loaves. 

Before baking, the baker slashes the top of each loaf with a razor blade (lame). What is the purpose of 

slashing (scoring)? 

 

A. Slashing creates controlled weak points where the bread can expand during oven spring — without 

scores, the loaf would burst randomly and unpredictably 

B. Slashing releases excess carbon dioxide that would otherwise cause the bread to explode in the oven 

C. Slashing is purely decorative and has no functional impact on the bread's rise, shape, or texture 

D. Slashing creates channels for water to enter the bread during steam injection for a softer crust 

 

139. A baker is making a batch of French madeleines — small, shell-shaped cakes with a characteristic 

"bump" (hump) on the back. After mixing the batter, the recipe instructs the baker to refrigerate it for at 

least 1 hour before piping into the moulds. What does this chilling accomplish? 

 

A. Chilling firms the batter so it can be piped more neatly into the shell-shaped mould cavities 

B. Chilling allows the baking powder to activate slowly, producing a more even rise during baking 

C. Chilling has no purpose and the madeleines can be baked immediately with identical results 

D. The cold batter hitting the hot oven creates a dramatic temperature differential that produces the 

signature hump — the edges set first while the cold centre pushes upward 

 



140. A baker is making éclairs and after baking the choux shells, they are filled with pastry cream using 

a piping bag fitted with a small round tip. The cream is piped through a small hole poked in the bottom 

of each shell. After filling, the tops are dipped in a chocolate fondant glaze. What is the expected texture 

contrast when a guest bites into a properly made éclair? 

 

A. Completely soft throughout — the shell should be as soft as the pastry cream filling for a uniform 

texture 

B. A crisp-on-the-outside, hollow shell filled with cool, smooth pastry cream — the contrast between the 

crisp shell, creamy filling, and snappy chocolate glaze defines the éclair 

C. Entirely crunchy — the pastry cream should be set firm enough to crunch like a cookie when bitten 

D. Chewy throughout — the shell should have the texture of a soft dinner roll filled with a thick custard 

 

141. A baker is making a fruit galette (free-form rustic tart) with fresh peaches. After rolling the pâte 

brisée into a round, arranging the sliced peaches in the centre, and folding the edges over, the baker 

sprinkles the fruit with sugar and dots with butter. During baking, the peach juices overflow the pastry 

edges and burn on the sheet pan, while the pastry border is pale. What should the baker have done? 

 

A. Tossed the sliced peaches with a tablespoon of cornstarch or flour before arranging — the starch 

absorbs excess juice and prevents overflow; also, egg-washing the border promotes browning 

B. Used fewer peaches to reduce the total juice volume inside the galette during baking 

C. Baked at a lower temperature for a longer time, which evaporates the juice gradually without 

overflow 

D. Replaced the fresh peaches with canned peaches, which contain less juice than fresh fruit 

 

142. A baker is tempering milk chocolate for moulded bonbons. The working temperature for properly 

tempered milk chocolate is what range? 

 

A. 27°C–28°C, the same working temperature as white chocolate for all moulding applications 

B. 31°C–32°C, the same working temperature as dark chocolate for all moulding applications 



C. 29°C–30°C, which is between the working temperatures for white chocolate (lower) and dark 

chocolate (higher) 

D. 35°C–37°C, which is the highest working temperature of any chocolate type for maximum fluidity 

 

143. A baker is making a tres leches cake — a Latin American sponge cake soaked in a mixture of three 

milks. What are the three milks traditionally used? 

 

A. Whole milk, skim milk, and buttermilk — three distinct dairy milk varieties blended for balanced 

richness 

B. Coconut milk, almond milk, and oat milk — the traditional plant-based trio used in Central American 

baking 

C. Goat's milk, sheep's milk, and cow's milk — three animal milks representing different pastoral 

traditions 

D. Evaporated milk, sweetened condensed milk, and heavy cream — blended and poured over the baked 

sponge 

 

144. A baker is making a banana foster-inspired dessert. The classic bananas Foster preparation involves 

sautéing bananas in butter and brown sugar, then adding rum and flambéing. What safety precaution 

must the baker take during the flambé? 

 

A. No precautions are needed because rum produces a small, controlled, decorative flame that is never 

dangerous 

B. The baker must tilt the pan toward the burner flame (or use a long match/lighter) to ignite the alcohol 

vapours, keeping face and body away from the pan 

C. The baker must pour the rum into the pan and immediately cover with a lid to smother any potential 

flame 

D. The baker must add the rum to the cold pan before heating to prevent any possibility of flame 

 



145. A baker is making a classic French fruit clafoutis and after baking, the custard has puffed 

beautifully in the oven. Once removed, it deflates within minutes. Is this deflation a defect? 

 

A. No — clafoutis is a baked custard that normally puffs during baking from steam and egg expansion, 

then settles as it cools; the deflation is expected and correct 

B. Yes — the deflation indicates the oven temperature was too high and the clafoutis was overbaked 

C. Yes — the eggs were not whipped enough and the batter lacked the structure to hold its puffed shape 

D. No — but only because the baker used the wrong recipe; a properly made clafoutis never puffs at all 

 

146. A baker is making a brown butter (beurre noisette) financier and the recipe says the brown butter 

must be cooled before adding to the batter. Why must it be cooled? 

 

A. Cooled brown butter is easier to measure accurately because it is denser than hot liquid butter 

B. Hot butter added to a batter containing whipped egg whites would deflate the foam and melt the sugar 

C. Hot brown butter would cook the almond flour in the batter, producing a gritty, grainy texture 

D. Cooling has no effect on the financier batter and the butter can be added at any temperature 

 

147. A baker is making a layered opera cake and the joconde (almond sponge) layers must be very thin, 

moist, and flexible. After baking on a sheet pan, the joconde is soaked with coffee-flavoured simple 

syrup before assembly. What does the syrup accomplish? 

 

A. The syrup adds moisture and coffee flavour to the thin sponge, keeping it from drying out and 

complementing the coffee buttercream layers 

B. The syrup acts as a glue that bonds the joconde layers to the buttercream and ganache during 

assembly 

C. The syrup adds sweetness only — the coffee flavour is too subtle to be detected in the finished cake 



D. The syrup firms the joconde into a crispy, cookie-like layer that provides textural contrast with the 

soft buttercream 

 

148. A baker is making a chiffon cake — a tall, light, airy cake made with vegetable oil rather than 

butter, plus beaten egg whites folded into the batter. After baking in an ungreased tube pan, the baker 

inverts the pan to cool upside down. Why is the pan inverted? 

 

A. Inverting allows excess oil to drain from the bottom of the cake, producing a lighter, less greasy 

result 

B. Inverting is purely traditional and has no functional purpose — the cake would cool identically right-

side up 

C. Inverting prevents the delicate, airy cake from collapsing under its own weight as it cools — the cake 

clings to the ungreased pan walls and maintains its height 

D. Inverting allows gravity to pull the air bubbles downward, redistributing them evenly throughout the 

cake 

 

149. A baker is making a traditional French croquembouche — a tower of cream puffs held together 

with caramel. While dipping the choux puffs in hot caramel and assembling the tower, the caramel 

begins to crystallize and become grainy. What caused this, and how is it prevented? 

 

A. The crystallization was caused by humidity and cannot be prevented in any commercial kitchen 

environment 

B. The baker stirred the caramel while it was cooking, which introduced sugar crystals that triggered 

chain crystallization 

C. The sugar used was too refined and should be replaced with raw, unprocessed sugar for future 

batches 

D. The caramel was cooked at too low a temperature and never reached the fluid, non-crystalline stage 

 



150. A baker is making a layered mousse cake (entremet) and the recipe calls for inserting a frozen disc 

of fruit mousse inside a larger chocolate mousse ring before the chocolate mousse is poured around it. 

Why is the fruit mousse insert frozen before assembly? 

 

A. Freezing the insert allows it to be handled and placed precisely without deforming, and it sets the 

surrounding chocolate mousse as it thaws, creating clean, distinct layers 

B. Freezing the insert permanently changes its texture to a sorbet-like consistency that contrasts with the 

soft mousse 

C. Freezing is unnecessary — the fruit insert could be poured as a liquid directly into the chocolate 

mousse 

D. Freezing kills any bacteria in the fruit mousse that would otherwise contaminate the chocolate 

mousse 

 

Practice Exam 10: Answer Key and Explanations 

 

1. C — FAT TOM stands for Food, Acidity, Temperature, Time, Oxygen, and Moisture — the six 

conditions bacteria need to grow. Oxygen is the sixth factor: some bacteria require oxygen (aerobic), 

some cannot survive with it (anaerobic), and some can grow with or without it (facultative). 

Understanding all six factors allows cooks to control bacterial growth. 

 

2. A — The chicken was cooked to the correct minimum internal temperature of 74°C and has been 

maintained above 60°C on the steam table throughout the holding period. At 61°C (checked at 5:45 

PM), it remains above the 60°C hot-holding minimum. The 3 hours and 45 minutes of holding is within 

the acceptable window as long as the temperature stays above 60°C. 

 

3. D — A walk-in cooler at 8°C has been in the danger zone (above 4°C) for an unknown duration. Any 

potentially hazardous food (raw proteins, dairy, prepared salads) may have experienced significant 

bacterial growth. These items must be discarded, the malfunction investigated and repaired, and 

management notified to document the incident. 

 

4. B — Section 4 of the Safety Data Sheet (SDS) covers first-aid measures — specific instructions for 

inhalation, skin contact, eye contact, and ingestion of the product. This section tells the worker exactly 



what to do in an emergency exposure, including whether to flush with water, seek medical attention, or 

take other immediate action. 

 

5. C — Cooking oil and grease fires (Class K in North America, Class F in some other systems) require 

a wet chemical extinguisher specifically designed for this hazard. The wet chemical agent creates a 

blanket of foam that smothers the fire and prevents re-ignition. Water-based extinguishers must never be 

used on oil fires — they cause explosive spattering. 

 

6. D — Proper and frequent handwashing is universally recognized as the single most effective measure 

for preventing the spread of foodborne illness. Hands are the primary vehicle for transferring pathogens 

from one surface to another. While gloves, temperature control, and cooking are all important, 

handwashing is the foundational defense. 

 

7. A — HACCP stands for Hazard Analysis Critical Control Point. It is a systematic, preventive 

approach to food safety that identifies physical, chemical, and biological hazards at each step of the food 

production process and establishes critical control points where these hazards can be prevented, 

eliminated, or reduced to safe levels. 

 

8. B — Chemical products (cleaning agents, sanitizers, pesticides) must never be stored on the same 

shelf, in the same area, or in proximity to food products. Chemical contamination of food — from leaks, 

spills, fumes, or accidental use — is one of the three major categories of food safety hazards (chemical, 

physical, biological). 

 

9. C — Sushi rice contains added rice wine vinegar, but the quantity used in a typical sushi rice recipe 

does not lower the pH below 4.6 (the threshold below which most pathogens cannot grow). Cooked rice 

is a TCS food that supports bacterial growth — particularly Bacillus cereus — and must be kept at safe 

temperatures regardless of the vinegar addition. 

 

10. D — The practice is generally acceptable if the stew remains above 60°C, but the ladle should be 

stored properly: submerged in the hot stew with the handle above the food level, not resting on the pot 

rim where the handle contacts non-food-contact surfaces that may introduce contamination back into the 

stew during subsequent use. 

 

11. B — Bright blue is chosen specifically because it is a colour that does not occur naturally in any 

food product. If a blue bandage falls off into a dish, it is immediately and obviously visible against any 



food background — red, green, white, brown, or yellow. This visibility enables rapid detection and 

removal before the dish reaches a guest. 

 

12. A — Separation of the thick coconut cream from the thinner coconut water is completely normal in 

canned coconut milk — it is a natural result of the high fat content settling. The product is safe and 

should simply be stirred or shaken to recombine before use. A swollen, bloated, or dented can would 

indicate a safety concern; separation does not. 

 

13. C — Before any cleaning or maintenance of a meat slicer, the machine must be turned off at the 

power switch, unplugged from the electrical outlet (or locked out via LOTO procedure), and the blade 

guard must be engaged. The razor-sharp blade can cause catastrophic injuries if the machine is 

accidentally activated during cleaning. 

 

14. C — Food cost percentage = (portion cost ÷ menu price) × 100 = ($15.36 ÷ $48.00) × 100 = 32%. 

This means 32 cents of every dollar in revenue from this dish goes to ingredient cost. The remaining 

68% ($32.64) is gross profit available to cover labour, overhead, and profit. 

 

15. B — Total EP weight needed = 80 portions × 150 g = 12,000 g = 12.0 kg. AP weight needed = EP 

weight ÷ yield percentage = 12.0 kg ÷ 0.79 = 15.2 kg. The 21% waste from outer leaves and core means 

the cook must purchase more whole cabbage than the finished portion weight requires. 

 

16. A — Safe lifting technique: bend at the knees (not the waist), keep the back straight and aligned, 

hold the load close to the body to minimize leverage on the spine, and lift using the powerful leg 

muscles. Never twist while lifting, never jerk the load upward, and never lift with the arms extended 

away from the body. 

 

17. D — The entremetier (vegetable cook) is responsible for all vegetable preparations, potato and 

starch dishes, soups, and egg dishes — essentially all the hot side dishes and accompaniments that 

support the main protein courses. In smaller kitchens, the entremetier may also handle the potager (soup 

cook) responsibilities. 

 

18. C — Order quantity = (par level + weekly usage) − current inventory = (25 + 22) − 6 = 41 litres. 

This calculation ensures the kitchen has enough cream to cover the week's usage (22 litres) while 

bringing the starting inventory up to par level (25 litres) by accounting for what is already on hand (6 

litres). 



19. A — When tilting a hot skillet, the cook must stand to the side of the machine — never directly in 

front. Hot liquid can surge forward unexpectedly if the tilt mechanism moves faster than anticipated, if 

the surface is uneven, or if the liquid shifts suddenly. Standing to the side provides a safe escape route 

and prevents burns. 

 

20. A — A yield test determines the usable (edible portion) percentage of a raw product after all 

trimming, peeling, portioning, and/or cooking losses have been accounted for. This percentage is 

essential for accurate purchasing (knowing how much AP product to buy) and accurate costing 

(calculating the true cost per usable kilogram). 

 

21. D — A compressor that runs continuously without cycling may indicate a failing door gasket 

(allowing warm air to enter), a refrigerant leak (reducing cooling capacity), a dirty condenser coil 

(reducing efficiency), or an obstructed evaporator (blocking airflow). While the current temperature is 

safe, the underlying problem could lead to a complete temperature failure. 

 

22. C — AP weight = EP weight ÷ yield percentage = 5.0 kg ÷ 0.82 = 6.1 kg. The 18% waste from 

peeling means the cook must purchase 6.1 kg of whole, unpeeled shallots to yield 5.0 kg of peeled, 

usable shallots. Purchasing only 5.0 kg would yield only 4.1 kg after peeling — a 0.9 kg shortfall. 

 

23. A — A standard Western-style chef's knife is sharpened at approximately 15 to 20 degrees per side 

(for a total included angle of 30 to 40 degrees). This angle produces a durable edge that can withstand 

the variety of cutting tasks a chef's knife performs. Japanese knives are typically sharpened at a narrower 

angle (10–15 degrees) for a keener but more fragile edge. 

 

24. B — A 42% food cost against a 30% target represents a significant 12-point overage on a popular 

dish (95 portions). The chef should investigate the portion cost components: has the lobster price 

increased from the supplier, are the portions larger than the recipe specifies, is there excessive waste 

during prep, or has an ingredient been substituted at a higher cost? 

 

25. D — Soaking cut vegetables in ice water causes the cells to absorb water and become turgid (firm 

and snappy). After draining, displaying them over crushed ice maintains their temperature and crispness 

throughout the reception. This two-step technique — ice-water crisping followed by iced display — is 

the professional standard for crudité presentation. 

 

26. C — Cremini mushrooms (also called baby bellas) are actually the same species as white button 

mushrooms (Agaricus bisporus) but are a brown strain harvested at a slightly more mature stage. This 



additional maturity and the brown variety's genetics produce a deeper, more earthy, more robust 

mushroom flavour than the milder white button variety. 

 

27. B — Tournée is the classical French knife technique that produces a seven-sided, barrel-shaped or 

football-shaped vegetable piece approximately 5 cm long. It is one of the most technically demanding 

cuts, requiring precise knife control to produce identical pieces from irregularly shaped raw vegetables. 

It is tested on classical culinary examinations. 

 

28. D — The dark green tops of leeks are significantly tougher, more fibrous, and more strongly 

flavoured than the white and light green portions. In a refined preparation like vichyssoise — where the 

soup must be silky-smooth with a delicate, subtle flavour — the dark tops would produce a coarse 

texture and an overpowering, harsh leek flavour. 

 

29. D — In gratin dauphinois, the surface starch on the unrinsed potato slices serves a critical function: 

as the gratin bakes, the starch dissolves into the cream and thickens it, creating the creamy, cohesive 

sauce that binds the potato layers together. Rinsing would remove this starch, producing a loose, watery, 

unbound gratin. 

 

30. C — Mâche (lamb's lettuce, corn salad) is characterized by small, rounded rosettes of very soft, 

tender leaves with a mild, slightly nutty, buttery flavour. It is one of the most delicate salad greens, 

prized in French cuisine for its gentle flavour and velvety texture. It wilts quickly and must be dressed 

and served promptly. 

 

31. A — Chiffonade is a cutting technique where leafy herbs or greens are stacked, rolled tightly into a 

cigar-shaped cylinder, and sliced crosswise into thin, uniform ribbons. For basil, this technique produces 

elegant, fine green ribbons used as a garnish for soups, pastas, and salads. 

 

32. B — Placing the flat cut surface against the hot, oiled sheet pan maximizes the surface area in direct 

contact with the high-heat cooking surface. This direct contact promotes Maillard browning and 

caramelization — the chemical reactions that produce deep flavour, golden colour, and the characteristic 

sweet, nutty, roasted taste of well-roasted Brussels sprouts. 

 

33. C — Fresh cilantro — including the roots (which are highly aromatic), stems, and leaves — is a 

primary ingredient in Thai green curry paste that contributes both the vivid green colour and a 

distinctive herbal, citrusy flavour. Along with the green chiles, cilantro is one of the two ingredients 

most responsible for the paste's characteristic green appearance. 



34. D — Fresh fava beans have a tough, slightly bitter outer skin that must be removed to reveal the 

bright green, tender, sweet inner bean. The standard technique: blanch briefly in boiling water, shock in 

ice water, then pinch each bean to slip it out of its skin. This double-peeling step is essential for the best 

flavour and texture. 

 

35. A — Preserved lemons are whole lemons packed in salt (and sometimes additional lemon juice) and 

cured for several weeks until the rind softens completely. In Moroccan and North African cooking, it is 

the softened rind (not the pulp) that is diced and added to tagines, salads, and sauces, providing an 

intensely floral, salty, complex citrus flavour. 

 

36. A — The fundamental principle is to equalize the thermal mass of each piece. Thick top portions are 

cut into smaller pieces (thin coins or half-moons), while thin tail portions are cut into larger, longer 

pieces. This way, all pieces have approximately the same volume-to-surface-area ratio and cook at the 

same rate. 

 

37. C — The standard mirepoix ratio is 2 parts onion to 1 part celery to 1 part carrot by weight (a 50-25-

25 split). Onion is the foundation flavour and makes up half the total. This ratio provides a balanced 

aromatic base for stocks, soups, sauces, and braises in classical French cooking. 

 

38. D — The bones were not roasted before simmering — the defining step in brown stock production. 

Roasting the bones (and mirepoix) at high heat (200°C–220°C) until deeply browned develops the 

Maillard reaction compounds that provide brown stock's characteristic deep colour, rich flavour, and 

complex aromatic profile. Without roasting, the stock is essentially a white stock. 

 

39. B — Starting salt pork in a cold pot allows the internal fat to render (melt out) slowly and evenly as 

the temperature gradually increases. If the cubes were added to a hot pan, the exterior would sear and 

crisp before the interior fat had time to melt, producing unevenly rendered, partially raw cubes with 

burnt exteriors. 

 

40. A — As the clearmeat mixture heats, the egg white proteins gradually coagulate, forming a 

solidifying network that traps impurities, fat droplets, and particulate matter from the stock. This 

network rises to the surface as the stock simmers, forming a thick, solid "raft" that acts as a self-forming 

filter. The clarified stock simmers gently beneath. 

 

41. D — Split peas are naturally high in starch. As they cook and break down over the 2-hour simmering 

period, their starch granules rupture and release amylose and amylopectin into the surrounding liquid. 



These dissolved starches thicken the broth naturally, producing the characteristically thick, hearty 

consistency of split pea soup without any added thickener. 

 

42. C — This one-pot technique builds the roux directly in the mushroom-onion fond, then smoothly 

incorporates the hot stock in a single continuous process. Making the roux in the same pot captures the 

flavour of the fond and eliminates the need for a separate roux pot. Adding the stock gradually while 

whisking ensures smooth, lump-free incorporation. 

 

43. B — Suimono is a refined Japanese clear soup where visual clarity is paramount. Even a few stray 

bonito flakes would compromise the pristine appearance expected of this elegant preparation. Straining a 

second time through fresh cheesecloth or a coffee filter catches any remaining particles for a crystal-

clear result. 

 

44. A — Parboiling the bones in boiling water for 5–10 minutes removes blood, coagulated proteins, 

and surface impurities that would cloud the finished pho broth. After parboiling, the bones are rinsed 

under cold water to remove all loosened debris, then placed in fresh water for the long simmer — 

producing a much cleaner, clearer broth. 

 

45. C — The quick bisque will have a pleasant shrimp flavour and appropriate colour, but it will lack the 

deep, layered, complex flavour that develops during extended shell roasting (which builds Maillard 

compounds) and prolonged simmering (which extracts every last bit of flavour, colour, and body from 

the shells). Shortcuts save time but sacrifice depth. 

 

46. B — Day-old bread soaked in the raw vegetable mixture acts as a natural thickener that gives 

traditional Andalusian gazpacho its characteristic creamy body and smooth consistency without any 

dairy. The bread's starch absorbs liquid and blends into the purée, producing a substantial, satisfying 

soup rather than a thin, watery juice. 

 

47. A — The most common causes of dense matzo balls: the batter was mixed too vigorously 

(developing the gluten in the matzo meal, creating a tight, heavy structure) and/or the batter was not 

rested long enough in the refrigerator (which allows the matzo meal to fully absorb the liquid and the fat 

to firm, both contributing to a lighter texture during cooking). 

 

48. B — Thinly shredded kale or collard greens are added to caldo verde in the final 3–5 minutes of 

cooking. This brief simmer is enough to wilt and tenderize the greens while preserving their bright green 



colour and a pleasant, slight bite. Adding the greens earlier would overcook them into a drab, mushy, 

olive-coloured mass. 

 

49. C — The 3:1 ratio divides the total volume into 4 equal parts: 400 mL ÷ 4 = 100 mL per part. Oil 

gets 3 parts = 300 mL. Vinegar gets 1 part = 100 mL. This produces a well-balanced vinaigrette where 

the oil provides body and richness while the vinegar provides acidity and brightness. 

 

50. D — The white wine's liquid contacts the hot pan surface where the caramelized fond has formed. 

The heat causes the liquid to boil on contact, and this boiling liquid dissolves the fond — the 

concentrated Maillard compounds, caramelized proteins, and browned sugars — lifting them off the pan 

surface and incorporating their intense, complex flavour into the sauce base. 

 

51. A — Prolonged holding on a bain-marie causes two problems: the water in the hollandaise gradually 

evaporates from the warm surface, concentrating the sauce and thickening it beyond its intended 

consistency; and the sustained heat continues to slowly cook the egg yolk proteins, eventually over-

coagulating them into the grainy, broken texture the cook observed. 

 

52. B — The proteins from the soy sauce (amino acids) combine with the concentrated sugars during 

reduction to form a persistent, stable foam on the surface. The high sugar content increases the liquid's 

surface tension, which traps the steam bubbles more effectively than water alone, producing the 

vigorous foaming that can cause the mixture to overflow. 

 

53. B — Chimichurri is an unstable mixture — without an emulsifier (like mustard in a vinaigrette), the 

oil and vinegar cannot form a stable suspension. The oil floats to the top and the vinegar sinks to the 

bottom within minutes. The sauce must be stirred each time before spooning it over the steak. 

 

54. C — Adding capers and lemon juice to the brown butter drops the pan temperature immediately, 

halting the browning process at the desired golden-brown (beurre noisette) stage. Without this 

temperature interruption, the milk solids would continue browning past golden to black (beurre noir) 

within seconds, producing an acrid, bitter, ruined sauce. 

55. A — Dried oregano is the traditional and authentic choice in Argentine chimichurri — not a shortcut 

or substitution. Argentine oregano (often Origanum vulgare) is dried and has a concentrated, slightly 

different flavour profile from fresh Mediterranean oregano. Using dried oregano is a deliberate, 

culturally authentic ingredient choice. 

 



56. B — Cold butter whisked into a hot liquid emulsifies — the butterfat disperses into microscopic 

droplets suspended in the liquid. These droplets increase the sauce's viscosity (making it thicker and 

more coating) and add a velvety body that a thin jus alone cannot achieve. The effect is both textural 

(body) and visual (gloss). 

 

57. D — Adding a small amount of stock, water, or additional olive oil gradually while stirring adjusts 

the coulis to the desired drizzle consistency without fundamentally changing its flavour profile. Stock 

adds neutral liquid; a small amount of oil adds richness. The key is gradual addition — too much at once 

produces a thin, watery coulis. 

 

58. C — Doubanjiang (fermented chili bean paste) must be fried in hot oil at the beginning of cooking to 

"bloom" — the heat extracts the fat-soluble flavour compounds from the fermented chiles and beans, 

developing the deep, complex, spicy-savoury character that defines mapo tofu. Adding it raw or at the 

end produces a flat, one-dimensional heat. 

 

59. A — The acid in the lemon juice caused the cream proteins (casein) to coagulate rapidly in the hot, 

reduced, concentrated sauce. Cream sauces that have been heavily reduced are more susceptible to acid 

curdling because the protein concentration is higher. The fix: add acid sparingly, off the heat, and to a 

sauce that has not been over-reduced. 

 

60. B — Burnt chiles produce an acrid, harsh, unpleasantly bitter flavour that cannot be masked or 

corrected. Once the chiles turn black and brittle, the volatile flavour compounds have been destroyed 

and replaced by carbon compounds. The cook must discard the burnt chiles and start with fresh ones, 

toasting carefully to pliable and fragrant — not black. 

 

61. C — The acid in the vinegar gradually breaks down the chlorophyll molecules in the fresh herbs, 

causing them to darken from bright green to dull olive-brown over time. Adding the herbs just before 

service minimizes their exposure to the acid, preserving their vibrant colour and fresh aroma for the 

guest's experience. 

 

62. D — Cornstarch serves a dual role in pastry cream: it provides additional thickening beyond what 

the egg yolks alone can achieve, and it stabilizes the yolk proteins against over-coagulation. The starch 

physically interferes with the egg proteins' ability to bond together, allowing the pastry cream to be 

boiled (to fully cook the starch) without the eggs curdling. 

 



63. A — Aged Gruyère is the ideal soufflé cheese because it melts smoothly without becoming stringy 

or greasy, and its strong, nutty, complex flavour is assertive enough to be perceived through the rich 

béchamel and egg base. Mild cheeses like mozzarella would melt well but their flavour would be lost. 

 

64. B — As eggs age, the thick albumen (the dense, gel-like portion of the white that holds a compact 

shape) gradually breaks down into thin albumen (watery and runny). A very thin, watery white that 

spreads flat indicates an older egg. Fresh eggs have a prominent thick albumen that holds a tall, compact 

dome around the yolk. 

 

65. C — The alcohol in kirsch helps keep the melted cheese fluid and smooth by lowering the boiling 

point and interfering with the casein protein bonds that would otherwise cause the cheese to tighten and 

become stringy. This functional contribution to the cheese's texture is as important as the kirsch's cherry 

flavour. 

 

66. B — A small amount of alcohol (vodka) or liquid sweetener (corn syrup, agave) lowers the freezing 

point of the ice cream base. With a lower freezing point, a portion of the water in the base remains 

unfrozen at freezer temperature, producing a softer, more scoopable texture rather than a rock-hard, icy 

block. 

 

67. A — A vigorous rolling boil creates turbulent currents that tear the delicate egg white apart before it 

can coagulate into a compact shape. Poached eggs require a gentle simmer (small bubbles rising slowly 

from the bottom) — the calm water allows the white to coagulate around the yolk in a neat, teardrop 

shape. 

 

68. A — A cashew-based vegan ricotta should have a slightly grainy, spreadable consistency that 

approximates the texture of traditional dairy ricotta. It should not be completely smooth (that would be a 

cream), nor firm (that would be a cheese block), nor dry (that would be a powder). The slight graininess 

from the blended cashews mimics ricotta's characteristic texture. 

 

69. D — At 88°C, the egg yolk proteins exceeded their coagulation threshold (approximately 82°C–

85°C for a custard with this sugar and starch content) and scrambled into small curds. The cook overshot 

the target temperature by 5°C — enough to push the yolks past their tipping point. The lumps are 

irreversible curds of over-coagulated egg protein. 

 

70. C — Mascarpone is a rich, thick, smooth Italian cream cheese with an exceptionally high fat content 

(typically 60–75%). This high fat content produces the dense, creamy, velvety texture that defines 



tiramisu. Its mild, slightly sweet flavour provides a luxurious base without competing with the coffee 

and chocolate flavours. 

 

71. B — Meringue weeping (syneresis) occurs when the meringue is spread over a cold or lukewarm 

filling. The base of the meringue — which is in contact with the filling — does not reach a high enough 

temperature to fully coagulate the egg white proteins. These undercooked proteins cannot hold moisture, 

and they release liquid that pools between the layers. 

 

72. A — During the 30-minute rest, the tightly stretched gluten strands relax from their elastic, spring-

back state. This relaxation makes the dough softer, more pliable, and easier to roll thin without 

resistance or spring-back. Without resting, the elastic dough fights the roller, shrinks back after each 

pass, and cannot be rolled to the desired thinness. 

 

73. D — Starchy potatoes (Russets) are dry and fluffy when riced, meaning they require less added flour 

to form a workable dough. Less flour means less gluten development, which produces lighter, more 

tender gnocchi. Waxy potatoes are moist and dense when mashed, requiring more flour to achieve the 

same consistency — more flour means heavier, denser, chewier gnocchi. 

 

74. C — The dissolved starch in the reserved pasta cooking water acts as a natural emulsifier. When 

tossed with the olive oil in the pan, the starch molecules bridge the gap between the water-based and oil-

based components, creating a creamy, cohesive emulsion that coats each strand of pasta — the hallmark 

of a properly executed aglio e olio. 

 

75. B — Alkaline water (kansui or lye water) modifies the gluten network by increasing the pH of the 

dough, which changes the protein structure to favour extensibility (stretchability) over elasticity (spring-

back). This allows the dough to be pulled into extremely thin strands without tearing — essential for 

hand-pulled noodle production. 

 

76. A — Béchamel provides the moisture that cooks the fresh pasta sheets during baking (the pasta 

absorbs liquid from the sauce), and it creates a creamy, binding layer between the ragù and pasta that 

holds the assembled lasagna together. Without béchamel, the lasagna would be dry and the layers would 

not adhere. 

 

77. D — Beyond simply tossing in butter, spaetzle is traditionally pan-fried in butter until golden and 

slightly crispy on the outside, or baked in a gratin with cheese (Käsespätzle — the Swabian equivalent 



of mac and cheese). Both methods add colour, flavour, and textural contrast to the soft, pillowy boiled 

spaetzle. 

 

78. C — Ravioli fillings require more aggressive seasoning than the same mixture would need as a 

standalone dish. The bland pasta dough surrounding the filling dilutes the perceived flavour with every 

bite. Salt, Parmesan, nutmeg, and black pepper all need to be increased beyond what tastes correct when 

the filling is tasted alone. 

 

79. A — Buckwheat flour contributes a distinctive earthy, nutty, slightly bitter flavour and a darker 

grey-brown colour that clearly distinguishes pizzoccheri from standard white-flour egg pasta. These 

flavour and colour characteristics are essential to the dish's identity and complement the rich alpine 

cheese, butter, sage, and hearty cabbage and potato. 

 

80. B — Wontons for soup are gently simmered (not boiled vigorously) in the broth until the wrappers 

become translucent and the filling is cooked through, approximately 4–5 minutes. The gentle simmer 

prevents the delicate wrappers from tearing, and cooking directly in the broth allows the wontons to 

absorb its flavour. 

 

81. A — Milk must be added before the tomatoes because the milk needs to interact with the meat 

proteins in a neutral (non-acidic) environment. The milk tenderizes the meat by coating the proteins and 

preventing them from tightening excessively. If tomato acid is present first, it would interfere with the 

milk's tenderizing effect and could also cause the milk to curdle. 

 

82. D — Carnaroli rice has a higher amylose starch content than Arborio, which means its grains 

maintain a firmer, more distinct al dente centre even when the exterior releases starch for creaminess. 

Carnaroli also resists overcooking better than Arborio, giving the cook a wider window of perfect 

doneness. 

 

83. A — Adding coarse cornmeal gradually in a thin stream while whisking constantly ensures each 

grain is individually surrounded by hot water. Dumping all the cornmeal at once creates dry pockets that 

the hot water cannot penetrate — these clumps cook on the outside while remaining raw and powdery in 

the centre, producing lumpy polenta. 

 

84. B — Dried chickpeas from different harvest years or storage conditions absorb water at different 

rates. The small, hard chickpeas are likely older or from a drier storage environment, requiring more 



time to fully hydrate. They may need additional soaking or will take longer to cook, so the cook should 

account for uneven tenderness. 

 

85. C — Saponins are naturally occurring bitter compounds on quinoa's outer seed coating. When 

cooked without rinsing, they produce an unpleasant, soapy, bitter taste. Thorough rinsing under running 

water removes the saponins, eliminating the bitterness and producing a clean, mild, nutty-flavoured 

cooked quinoa. 

 

86. D — Cooking the blended cashew sauce in a saucepan over medium heat while stirring causes the 

cashew starches and proteins to thicken as they heat, producing a thicker, nacho-cheese-like consistency. 

Raw blended cashews are naturally thin; heat activates their thickening potential. Adding flour or 

refrigerating would produce different and inferior results. 

 

87. A — Soaked raw chickpeas retain their cellular structure and starch granules, which provide the 

internal structure that holds the falafel ball together during deep-frying. Cooked chickpeas have softened 

cells and gelatinized starch — when ground and fried, they produce a mushy, paste-like interior that falls 

apart. 

 

88. B — Cooking wild rice in excess water (like pasta) and draining when tender is a widely accepted 

and effective method. Wild rice's hard, fibrous hull requires a long cooking time, and the excess-water 

method is more forgiving than absorption because the cook can test for tenderness without worrying 

about the water running out. 

 

89. D — Simmering seitan in broth produces a denser, moister, more meat-like texture because the 

surrounding liquid prevents the surface from drying out and the gentle moist heat sets the gluten into a 

firm, cohesive structure. Baking produces a drier exterior with a firmer, chewier crust and a softer 

interior — a different but also valid texture. 

 

90. A — Dal makhani's characteristic richness comes from two sources: the natural starch in the broken-

down whole black lentils (which creates the thick, creamy base) and the generous addition of butter and 

cream stirred in at the end of cooking. "Makhani" literally means "buttery" in Hindi — the butter and 

cream are defining, non-negotiable components. 

 

91. B — "Pittsburgh rare" or "black and blue" describes a steak that is seared at extremely high heat to 

produce a heavily charred, almost blackened crust on the outside while the interior remains rare — cool 



and red throughout. The extreme surface heat and very short cooking time create the maximum contrast 

between crust and centre. 

 

92. A — Brining or soaking the duck in salted water overnight draws out blood and strong-tasting 

compounds from the muscle tissue through osmosis. The blood and myoglobin that migrate out are the 

primary sources of the "gamey" flavour that some diners find objectionable. The resulting duck has a 

cleaner, milder flavour profile. 

 

93. D — The most common cause of overcooked beef Wellington: the tenderloin was not thoroughly 

chilled after searing. If the seared beef enters the oven warm, the total thermal exposure (searing heat + 

residual internal heat + oven baking heat) pushes it well past the target medium-rare. The beef must be 

chilled completely before wrapping in pastry. 

 

94. C — Between hours 2 and 4, the collagen in the brisket's abundant connective tissue gradually 

converted to gelatin through a slow, temperature-dependent process. This conversion transforms the 

tough, chewy, insoluble collagen into soft, lubricating, water-soluble gelatin that moistens and 

tenderizes the surrounding muscle fibres. 

 

95. A — During cooking, the intense heat drives moisture from the surface toward the cooler centre of 

the meat, creating a concentration of juices in the middle. Resting for 5 minutes allows the temperature 

to equalize and the juices to redistribute throughout the meat. Cutting immediately would release these 

concentrated juices onto the plate. 

 

96. B — Chicken bones release collagen during the long braising process. This collagen converts to 

gelatin, which dissolves into the braising liquid and adds body, richness, and a silky mouthfeel to the 

sauce. Boneless chicken thighs would produce a thinner, less luxurious sauce lacking this natural gelatin 

enrichment. 

 

97. A — The doneness gradient from well-done on the outside to medium-rare in the centre is a normal 

and expected result of roasting — it is not a defect. The exterior is closest to the oven's heat source and 

reaches a higher temperature first, while the insulated centre heats more slowly and remains at a lower 

temperature. 

 

98. C — The cartilage at the joint does not soften or dissolve during the relatively short cooking time of 

a ballotine (typically 45–90 minutes of poaching or roasting). It would remain as a tough, chewy, 



unpleasant piece in the otherwise smooth forcemeat filling. It should be trimmed away during the 

deboning process. 

 

99. A — Traditional Quebec tourtière uses ground pork as the primary meat, often combined with 

ground veal and/or ground beef. The filling is seasoned with warm spices — cloves, cinnamon, allspice, 

and sometimes nutmeg — that give tourtière its distinctive, aromatic French-Canadian flavour profile. 

 

100. B — Rabbit legs contain significantly more connective tissue than the lean loin (saddle). The legs 

require long, slow braising to convert their collagen to gelatin for tenderness. The delicate, lean loin 

would dry out and toughen if braised for the same duration — it is better suited to quick methods like 

roasting or sautéing. 

 

101. D — A yellow tinge and ammonia smell in white fish fillets are classic indicators of 

decomposition. Fresh Atlantic cod should be bright white to translucent with a clean, mild, ocean-like 

smell. Yellowing indicates oxidation of the flesh, and ammonia is a byproduct of bacterial protein 

breakdown. These fillets should be rejected. 

 

102. C — Fish scales do not soften or dissolve during baking. If left on, they would form a crunchy, 

inedible layer between the fish flesh and the pastry crust — an extremely unpleasant textural defect. 

Scaling must be done before any cooking preparation where the skin is consumed or in contact with 

other edible components. 

 

103. B — Roasting the crab shells at high heat develops Maillard browning on the shell surfaces. This 

browning produces complex, nutty, roasted flavour compounds and deepens the colour of the bisque. 

Unroasted shells contribute flavour but lack the depth and complexity that roasting provides — the 

difference between a good bisque and an exceptional one. 

 

104. B — Before cooking, each mussel must be inspected: any open mussel that does not close when 

tapped firmly is dead and must be discarded. Dead mussels may harbour unsafe levels of bacteria. Also, 

the "beard" (byssus threads) should be removed, and any mussels with cracked shells should be 

discarded. 

 

105. D — Smoked salmon is a ready-to-eat TCS (time/temperature control for safety) food that must be 

maintained at 4°C or below throughout the buffet service. Despite being smoked and/or cured, it is not 

shelf-stable and supports bacterial growth at temperatures above 4°C. The platter must be displayed on 

ice or a refrigerated surface. 



106. C — Approximately 70–80% of the total cooking time should be spent skin-side down. This 

extended contact with the hot pan renders the subcutaneous fat, crisps the skin thoroughly, and cooks the 

majority of the fillet's thickness from the bottom up. Only a brief finish (20–30 seconds) on the flesh 

side is needed to set the top surface. 

 

107. B — Cold items (oysters, shrimp cocktail) should be prepared first and held on ice at safe 

temperatures. Hot items (fried calamari, grilled scallops) should be cooked last — timed so they arrive at 

the pass hot and fresh at the moment of plating. Holding hot items under a heat lamp degrades their 

quality rapidly. 

 

108. B — Ceviche is not cooked by heat. The citric acid in lime juice denatures the surface proteins of 

the fish, changing their structure from translucent to opaque — mimicking the visual appearance of 

cooking. However, pathogens (parasites, bacteria) that would be destroyed by thermal cooking may 

survive acid denaturation. The guest should understand this inherent raw-fish risk. 

 

109. C — Oily fish (salmon, mackerel, sardines, herring) contain high levels of natural oils that release 

into the stock during simmering. These oils produce a dark, greasy, strongly flavoured stock with an 

unpleasant, fishy taste that overpowers other ingredients. Lean, white-fleshed fish produce a clean, light, 

neutral-flavoured fumet. 

 

110. D — The lobster must be dispatched humanely by the quickest approved method — typically a 

swift knife thrust through the head/brain, or a brief period in the freezer to sedate it followed by the 

knife dispatch. It is then boiled or steamed until cooked. The meat is extracted, combined with the sauce, 

returned to the shell, and gratinéed. 

 

111. A — Authentic Lebanese/Syrian tabbouleh is predominantly a parsley salad with a small amount of 

bulgur — not the other way around. The ratio should be roughly 80% herbs (mostly flat-leaf parsley 

with some mint) and 20% bulgur. Western adaptations often reverse this ratio, producing a grain-heavy 

dish that lacks the fresh, herbaceous character. 

 

112. B — An authentic cubano sandwich contains roast pork (pernil or lechón), sliced ham, Swiss 

cheese, dill pickle slices, and yellow mustard on Cuban bread. It is pressed on a plancha until the bread 

is crispy and the cheese is melted, producing a flattened, compact, hot pressed sandwich. 

 

113. C — Salade Lyonnaise is defined by frisée (curly endive) lettuce, crispy lardons (thick-cut bacon), 

a warm vinaigrette made from the rendered bacon fat and red wine vinegar, and a poached egg on top. 



The warm dressing slightly wilts the frisée, and the runny egg yolk creates a rich, unctuous sauce when 

broken. 

 

114. D — Toasted brioche is the premium bread choice for a lobster BLT because its rich, buttery, 

slightly sweet crumb complements the luxurious lobster meat. The brioche's tender texture does not 

compete with the delicate lobster, and its golden toast provides a subtle crunch contrast. 

 

115. B — The original Waldorf salad, created at the Waldorf-Astoria Hotel in New York City in 1893, 

consisted of just three ingredients: diced apple, celery, and mayonnaise. Walnuts were added later and 

became a standard addition. Chicken, grapes, and other modern additions are variations on the original. 

 

116. A — Rice paper that is soaked too long becomes excessively soft, fragile, and sticky — it tears at 

the slightest tension during rolling. The wrapper should be dipped briefly (just 5–10 seconds) in warm 

water until it is just pliable but still slightly firm. It continues softening after removal from the water, 

reaching the perfect rolling texture within 30 seconds. 

 

117. A — Muhammara is a Syrian/Turkish dip made from roasted red peppers, walnuts, pomegranate 

molasses (providing the sweet-tart depth), breadcrumbs (for body), and Aleppo pepper or red pepper 

flakes (for gentle heat). The combination produces a complex, slightly sweet, smoky, nutty flavour 

profile unique to this Levantine preparation. 

 

118. D — Pan bagnat (which translates to "bathed bread") requires at least 30 minutes — and ideally 

several hours — of pressing under weight. This extended pressing allows the vinaigrette to fully saturate 

the bread, the flavours of all the fillings to meld together, and the compression to create a compact, 

cohesive sandwich. 

 

119. B — For a traditional Caesar salad, the romaine leaves are torn by hand into large, irregular pieces. 

Tearing follows the natural structure of the leaf and causes less cell damage than knife-cutting, which 

bruises the edges and can cause premature browning. The large, rough-torn pieces catch and hold the 

thick dressing effectively. 

 

120. A — Traditional Danish smørrebrød is built on a base of dense, dark rye bread (rugbrød), 

generously buttered, and topped with meticulously arranged ingredients — smoked fish, cured meats, 

pickled vegetables, fresh herbs, and garnishes. The dense rye provides a sturdy, flavourful base that 

holds the heavy toppings. 



121. C — A mousseline forcemeat requires heavy cream added gradually to a puréed lean protein base 

(in this case, sole) while the mixture is kept ice-cold. The cream enriches the forcemeat, adds fat for a 

smoother texture, and lightens the mixture. The cold temperature is critical — if the mixture warms, the 

emulsion breaks and the cream separates. 

 

122. D — Cloudy aspic results from using stock that was not properly clarified. Any impurities — fat 

droplets, protein fragments, vegetable particles — in the stock carry through to the aspic, producing a 

milky, opaque appearance instead of the crystal-clear, jewel-like transparency that defines professional 

aspic work. 

 

123. B — A panada is a paste made from bread soaked in milk (or sometimes cream) that is mixed into 

the forcemeat. It adds moisture (preventing the pâté from being dry), tenderness (the bread's soft starch 

contributes a tender crumb), and binding (the proteins in the milk and bread help hold the forcemeat 

together). 

 

124. A — The shredded meat should be mixed with just enough of the cooking fat to bind and moisten 

the fibres into a spreadable — but not greasy — paste. The meat should be the dominant component, 

with visible shredded fibres and streaks of fat. Excessive fat produces an unpleasantly greasy, lard-like 

product. 

 

125. A — Both approaches are legitimate and traditional. Many Scandinavian recipes use a sugar-

dominant cure (2:1 or even 3:1 sugar to salt) that produces a milder, sweeter, less aggressively salty 

gravlax. Equal-parts cures are also common. The choice depends on the specific regional tradition and 

personal preference. 

 

126. B — Traditional boudin noir combines fresh pork blood with cooked onions (slowly sweated until 

very soft), diced pork fat (for richness and texture), cream (for smoothness), eggs (for binding), and 

seasonings (salt, pepper, quatre épices). This mixture is stuffed into casings and poached gently until set. 

 

127. D — Deveining foie gras involves carefully separating the two lobes and removing the network of 

veins, ducts, and connective tissue that runs through the interior. These vessels would produce a tough, 

stringy, unpleasant bite in the finished terrine. Deveining requires patience and a delicate touch to avoid 

tearing the fragile liver. 

 



128. A — The thick, waxy back fat lining is trimmed to a thin, even layer that frames the forcemeat 

attractively. The terrine is then typically glazed with aspic for a polished, professional finish. Removing 

all the fat would expose the forcemeat directly, which dries out faster and lacks the refined presentation. 

 

129. B — Croissant proofing must stay below 30°C because the butter layers within the laminated 

dough begin to melt and absorb into the surrounding dough above this temperature. Once the butter 

melts, the distinct layers that create croissant's flaky, layered structure are destroyed — producing a 

brioche-like bread instead of a flaky croissant. 

 

130. C — The water bath provides gentle, even, indirect heat that surrounds the cheesecake pan. This 

gentle heat prevents the edges from overcooking while the centre catches up, reduces the formation of 

cracks from rapid surface drying, and produces a uniformly creamy, smooth custard texture throughout. 

 

131. A — Baking the lemon curd filling in the shell allows the egg proteins in the curd to set firmly 

through heat coagulation. This produces a clean, sliceable filling that holds its shape when the tart is cut. 

An unbaked curd would remain soft and spoonable — pleasant for some applications but not for a tart 

that must slice cleanly. 

 

132. B — Pâte sucrée must be tender and crumbly (short) rather than tough and chewy. Minimizing the 

mixing time after flour is added prevents excessive gluten development. Overworked dough develops 

strong gluten networks that produce a tough, bread-like tart shell instead of the tender, cookie-like, 

sandy texture that defines pâte sucrée. 

 

133. B — Cold butter stays in distinct, solid pieces within the flour-fat mixture during mixing. When the 

scones enter the hot oven, these butter pieces melt and their water content (butter is approximately 15% 

water) vaporizes into steam. The steam pushes the surrounding dough apart, creating the pockets and 

layers that produce flaky, tender scones. 

 

134. A — Running a thumb around the inside rim creates a shallow groove that separates the batter from 

the ramekin wall. This groove gives the rising soufflé a clean path to push straight upward rather than 

clinging to the rim on one side and developing a lopsided, uneven dome. The result is a taller, more 

symmetrical rise. 

 

135. D — Chopped dates are the defining ingredient of sticky toffee pudding. The dates — softened by 

soaking in hot water or tea — provide the characteristic dense, moist, sticky texture, natural sweetness, 



and deep caramel-like flavour that distinguish this pudding from all others. Without dates, it is not sticky 

toffee pudding. 

 

136. B — The original recipe uses 2 sheets per 250 mL (a ratio of 8 sheets per litre). Doubling to 500 

mL requires 4 sheets. Using 5 sheets increases the gelatin-to-liquid ratio above the recipe's calibrated 

specification, producing a firmer, more rubbery set than the intended silky, trembling, barely-set 

consistency. 

 

137. C — Two errors combined: very hot butter (80°C) is denser and heavier than warm butter, causing 

it to sink rapidly through the foam and deflate the air bubbles rather than being supported by them. 

Vigorous folding further collapsed the foam mechanically. The butter should be warm (not hot) and 

folded extremely gently to preserve the air. 

 

138. A — Scoring creates controlled weak points in the dough's surface where the bread can expand 

predictably during the rapid oven spring (the initial burst of rising that occurs when the dough enters the 

hot oven). Without scores, the expanding gases force their way out through random cracks, producing a 

misshapen, split, unprofessional-looking loaf. 

 

139. D — When cold batter hits a hot oven (typically 200°C+), the edges heat and set first while the 

cold centre remains liquid. As the interior heats, the expanding batter has nowhere to push except 

upward through the still-unset centre, creating the characteristic signature bump (la bosse) on the back of 

the madeleine. 

 

140. B — The classic éclair experience is defined by textural contrast: a crisp, firm choux shell (that 

shatters slightly when bitten), a cool, smooth, creamy pastry cream filling, and a snappy chocolate 

fondant glaze on top. These three distinct textures in a single bite — crisp, creamy, and snappy — are 

the éclair's signature. 

 

141. A — Tossing the sliced peaches with a tablespoon of cornstarch or flour before arranging absorbs 

the excess juice released during baking, thickening it into a glossy sauce that stays within the pastry 

border. An egg wash on the pastry border promotes golden browning. Both steps address the cook's two 

problems. 

 

142. C — Milk chocolate has a working temperature of 29°C–30°C, which falls between white 

chocolate (27°C–28°C — lowest) and dark chocolate (31°C–32°C — highest). These temperature 

differences are due to the different cocoa butter content and milk solid content of each chocolate type. 



143. D — Tres leches ("three milks") cake is soaked in a mixture of evaporated milk, sweetened 

condensed milk, and heavy cream. These three dairy products — each with a different consistency, 

sweetness, and richness — combine to produce the characteristic ultra-moist, sweet, creamy-soaked 

sponge. 

 

144. B — The cook must tilt the pan to ignite the rum vapours from the burner flame (or use a long 

match or kitchen lighter at arm's length), keeping their face and body well away from the pan. The 

flambé produces a sudden, intense burst of flame. Standing back and using a long ignition source 

prevents facial and hand burns. 

 

145. A — Clafoutis is a baked custard (not a soufflé) that puffs moderately during baking from the 

expansion of steam and air trapped in the egg batter. As it cools, this steam condenses and the air 

contracts, causing the expected deflation. A cooled clafoutis is slightly sunken in the centre — this is the 

correct, expected result. 

 

146. B — Hot brown butter added to a financier batter would melt the sugar, deflate the whipped egg 

whites, and potentially cook the egg proteins and almond flour prematurely. Cooling the butter to 

approximately 50°C–55°C (warm but not hot) allows it to be folded in without damaging the batter's 

aerated structure. 

 

147. A — The coffee-flavoured simple syrup serves two essential functions: it adds moisture to the very 

thin joconde layers (preventing them from drying out and becoming brittle during storage), and it infuses 

the sponge with the coffee flavour that is integral to the opera cake's layered coffee-chocolate profile. 

 

148. C — Chiffon cake has a very delicate, air-based structure that is too fragile to support its own 

weight while warm. Inverting the pan allows the cake to cool while hanging from the ungreased walls, 

maintaining its full height. If cooled right-side up, the warm, fragile structure would compress under its 

own weight, producing a dense, sunken cake. 

 

149. B — Crystallization in caramel is most commonly triggered by stirring the sugar while it is 

cooking. Stirring introduces seed crystals (from contact with the spoon, the sides of the pot, or any 

undissolved sugar granules) that act as nucleation points for chain crystallization. The fix: once the sugar 

begins to melt, do not stir — swirl the pan gently if needed. 

 

150. A — Freezing the fruit mousse insert solid allows the baker to handle it precisely, position it 

exactly in the centre of the ring, and pour the liquid chocolate mousse around it without the insert 



deforming, mixing into the surrounding mousse, or floating out of position. As the chocolate mousse 

sets and the insert thaws, they create clean, distinct layers. 

 

 


