
PRACTICE EXAM 11: RED SEAL COOK 

SIMULATION (150 QUESTIONS) 
 

1. A cook is tasked with receiving a large produce delivery. The invoice lists 10 cases of strawberries. 

Upon inspection, two cases show visible mould on multiple berries, and condensation inside the plastic 

indicates temperature abuse during transport. What should the cook do? 

 

A. Accept all 10 cases and remove the mouldy berries from the two affected cases during prep 

B. Accept all 10 cases because mould on berries is a natural, expected condition that does not affect 

safety 

C. Accept only the 8 good cases and use the mouldy berries for jam production where heat will kill the 

mould 

D. Reject the two affected cases on the invoice, accept the remaining 8, and contact the supplier for 

credit on the rejected product 

 

2. A cook finishes handling raw pork and washes their hands with soap and warm water for 5 seconds, 

then quickly dries with a paper towel. A supervisor intervenes and asks the cook to rewash. Why? 

 

A. The cook should have used cold water instead of warm water for effective pathogen removal 

B. The cook's technique was correct but the supervisor is enforcing an outdated, unnecessarily strict 

standard 

C. Five seconds is insufficient — proper handwashing requires at least 20 seconds of vigorous scrubbing 

with soap to effectively remove pathogens 

D. The cook should have used sanitizer instead of soap and water, as soap is ineffective against raw pork 

bacteria 

 

3. A kitchen stores raw chicken on the second shelf of the walk-in, directly above a tray of washed 

lettuce on the bottom shelf. A health inspector identifies this as a violation. The cook argues that both 

items are in sealed containers. Is the inspector correct? 

 



A. Yes — regardless of containers, raw poultry must be stored on the bottom shelf to prevent any 

possibility of cross-contamination from drips or leaks 

B. No — sealed containers eliminate the cross-contamination risk and the arrangement is acceptable 

C. Yes — but only because chicken is a Health Canada Class 1 restricted product that requires isolated 

storage 

D. No — the inspector is enforcing a guideline that applies only to open, uncovered containers 

 

4. A kitchen uses a quaternary ammonium (quat) sanitizer at the three-compartment sink. The label 

specifies the correct concentration is 200 ppm. A cook tests the solution with a quat test strip and reads 

150 ppm. What must be done? 

 

A. Proceed with sanitizing because 150 ppm is close enough to the required concentration 

B. Add more concentrated quat sanitizer to bring the solution up to the required 200 ppm and re-test to 

confirm 

C. Switch to chlorine sanitizer immediately because the quat solution cannot be adjusted once mixed 

D. Drain the basin entirely and switch to hot-water sanitizing at 82°C as the backup method 

 

5. A cook is preparing a charcuterie board with prosciutto, salami, and smoked salmon for a private 

event. A guest discloses a severe allergy to fish but states that cured meats are safe for them. The cook 

has been slicing the smoked salmon and the cured meats on the same deli slicer. What is the concern? 

 

A. There is no concern because smoked salmon is a cured product, not a fish product, for allergen 

purposes 

B. There is no concern because the deli slicer's sharp blade removes allergen proteins during each cut 

C. The concern is that the prosciutto may contain hidden fish ingredients that are not disclosed on the 

label 

D. The slicer must be fully disassembled, washed, rinsed, and sanitized between slicing fish and meats 

to prevent allergen cross-contact 

 

6. A cook is working in a kitchen where a coworker has been diagnosed with Hepatitis A. The local 

health authority has been notified. Under Canadian food safety guidelines, what is the primary 

transmission route of Hepatitis A in food service? 



A. The fecal-oral route — an infected food handler who does not wash hands properly after using the 

restroom can transmit the virus to food 

B. Airborne transmission — the virus spreads through coughing and sneezing in the kitchen 

environment 

C. Direct skin contact — the virus passes through cuts and abrasions on the food handler's hands 

D. Contaminated equipment — the virus lives on stainless steel surfaces for up to 6 months 

 

7. A restaurant kitchen has two identical-looking white powders stored side by side in unmarked 

containers on the baking shelf. One is baking soda and the other is powdered caustic cleaner. A cook 

reaches for what they believe is baking soda. What workplace safety system exists to prevent this exact 

scenario? 

 

A. The kitchen's HACCP plan, which monitors critical control points during cooking and cooling 

B. The restaurant's fire safety plan, which identifies chemical hazards in the evacuation procedures 

C. WHMIS 2015, which requires all chemical products to be properly labelled and stored separately 

from food 

D. The provincial health code, which regulates food temperatures but does not address chemical storage 

 

8. A cook is preparing a banquet for 250 guests and the main course is braised short ribs. The ribs are 

cooked the day before, cooled properly, and refrigerated at 4°C overnight. On the day of service, the 

cook must reheat the ribs. What is the minimum reheating temperature, and how quickly must it be 

reached? 

 

A. 60°C within 4 hours — the standard hot-holding temperature applied gradually during the reheating 

process 

B. 74°C within 2 hours — previously cooked and cooled food must be reheated rapidly to this 

temperature 

C. 54°C within 1 hour — the minimum temperature for any protein that was fully cooked previously 

D. 63°C within 30 minutes — the minimum temperature for reheated beef products specifically 

 

9. A cook spills a large amount of cooking oil on the kitchen floor near the fryer station during a busy 

dinner service. Several servers are moving through the area. What is the immediate priority? 



A. Verbally alert all nearby staff, place a wet floor sign, and clean the spill immediately using the 

appropriate absorbent material and degreaser 

B. Continue working and assign the cleanup to the dishwasher after the dinner rush is completed 

C. Pour salt over the oil to absorb it, which will be swept up at the end of the shift during closing duties 

D. Mop the oil toward the floor drain, which is the fastest method to clear the walking path during 

service 

 

10. A cook is boiling lobsters for a catering order and a large pot of water boils over, sending scalding 

water across the range top and toward the edge of the stove. Another cook is standing nearby. What is 

the correct response? 

 

A. Grab the pot handles with bare hands and move the pot off the burner as quickly as possible 

B. Leave the area entirely and wait for the water to evaporate from the residual heat of the range 

C. Increase the heat to boil off the spilled water faster and prevent it from reaching the floor 

D. Immediately turn down the heat, warn nearby staff verbally, and use a dry towel or oven mitts to 

manage the pot — never move a large boiling pot hastily 

 

11. Under Health Canada regulations, which of the following is classified as a "priority allergen" that 

must be declared on food labels and communicated to guests? 

 

A. Black pepper, which causes mild irritation in some individuals with spice sensitivity 

B. Mustard, which is one of Health Canada's priority food allergens along with peanuts, tree nuts, milk, 

eggs, wheat, soy, sesame, fish, crustaceans, shellfish, and sulphites 

C. Vanilla extract, which may cause contact dermatitis in sensitized individuals who handle it regularly 

D. Citric acid, which is a common food additive that causes allergic reactions in a significant population 

 

12. A cook is calibrating a digital probe thermometer using the boiling-point method. At sea level, the 

thermometer should read 100°C when immersed in boiling water. The cook's thermometer reads 97°C. 

What does this indicate? 

 

A. The thermometer is accurate — 97°C is within the standard acceptable range for kitchen 

thermometers 



B. The thermometer should be discarded because digital thermometers cannot be calibrated once off 

C. The thermometer has a 3°C error and must be recalibrated according to the manufacturer's 

instructions, or replaced 

D. The water was not actually boiling — the cook should reboil the water and test again before adjusting 

 

13. A newly hired cook asks the chef: "What is the temperature danger zone?" The chef provides the 

correct answer. What is it? 

 

A. 0°C to 30°C — the range where food begins to freeze and thaw, causing cellular damage 

B. 20°C to 50°C — the range where most pathogenic bacteria grow, but only in high-moisture foods 

C. 60°C to 100°C — the range where food is cooking and bacteria are being actively destroyed 

D. 4°C to 60°C — the range where pathogenic bacteria grow most rapidly in potentially hazardous foods 

 

 

14. A restaurant's target food cost is 30%. The chef creates a new dessert with a portion cost of $2.70. 

What should the minimum menu price be? 

 

A. $9.00, calculated by dividing the portion cost by the target food cost percentage (0.30) 

B. $8.10, calculated by multiplying the portion cost by 3.0 for a triple markup 

C. $5.40, calculated by doubling the portion cost as the standard dessert pricing method 

D. $2.70, because desserts are traditionally priced at cost to attract guests to the restaurant 

 

15. A cook is working the grill station and the expeditor calls four tables simultaneously. Table 1 needs 

two steaks medium-rare (8 min), Table 2 needs one salmon (6 min), Table 3 needs one chicken breast 

(10 min), and Table 4 needs two lamb chops (7 min). To deliver all four tables on time, which table 

should the cook fire first? 

 

A. Table 2 (salmon) because fish is the most delicate and should be started immediately 

B. Table 3 (chicken breast) because it has the longest cooking time and must start first 

C. Table 1 (steaks) because steaks are the highest-value item and should receive priority 



D. Table 4 (lamb chops) because lamb must rest longer than other proteins after grilling 

 

16. A restaurant menu has 12 entrées. The chef reviews the monthly sales mix and finds that 3 entrées 

account for 65% of all orders, while the remaining 9 account for only 35%. What does this imbalance 

suggest? 

 

A. The menu is perfectly balanced and no changes are needed because the popular items are performing 

well 

B. The 3 popular items should be removed from the menu to force guests to try the other 9 options 

C. All 12 items should be repriced at the same selling price to distribute orders evenly across the menu 

D. The 9 underperforming items should be evaluated — they may need to be repriced, repositioned, 

reformulated, or replaced 

 

17. A cook needs to calculate the AP (as-purchased) quantity for a recipe requiring 4 kg of cleaned, 

diced butternut squash (EP). Butternut squash has a 65% yield after peeling, seeding, and dicing. How 

many kilograms must the cook purchase? 

 

A. 2.60 kg, calculated by multiplying the EP weight by the yield percentage as a decimal 

B. 4.00 kg, because the cook should purchase exactly the amount stated in the recipe 

C. 6.15 kg, calculated by dividing the EP weight (4 kg) by the yield percentage (0.65) 

D. 8.00 kg, calculated by doubling the EP weight as a standard waste buffer for hard squash 

 

18. A cook is receiving a delivery from a meat supplier. The delivery driver hands the cook an invoice 

and asks the cook to sign. Before signing, what must the cook verify? 

 

A. The cook must verify that every item listed on the invoice matches what was physically delivered — 

correct products, quantities, weights, temperatures, and quality — and note any discrepancies before 

signing 

B. The cook should sign the invoice immediately to avoid delaying the driver's delivery schedule 

C. The cook should verify only the total dollar amount on the invoice and ignore individual item details 

D. The cook should taste a sample of each product to verify quality before signing the invoice 



19. A cook is using a commercial buffalo chopper (bowl cutter) for the first time. The chef explains that 

the bowl rotates while a set of curved blades spins at high speed, rapidly chopping the food. What is the 

primary safety rule for operating this machine? 

 

A. The cook should reach into the bowl while it is spinning to redistribute the food for even chopping 

B. The machine must never be operated without the safety cover in place — hands must never enter the 

bowl while the blades are spinning 

C. The buffalo chopper requires no safety precautions because the bowl speed is too slow to cause injury 

D. The cook should wear cotton gloves while operating the machine for improved grip and safety 

 

20. A kitchen uses a par stock system for inventory management. The par level for heavy cream is 20 

litres. Current inventory is 8 litres. Weekly usage is 18 litres. How many litres should be ordered to meet 

both the par level and the weekly usage? 

 

A. 12 litres, calculated by subtracting current inventory from par level only 

B. 18 litres, ordering exactly one week's usage regardless of current inventory or par level 

C. 20 litres, ordering the full par amount regardless of what is currently on hand 

D. 30 litres, calculated by adding par level to weekly usage and subtracting current inventory: (20 + 18) 

− 8 = 30 

 

21. A sous chef asks a cook to explain the difference between a "yield percentage" and a "cooking loss 

percentage." Which statement correctly distinguishes the two? 

 

A. Yield percentage measures the usable portion of a raw product after trimming; cooking loss 

percentage measures the weight lost during cooking from moisture evaporation and fat rendering 

B. Yield percentage and cooking loss percentage are two names for the same calculation 

C. Yield percentage applies only to proteins; cooking loss percentage applies only to vegetables 

D. Cooking loss percentage is always higher than yield percentage for every product in the kitchen 

 

22. A cook needs to convert a recipe from metric to imperial for an American colleague. The recipe calls 

for 250 mL of heavy cream. What is the approximate imperial equivalent? 



A. 2 cups, which is the standard imperial conversion for 250 mL of any liquid ingredient 

B. 1 litre, which is the imperial measurement closest to 250 mL in the American volume system 

C. Approximately 1 cup (8 fluid ounces), since 250 mL is very close to the standard 1-cup measure 

D. Approximately 1 pint (16 fluid ounces), since 250 mL equals one-half of the imperial gallon 

 

23. A cook notices that the kitchen's walk-in cooler door is frequently left open during busy services 

because cooks prop it open for quick access. The chef asks why this is a problem. What is the primary 

concern? 

 

A. The open door allows flies and insects to enter the cooler and contaminate stored food products 

B. The warm kitchen air entering the cooler raises the internal temperature, potentially allowing stored 

TCS food to enter the danger zone 

C. The open door causes the cooler's compressor to run continuously, which increases electricity costs 

D. The cooler light stays on when the door is open, which raises the temperature of products near the 

bulb 

 

24. A cook is using a 20-litre tilt kettle to prepare soup. After cooking, the cook tilts the kettle to pour 

the hot soup into a hotel pan. The spout is designed to direct the liquid flow. What position should the 

cook's body be in during the pour? 

 

A. Directly in front of the spout to guide the liquid into the container with maximum control 

B. Leaning over the kettle from above to watch the liquid level inside while simultaneously tilting 

C. Squatting below the level of the spout to get a better view of the receiving container below 

D. To the side of the kettle, not directly in front of or above the pour path, using the tilt handle from a 

safe position 

 

25. A cook is making ratatouille and the recipe calls for dicing eggplant, zucchini, bell pepper, onion, 

and tomato into uniform 2 cm cubes. What knife cut is this? 

 

A. Large dice — cubes measuring approximately 2 cm (¾ inch) on each side 

B. Medium dice — cubes measuring approximately 1.2 cm (½ inch) on each side 



C. Small dice — cubes measuring approximately 6 mm (¼ inch) on each side 

D. Brunoise — cubes measuring approximately 3 mm (⅛ inch) on each side 

 

26. A cook is preparing a seasonal vegetable soup and the chef says: "Use the trim from today's prep — 

but not the broccoli stems or cabbage cores." Why does the chef exclude these two items from the soup 

base? 

 

A. Broccoli stems and cabbage cores are toxic and must be discarded immediately after trimming 

B. Both items are too expensive to use in soup and should be reserved for premium salad preparations 

C. Broccoli stems and cabbage cores develop strong sulphurous flavours and unpleasant odours when 

simmered for extended periods 

D. Both items are too tough to soften during the soup's simmering time and would remain hard and 

inedible 

 

27. A cook is blanching green vegetables (broccoli, green beans, asparagus) and wants to maintain the 

brightest possible green colour after cooking. What two critical steps achieve this? 

 

A. Cook in unsalted water with the lid on, then transfer to a warm holding pan for gradual cooling 

B. Cook in acidic water (vinegar added) with the lid on, then hold at room temperature until needed 

C. Cook in cold water that is gradually brought to a boil, then drain and hold without shocking 

D. Cook in rapidly boiling, generously salted water uncovered, then shock immediately in ice water to 

halt cooking 

 

28. A cook is making a Thai green papaya salad (som tam) and the recipe calls for shredding the green 

papaya. Rather than using a knife, the traditional technique involves using a specific tool or method. 

What is it? 

 

A. A mandoline set to the thinnest julienne setting for perfectly uniform, machine-cut shreds 

B. Scoring the peeled papaya surface with a knife, then shaving the scored surface to create thin, 

irregular shreds 

C. Grating the papaya on a box grater using the largest holes for thick, coarse shreds 



D. Processing the papaya in a food processor with the shredding disc for high-volume production 

 

29. A cook is roasting cherry tomatoes for a pasta dish and wants them to burst and caramelize rather 

than just warm through. What oven temperature and technique achieves this? 

 

A. High heat (220°C–230°C) on a preheated sheet pan with space between tomatoes so they roast rather 

than steam 

B. Low heat (120°C) for 3 hours, which gently dehydrates the tomatoes into a sun-dried consistency 

C. Medium heat (160°C) with the tomatoes submerged in olive oil for a confit-style slow cook 

D. Any temperature will produce identical results because cherry tomatoes burst within 2 minutes 

regardless of heat 

 

30. A cook is preparing a traditional French salade composée (composed salad) and needs to cook beets 

without staining the other salad components. After roasting and peeling the beets, what technique 

prevents the beet colour from bleeding onto the plate? 

 

A. Marinate the cooked beets in milk for 2 hours, which neutralizes the colour compound permanently 

B. Freeze the beets before slicing, which locks the colour inside the crystallized cell structure 

C. Dress or season the beets separately and add them to the plate last, positioning them so their juice 

does not contact other light-coloured components 

D. Soak the cooked beets in a chlorine solution, which bleaches the red pigment to a neutral clear 

 

31. A cook is preparing an Asian-style slaw with napa cabbage, carrots, and scallions. The recipe calls 

for massaging the shredded vegetables with salt and sugar before dressing. What does this massage 

accomplish? 

 

A. The massage sterilizes the raw vegetables by forcing the salt into the cellular structure for 

preservation 

B. The massage tenderizes the tough cabbage fibres by physically breaking them down through manual 

force 

C. The massage has no functional purpose and is performed purely for the cook's relaxation during prep 



D. The salt and sugar draw out excess water through osmosis, wilting the vegetables slightly and making 

them more tender and receptive to the dressing 

 

32. A cook is making a potato purée and after boiling Russet potatoes until fork-tender, the cook drains 

them and places them back on the hot (turned-off) burner for 1–2 minutes. What does this step 

accomplish? 

 

A. Resting the drained potatoes on residual heat evaporates excess surface moisture, producing a drier, 

fluffier purée that absorbs butter and cream more effectively 

B. The residual heat continues cooking the potatoes to a softer consistency needed for smooth mashing 

C. Placing boiled potatoes on a hot surface activates the potato starch for improved thickening ability 

D. The hot surface sterilizes the potato surface, eliminating bacteria that survive the boiling process 

 

33. A cook is making a vegetable terrine and needs to cut carrots, zucchini, and yellow squash into long, 

rectangular strips (approximately 6 cm × 1 cm × 1 cm) for layering. What knife cut produces these 

dimensions? 

 

A. Julienne — matchstick cuts measuring 3 mm × 3 mm × 5–6 cm for fine garnishes 

B. Bâtonnet — thick sticks measuring 6 mm × 6 mm × 6 cm for crudités and fries 

C. Batonnet or a modified plank cut — the cook must cut to the specific dimensions required by the 

recipe 

D. Brunoise — tiny 3 mm cubes that are cross-cut from julienne strips for consommé garnish 

 

34. A cook is preparing a Mexican-style grilled corn (elote) and the recipe says to leave the husks on 

during grilling. After grilling, the husks are pulled back to serve as a handle. What benefit does grilling 

in the husk provide? 

 

A. The husks add a strong, woody flavour that is the defining taste of authentic Mexican grilled corn 

B. The husks trap steam from the corn's natural moisture, simultaneously steaming and grilling the 

kernels for a juicier result 

C. The husks prevent the corn from cooking at all, keeping the kernels completely raw inside 

D. The husks are purely decorative and provide no functional cooking benefit whatsoever 



35. A cook is making a raw kale salad and the kale leaves are tough, fibrous, and chewy. The recipe 

instructs the cook to "massage" the torn kale with olive oil, lemon juice, and salt for 3 minutes. What 

does this accomplish? 

 

A. Massaging adds warmth from the cook's hands that gently wilts the kale without actually cooking it 

B. Massaging moves the dressing around the bowl but has no measurable effect on the kale's texture 

C. Massaging is a food safety technique that removes pesticide residue from the leaf surface 

D. The salt and acid break down the tough cellulose fibres, physically softening the kale to a more 

tender, silky texture 

 

36. A cook receives a case of avocados that are rock-hard and completely unripe. The chef needs them 

ripe for guacamole by the day after tomorrow. What is the fastest safe method to accelerate ripening? 

 

A. Place the avocados in a paper bag with a ripe banana at room temperature — the banana's ethylene 

gas accelerates the avocado's ripening 

B. Submerge the avocados in hot water (60°C) for 30 minutes, which simulates the tropical heat needed 

for ripening 

C. Place the avocados in the walk-in cooler at 4°C, which activates the cold-climate ripening response 

D. Microwave each avocado for 2 minutes on high power, which softens the flesh to a ripe consistency 

 

37. A cook is making a white chicken stock and the recipe calls for a bouquet garni rather than a sachet 

d'épices. What is the difference between these two aromatic packages? 

 

A. A bouquet garni contains only dried spices while a sachet d'épices contains only fresh herbs 

B. A bouquet garni is a bundle of fresh herbs (parsley stems, thyme, bay leaf) tied with string; a sachet 

d'épices is dried spices and herbs wrapped in cheesecloth 

C. A bouquet garni and a sachet d'épices are identical preparations with different regional names 

D. A bouquet garni is used only in brown stocks while a sachet d'épices is used only in white stocks 

 

38. A cook is making a fish fumet and the recipe specifies simmering for only 20–30 minutes. The cook 

decides to simmer for 2 hours, reasoning that longer simmering extracts more flavour. Why is this a 

mistake? 



A. Fish bones contain no collagen and produce no additional flavour regardless of simmering time 

B. Two hours of simmering would evaporate all the liquid, leaving only bones in an empty pot 

C. Extended simmering of fish bones extracts bitter compounds from the bones, producing an 

unpleasantly bitter, gluey, off-flavoured stock 

D. Fish bones dissolve completely after 45 minutes, leaving behind no solid material to strain 

 

39. A cook is making a broccoli cheddar soup and has puréed the cooked broccoli with stock. Before 

adding the cheddar cheese, the cook adds a roux-thickened béchamel base. Why is the cheese added to 

the béchamel-stabilized soup rather than directly to the broth? 

 

A. Cheddar cheese will not melt in any liquid that has not been pre-thickened with a starch-based roux 

B. The béchamel's temperature is lower than the broth's, which prevents the cheese from burning 

C. The béchamel has no functional relationship to the cheese and is added purely for caloric content 

D. The starch in the béchamel stabilizes the cheese proteins, preventing them from clumping, separating, 

or becoming greasy when heated 

 

40. A cook is making a traditional Vietnamese pho and the broth has been simmering for 6 hours. The 

cook notices the broth is darker than expected and slightly muddy in appearance. What most likely 

caused the cloudiness? 

 

A. The broth was simmered too vigorously at some point — boiling rather than gently simmering 

emulsifies fat and impurities into the liquid, clouding it 

B. The ginger and star anise released their natural pigments, which is unavoidable in traditional pho 

C. The beef bones were too fresh and released excess blood that darkened the broth during simmering 

D. Six hours is too long for pho broth and the cloudiness results from over-extraction of the bone 

marrow 

 

41. A cook is making a split pea soup and after 90 minutes of simmering, the peas have broken down 

into a thick purée. The cook tastes the soup and finds it is perfectly seasoned but the texture is slightly 

gritty. What would improve the texture? 

 

A. Adding more liquid to thin the soup, which dilutes the gritty particles to an imperceptible level 



B. Simmering for an additional 3 hours, which softens the gritty particles through extended heat 

exposure 

C. Passing the soup through a fine-mesh strainer or blending briefly with an immersion blender to 

smooth out the remaining coarse pea particles 

D. Adding heavy cream, which coats the gritty particles and masks the rough texture on the palate 

 

42. A cook is preparing a seafood chowder and the recipe calls for adding diced potatoes to the 

simmering base. What dual role do the potatoes serve in the chowder? 

 

A. Potatoes provide colour contrast against the white cream base for visual appeal on the plate 

B. Potatoes provide a hearty, starchy component for texture and their dissolving starch contributes 

natural thickening to the chowder base 

C. Potatoes absorb excess salt from the clam juice, regulating the chowder's overall seasoning level 

D. Potatoes act as a natural emulsifier that prevents the cream from separating during the simmering 

process 

 

43. A cook is preparing a consommé and the raft has formed properly. However, after 90 minutes of 

gentle simmering, the cook lifts the lid and finds the raft has sunk to the bottom of the pot. The broth is 

still cloudy. What went wrong? 

 

A. The cook used too many egg whites in the clearmeat, which made the raft too heavy to float 

B. The cook did not include enough ground meat in the clearmeat to provide body for the raft 

C. The raft sinking is normal and expected — the clarification still worked despite the raft's position 

D. The heat was likely too high or the stock was stirred after the raft formed — either action disrupts the 

raft's structure 

 

44. A cook is making a Thai tom kha gai (coconut chicken soup) and adds a full can of coconut milk at 

the beginning. After 30 minutes of simmering, the coconut milk has separated — oil floats on the 

surface and the liquid has thinned. What should the cook have done differently? 

 

A. Added half the coconut milk during cooking for body and richness, and stirred the remaining half in 

at the end off the heat to preserve its emulsion 



B. Shaken the can vigorously for 5 minutes before opening, which permanently prevents separation 

C. Used light coconut milk instead of full-fat, which never separates regardless of cooking time 

D. Added cornstarch to the coconut milk before heating, which binds the fat and water permanently 

 

45. A cook makes a beef consommé using the standard clearmeat method. After straining through the 

raft, the consommé is crystal clear but tastes weak and under-seasoned. What is the most likely cause? 

 

A. The egg whites in the clearmeat absorbed all the flavour compounds during the clarification process 

B. The cook added too much water to the original stock, diluting the flavour before clarification began 

C. The clearmeat's ground meat, mirepoix, and acid (tomato) did not contribute enough flavour to 

compensate for the clarification process, and/or the base stock was weak to begin with 

D. Consommé is always weak-flavoured by definition — its clarity is prized over its flavour intensity 

 

46. A cook is making a mushroom barley soup and adds the pearl barley at the beginning along with the 

raw vegetables. After 90 minutes, the barley has absorbed most of the liquid, turning the soup into a 

thick, porridge-like consistency. What should the cook do to prevent this in the next batch? 

 

A. Use less barley in the recipe to reduce its impact on the soup's liquid volume during cooking 

B. Cook the barley separately in water, drain it, and add the pre-cooked barley to the soup near the end 

— this prevents the barley from absorbing the soup's broth during the long simmer 

C. Add the barley in the final 5 minutes of cooking so it has no time to absorb any liquid 

D. Replace the pearl barley with quick-cooking rolled oats, which absorb less liquid during simmering 

 

47. A cook is making a lobster bisque and the recipe calls for adding brandy. At what stage is the brandy 

added, and why? 

 

A. After the lobster shells are sautéed in butter and before the liquid is added — the brandy is often 

flambéed to burn off alcohol while adding flavour depth and helping deglaze the shell fond 

B. As the very last ingredient before service, drizzled over the finished soup for a fresh alcohol note 

C. At the beginning, before the shells are added, to sanitize the pot and prepare it for the shellfish 

D. The brandy is mixed into the cream before the cream is added to the bisque for even distribution 



48. A cook is making a Japanese-style clear dashi broth and the recipe calls for two ingredients: kombu 

(dried kelp) and katsuobushi (dried bonito flakes). The cook is instructed to remove the kombu just 

before the water reaches a full boil. Why is the kombu removed before boiling? 

 

A. Kombu releases a toxic compound at boiling temperature that makes the dashi unsafe to consume 

B. Kombu dissolved at boiling temperature produces a jelly-like texture that ruins the broth's clarity 

C. Kombu is expensive and is removed early so it can be reused for a second batch of dashi stock 

D. Boiling the kombu releases excess starch and bitter compounds that cloud and make the dashi slimy 

and unpleasantly bitter 

 

49. A cook is preparing a beurre blanc and the reduction of white wine, shallots, and white wine vinegar 

has been reduced to approximately 2 tablespoons. The cook begins whisking in cold butter. After 

incorporating half the butter, the sauce is creamy and emulsified. The cook leaves the pan on the burner 

to keep it warm while finishing the remaining butter. Moments later, the sauce breaks. What happened? 

 

A. The cook used too much butter relative to the reduction base, overwhelming the emulsion's capacity 

B. The remaining cold butter was too cold and shocked the warm emulsion into separation 

C. The pan on the direct burner became too hot, exceeding the temperature at which the butter emulsion 

destabilizes 

D. The white wine vinegar in the reduction chemically reacted with the butter fat after a time delay 

 

50. A cook is making a classic tomato sauce (pomodoro) and the recipe calls for a soffritto of onion, 

carrot, and celery as the aromatic base. After sweating the soffritto in olive oil until soft, the cook adds 

canned San Marzano tomatoes. The cook then simmers the sauce for 45 minutes. Before serving, the 

cook passes the sauce through a food mill. What does the food mill accomplish that a blender does not? 

 

A. The food mill heats the sauce during processing, which improves the flavour through additional 

cooking 

B. The food mill purées the sauce while simultaneously removing the skins and seeds, producing a 

smoother, more refined result than a blender which incorporates them 

C. The food mill introduces air into the sauce, creating a lighter, foamier consistency than a blender 

D. The food mill and blender produce identical results — the food mill is used only for tradition 



51. A cook is making a gravy from pan drippings and needs to deglaze the roasting pan. The roasting 

pan has dark brown, caramelized fond on the bottom. The cook places the hot roasting pan on the 

stovetop, adds cold stock, and scrapes the fond with a wooden spoon. What physical process is 

occurring during deglazing? 

 

A. The hot liquid dissolves the caramelized fond from the pan surface, extracting concentrated flavour 

compounds into the developing sauce 

B. The cold stock cools the pan rapidly, which causes the fond to contract and peel away from the 

surface 

C. The wooden spoon chemically reacts with the fond, breaking the caramelized sugars into simpler 

sugars 

D. The stock's salt content dissolves the fond through an osmotic process unique to caramelized proteins 

 

52. A cook is making a classic sauce espagnole and the recipe calls for a brown roux cooked until it 

reaches a deep chocolate-brown colour and a nutty aroma. Compared to a white roux or blond roux, how 

does the thickening power of a brown roux differ? 

 

A. A brown roux thickens more effectively than a white roux because the browned starch is more 

absorbent 

B. All roux colours — white, blond, and brown — have identical thickening power regardless of cook 

time 

C. A brown roux has no thickening power at all and is used exclusively for colour and flavour 

D. A brown roux has significantly less thickening power than a white roux because the prolonged 

cooking breaks down the starch molecules that provide viscosity 

 

53. A cook is preparing a tarragon cream sauce for chicken suprême. After reducing white wine, adding 

chicken velouté, reducing again, and finishing with cream, the cook adds freshly chopped tarragon. 

After 10 minutes on the pass (waiting for the table's order to be completed), the tarragon has turned a 

dull greyish-green. What caused this colour change? 

 

A. The tarragon was not fresh and had already begun to decompose before it was added to the sauce 

B. The prolonged heat exposure broke down the chlorophyll in the tarragon, causing it to lose its bright 

green colour 



C. The cream's fat content extracted the green chlorophyll and replaced it with a grey dairy pigment 

D. Tarragon naturally changes colour after 5 minutes in any sauce regardless of temperature or 

composition 

 

54. A cook is making a pan sauce and the reduced liquid has reached the perfect flavour and 

consistency. The cook tastes it and decides it needs a touch of richness. Rather than adding butter (which 

would change the consistency), the cook adds a tablespoon of crème fraîche. What advantage does 

crème fraîche have over sour cream in this hot application? 

 

A. Crème fraîche is identical to sour cream and the two products can always be used interchangeably 

B. Crème fraîche is lower in fat than sour cream, making it a healthier choice for sauce enrichment 

C. Crème fraîche has a higher fat content that resists curdling when added to hot sauces, unlike sour 

cream which curdles easily under heat 

D. Crème fraîche is always added cold to sauces while sour cream must be heated before incorporation 

 

55. A cook is making a Cumberland sauce — a classic British condiment served with cold meats and 

game. The sauce is made from redcurrant jelly, port wine, orange zest, orange juice, lemon juice, 

mustard, and ground ginger. What category of sauce does Cumberland belong to? 

 

A. A cold condiment sauce that is served at room temperature alongside cold meats, pâtés, and game 

terrines 

B. A hot emulsified sauce that must be served immediately from the bain-marie at 60°C minimum 

C. A roux-thickened mother sauce that forms the base for all British brown sauce derivatives 

D. A starch-bound dessert sauce that is typically served warm over steamed puddings and pastries 

 

56. A cook is preparing a jus from roasted veal bones. After roasting, deglazing, adding stock, and 

simmering for several hours, the cook strains the jus. The strained liquid is thin and watery despite 

having good flavour. What technique will concentrate the flavour and add body without using a 

thickener? 

 

A. Add cream to the jus, which thickens and enriches it while diluting the veal flavour proportionally 

B. Add a slurry of cornstarch and water, which will thicken the jus to a sauce-like consistency quickly 



C. The jus cannot be improved at this stage and should be discarded and started from scratch 

D. Continue reducing the jus over gentle heat — evaporation concentrates both the flavour and the 

natural gelatin, producing a richer, more viscous sauce 

 

57. A cook is making a classic aioli — the traditional Provençal garlic emulsion made with garlic, olive 

oil, egg yolk, and lemon juice. Unlike commercial garlic mayonnaise, what gives traditional aioli its 

characteristic intensity? 

 

A. Traditional aioli uses a much higher proportion of garlic to oil than commercial garlic mayonnaise — 

the garlic is the star ingredient, not a secondary flavouring 

B. Traditional aioli uses vegetable oil rather than olive oil, which allows the garlic flavour to dominate 

C. Traditional aioli contains Dijon mustard as its primary emulsifier rather than egg yolk 

D. Traditional aioli is cooked on the stovetop, which concentrates the garlic flavour through 

caramelization 

 

58. A cook is making a mignonette sauce for raw oysters. This classic accompaniment is made from 

what ingredients? 

 

A. Melted butter, lemon juice, and parsley — the standard warm dipping sauce for all raw shellfish 

B. Finely diced shallots, cracked black pepper, and red wine vinegar — a sharp, acidic condiment that 

contrasts the oyster's brininess 

C. Mayonnaise, ketchup, and horseradish — a cocktail sauce variant designed specifically for oyster 

service 

D. Soy sauce, wasabi, and pickled ginger — a Japanese-inspired accompaniment for Pacific oyster 

varieties 

 

59. A cook is making a pasta sauce and adds too much chili flakes, making it uncomfortably spicy. 

Adding more tomato sauce would dilute the overall flavour. What specific adjustment most effectively 

reduces the perceived heat without significant dilution? 

 

A. Adding fat (olive oil, butter, or cream), which coats the palate and physically reduces the contact 

between capsaicin and pain receptors 



B. Adding water, which dilutes the capsaicin concentration without affecting any other flavour 

component 

C. Adding sugar, which chemically neutralizes capsaicin molecules through an acid-base reaction 

D. Straining the sauce through cheesecloth, which physically removes the chili flake particles 

 

60. A cook has made a large batch of hollandaise and it has been sitting on the bain-marie for 2.5 hours. 

The kitchen's food safety policy requires discarding hollandaise after 2 hours. The cook argues that the 

sauce still looks and tastes fine. Should the sauce be kept? 

 

A. Yes, because the appearance and taste confirm the sauce is safe regardless of how long it has been 

held 

B. Yes, because hollandaise is acidic from the lemon juice, which extends its safe holding time 

indefinitely 

C. No, because the butter in hollandaise solidifies after 2 hours and makes the sauce unservable 

D. No — the 2-hour limit is a food safety policy based on the time egg yolks have been in the danger 

zone; the sauce must be discarded regardless of appearance 

 

61. A cook is finishing a mushroom cream sauce and wants to add a final layer of earthy flavour. The 

cook adds a few drops of truffle oil just before service. When should truffle oil be added to hot sauces, 

and why? 

 

A. Truffle oil should be added at the beginning of cooking to infuse the sauce over the full simmering 

period 

B. Truffle oil is heat-stable and can be added at any stage of cooking without affecting its flavour 

C. Truffle oil should be added at the very end, off the heat — its volatile aromatic compounds evaporate 

quickly when exposed to sustained heat 

D. Truffle oil should never be added to hot sauces and is used exclusively as a cold finishing oil for 

salads 

 

62. A cook is making a cheese platter and the chef asks for one cheese from each of the four main 

texture categories. Which combination correctly represents soft, semi-soft, semi-hard, and hard? 

 



A. Brie (soft), Havarti (semi-soft), Gouda (semi-hard), Parmigiano-Reggiano (hard) 

B. Cheddar (soft), Swiss (semi-soft), Mozzarella (semi-hard), Cream cheese (hard) 

C. Ricotta (soft), Parmesan (semi-soft), Feta (semi-hard), Camembert (hard) 

D. Cottage cheese (soft), Stilton (semi-soft), Brie (semi-hard), Gouda (hard) 

 

63. A cook is making scrambled eggs for a brunch buffet and the recipe calls for 48 eggs. To improve 

the scrambled eggs' richness and creaminess, the cook adds cream. What is the standard ratio of cream 

to eggs for enriched scrambled eggs? 

 

A. 1 litre of cream per 48 eggs for a cream-dominant, custard-like scrambled egg preparation 

B. No cream at all — authentic scrambled eggs contain only eggs, butter, salt, and pepper 

C. 500 mL of cream per 48 eggs, producing a 50/50 egg-cream mixture for maximum creaminess 

D. Approximately 15 to 30 mL (1 to 2 tablespoons) per egg — enough to add richness without making 

the eggs watery or diluting their flavour 

 

64. A cook is making a soufflé and the whipped egg whites are at the stiff peak stage. The cook begins 

folding the whites into the chocolate base. After folding, the mixture is streaky — visible pockets of 

white meringue remain. Should the cook fold more aggressively to fully incorporate them? 

 

A. Yes — the mixture must be 100% uniform in colour with no visible streaks before it enters the oven 

B. No — slight streaking indicates the whites have been folded gently enough to preserve their air; over-

folding would deflate the soufflé 

C. Yes — all visible streaks are pockets of raw egg white that will remain uncooked in the finished 

soufflé 

D. No — but only because the streaks will disappear on their own during the first 2 minutes of baking 

 

65. A cook is making an Italian frittata with sautéed vegetables and cheese. After pouring the egg 

mixture over the vegetables in the pan and cooking on the stovetop until the bottom is set, the cook 

places the pan under the broiler. Why does the cook use the broiler rather than flipping the frittata? 

 

A. Flipping a frittata is the traditional Italian method and the broiler technique is incorrect 



B. The broiler heats only the bottom of the pan, continuing to cook the egg from below as on the 

stovetop 

C. The broiler sets the top surface of the frittata and lightly browns it without the risk of breaking it 

during a flip 

D. The broiler melts the cheese on top more slowly than stovetop heat, producing a more even melt 

 

66. A cook is making a custard and the recipe calls for scalding the milk. "Scalding" means heating the 

milk to what approximate temperature? 

 

A. Heating the milk to just below boiling (approximately 82°C–85°C) until small bubbles form around 

the edges and steam rises from the surface 

B. Heating the milk to exactly 100°C (a full, rolling boil) for a minimum of 5 minutes 

C. Heating the milk to 63°C (pasteurization temperature) and holding for 30 minutes 

D. Heating the milk to 50°C (lukewarm), which is warm enough to dissolve sugar but not hot enough to 

affect proteins 

 

67. A cook needs to produce a stable whipped cream for a dessert that will sit on a buffet for 2 hours. 

The cook whips heavy cream to stiff peaks, but within 30 minutes the cream has begun to weep and 

deflate. What stabilizing technique would extend the cream's hold time? 

 

A. Whipping the cream at room temperature rather than cold, which produces more stable air bubbles 

B. Adding a small amount of bloomed, melted gelatin during the final stages of whipping to reinforce 

the foam structure 

C. Whipping the cream to soft peaks only, which produces a more stable foam than stiff peaks 

D. Adding a tablespoon of water during whipping, which increases the liquid volume and stabilizes the 

emulsion 

 

68. A cook is preparing a vegan "egg" wash for pastry. Traditional egg wash provides golden colour and 

shine to baked goods. What plant-based alternative most closely replicates these effects? 

 

A. Plain water brushed on the pastry surface, which provides identical colour and shine to egg wash 



B. A mixture of soy milk and maple syrup, which browns and provides shine through the Maillard 

reaction 

C. Coconut oil melted and brushed on the surface, which provides a golden colour from the oil's natural 

hue 

D. A mixture of olive oil and nutritional yeast, which produces an intense orange colour on baked pastry 

 

69. A cook is making a classic French quiche and pours the custard filling into the blind-baked shell. 

The custard mixture pools on the surface rather than being absorbed into the shell. Is this expected? 

 

A. No — the custard should be immediately absorbed by the pastry, and pooling indicates the shell was 

over-baked 

B. No — the shell must have a crack in the bottom that is allowing air to push the custard upward 

C. Yes — the custard sits on top of the shell and sets during baking; the pre-baked shell provides a 

waterproof barrier that prevents the custard from making the crust soggy 

D. Yes — but only if the custard was made correctly with cornstarch as the primary thickening agent 

 

70. A cook is making a batch of French-style crème caramel and after inverting the chilled custard onto 

a plate, the caramel sauce that pools around the base is very thin and watery rather than syrupy and 

flowing. What is the most likely cause? 

 

A. The custard released excess water during baking that diluted the caramel into a thin liquid 

B. The sugar was not caramelized long enough — a light caramel dissolves into thin liquid; a deeper 

amber caramel produces a more viscous, syrupy sauce 

C. The custard was refrigerated too long, which dissolved the caramel completely into water 

D. The ramekins were the wrong size, producing a thinner custard that could not hold the caramel in a 

concentrated layer 

 

71. A cook is making an oat milk béchamel for a vegan lasagna. After making a roux with vegan butter 

and flour, the cook adds oat milk. The resulting sauce is thicker than a dairy béchamel made with the 

same ratio. Why? 

 



A. Oat milk is naturally thicker than dairy milk because it contains more suspended starch particles from 

the oat processing 

B. The vegan butter has a higher water content than dairy butter, which produces a thicker roux 

C. All plant milks produce sauces identical to dairy milk when used in the same ratios and techniques 

D. Oat milk actually produces a thinner sauce, and the cook's observation is incorrect 

 

72. A cook is making a classic ragù alla Bolognese for a dinner service. The recipe calls for tagliatelle 

— fresh, flat egg noodles. Why is tagliatelle the traditional pasta pairing for Bolognese rather than 

spaghetti? 

 

A. Tagliatelle and spaghetti pair equally well with Bolognese and the choice is purely arbitrary 

B. Spaghetti is too thin and smooth to hold the thick, chunky Bolognese ragù — the sauce slides off 

C. Tagliatelle is cheaper to produce than spaghetti, making it the economical choice for Italian 

restaurants 

D. Tagliatelle's wide, flat, porous egg-dough surface grips and holds the rich meat sauce better than 

smooth, thin, eggless dried spaghetti 

 

73. A cook is rolling fresh pasta through a machine and the dough tears and shreds as it passes through 

the rollers. The cook kneaded the dough for 10 minutes and attempted to roll it immediately without 

resting. What caused the tearing? 

 

A. The dough was over-kneaded and the excess gluten development made it too elastic to roll thin 

B. The pasta machine rollers were set too wide, which stretched the dough beyond its capacity 

C. The flour was expired and had lost its gluten-forming ability during extended storage 

D. The dough was not rested after kneading — the tight, elastic gluten network resists rolling and tears 

rather than stretching smoothly 

 

74. A cook is making stuffed pasta (ravioli) and seals the edges by pressing with a fork. Despite pressing 

firmly, several ravioli open during boiling and the filling leaks out. What is the most likely cause? 

 



A. The edges were not sealed properly — the pasta around the edges may have been too dry, preventing 

the two layers from bonding; lightly brushing the edges with egg wash or water before sealing creates a 

stronger bond 

B. The fork's tines were too sharp and cut through the pasta rather than sealing it closed 

C. The filling was too cold, which caused it to contract and pull the sealed edges apart during boiling 

D. Ravioli always open during boiling and the cook should accept this as a normal, unavoidable defect 

 

75. A cook is preparing a pasta dish and the recipe calls for finishing the pasta in the sauce (rather than 

simply topping drained pasta with sauce). The cook drains the pasta 1 minute before al dente and adds it 

to the simmering sauce to finish cooking. What advantage does this technique provide? 

 

A. Finishing pasta in the sauce is purely a time-saving technique with no impact on the finished dish 

B. The pasta absorbs the sauce's flavour as it finishes cooking and releases starch that helps the sauce 

cling to each strand, creating a unified, cohesive dish rather than sauce sitting on top of pasta 

C. Finishing in the sauce prevents the pasta from cooling down between the pot and the plate 

D. The technique is only used with fresh pasta and has no application with dried pasta varieties 

 

76. A cook is making manti — small Turkish dumplings filled with seasoned ground lamb. After 

boiling, the dumplings are traditionally served with a two-part sauce: a garlicky yogurt sauce drizzled 

over the top and a paprika-chili butter drizzled on top of that. What does the combination of cool yogurt 

and hot spiced butter create? 

 

A. A temperature contrast that cools the dumplings faster for immediate consumption without burning 

B. A visually unappealing presentation that is only preserved through traditional obligation 

C. The yogurt and butter combine into a single emulsified sauce that coats the dumplings uniformly 

D. A striking visual, flavour, and temperature contrast — cool, tangy yogurt against hot, smoky, spiced 

butter, both complementing the savoury lamb filling 

 

77. A cook is preparing udon noodles for a hot soup and the thick, fresh noodles have been boiled until 

tender and rinsed. Before adding them to the hot dashi broth, the cook briefly dips the noodles in boiling 

water for 10–15 seconds. What does this quick dip accomplish? 

 



A. The brief hot-water dip reheats the rinsed, cooled noodles so they don't lower the temperature of the 

hot dashi broth when added to the serving bowl 

B. The dip adds additional salt to the noodles from the salted boiling water for seasoning 

C. The dip re-coats the noodles with a fresh layer of surface starch that was removed during rinsing 

D. The dip sterilizes the noodles after rinsing because cold rinse water may contain bacteria 

 

78. A cook is making Chinese dan dan noodles (dàndàn miàn) — a Sichuan street food classic. The dish 

features thin wheat noodles in a spicy, numbing sauce. What two flavour characteristics define Sichuan 

cuisine's signature "málà" profile? 

 

A. Sweet and sour — the combination of sugar and vinegar that defines Cantonese-style cooking 

B. Bitter and salty — the combination of fermented black beans and aged soy sauce 

C. Spicy (là, from chili) and numbing (má, from Sichuan peppercorn) — the dual sensation that defines 

Sichuan's most iconic flavour profile 

D. Smoky and umami — the combination of smoked tofu and fermented bean paste 

 

79. A cook is making Polish pierogi and the dough recipe includes sour cream. After rolling and filling 

with potato-cheese filling, the cook boils the pierogi. Despite a good seal, the dough is tough and chewy 

after boiling. What most likely went wrong? 

 

A. The sour cream made the dough too rich and should have been omitted for a more traditional result 

B. The dough was likely over-kneaded, developing too much gluten and producing a tough, elastic, 

chewy wrapper instead of a tender one 

C. The filling was too heavy and compressed the dough into a dense, tough layer during boiling 

D. Polish pierogi dough is naturally tough and chewy — the cook's result is correct and expected 

 

80. A cook is making a pasta alla Norma — a Sicilian pasta dish with fried eggplant, tomato sauce, 

basil, and ricotta salata. The ricotta salata is grated over the finished dish. What is ricotta salata, and how 

does it differ from regular fresh ricotta? 

 

A. Ricotta salata is identical to fresh ricotta and the two terms are interchangeable in all recipes 



B. Ricotta salata is a soft, spreadable cheese that melts into the hot pasta when tossed together 

C. Ricotta salata is a type of blue cheese with a strong, pungent flavour that contrasts the sweet eggplant 

D. Ricotta salata is a pressed, salted, aged version of ricotta that is firm enough to grate — it has a mild, 

salty, milky flavour distinct from soft, wet, fresh ricotta 

 

81. A cook is making fresh cavatelli pasta by hand — small, rolled, shell-like shapes with a hollow 

centre. The dough is made from semolina flour, water, and salt (no eggs). After shaping, the cavatelli are 

boiled. What characteristic of the shape makes it effective for holding chunky sauces? 

 

A. The flat, smooth surface of cavatelli allows sauce to slide off, making it ideal for light oil-based 

sauces only 

B. The hollow, curled shape creates a pocket that traps and holds thick, chunky sauces inside each piece 

C. The dense, heavy shape sinks to the bottom of the bowl, where it absorbs sauce from below 

D. Cavatelli's texture is too delicate for any sauce heavier than broth and should be served in soup only 

 

82. A cook is making a grain pilaf and the chef specifies using bulgur wheat. The cook is also familiar 

with couscous and freekeh. How does bulgur differ from couscous in terms of production? 

 

A. Bulgur and couscous are the same product with different regional names used interchangeably 

B. Bulgur is made from whole wheat grains that are parboiled, dried, and cracked; couscous is made 

from durum wheat semolina that is moistened and rolled into tiny granules 

C. Bulgur is made from crushed barley while couscous is made from crushed oats — different base 

grains 

D. Both bulgur and couscous are made from rice flour processed in different shapes for different 

cuisines 

 

83. A cook is soaking dried navy beans for a cassoulet. After 8 hours of soaking, the cook notices foam 

on the surface of the soaking water. Is this foam a sign of spoilage? 

 

A. Yes — foam on soaking beans indicates bacterial fermentation and the beans must be discarded 

B. Yes — the foam is mould growth from the warm soaking water and the beans are contaminated 



C. No — but the foam should be consumed because it contains valuable water-soluble nutrients 

D. No — the foam is caused by saponins and other naturally occurring compounds released from the 

bean skins during soaking; it is harmless and can be skimmed off 

 

84. A cook is making fried rice and uses freshly cooked hot rice straight from the rice cooker. After stir-

frying, the fried rice is mushy, sticky, and clumped rather than having the desired loose, separate grains. 

What went wrong? 

 

A. The wok temperature was too high, which caused the hot rice to melt into a sticky mass 

B. Freshly cooked hot rice contains too much surface moisture and steam — day-old refrigerated rice 

works best because the cold, dry surface fries rather than steams 

C. The cook used too much oil, which coated each grain and prevented the wok's heat from reaching 

them 

D. Long-grain rice was used instead of short-grain, which is always required for proper fried rice 

 

85. A cook is preparing a batch of steel-cut oats (Irish oatmeal) for a brunch service. Unlike instant or 

rolled oats, steel-cut oats have a significantly different texture and cooking time. What distinguishes 

steel-cut oats from rolled oats? 

 

A. Steel-cut oats are whole oat groats that have been cut into pieces with sharp steel blades — they cook 

longer (20–30 minutes) and produce a chewier, nuttier, more textured porridge than rolled oats 

B. Steel-cut oats are the same as rolled oats but marketed under a different name for premium pricing 

C. Steel-cut oats are pre-cooked during processing and require only hot water to reconstitute instantly 

D. Steel-cut oats are made from a different grain species than rolled oats and have a completely different 

flavour 

 

86. A cook is making falafel and the ground chickpea mixture crumbles when formed into balls. The 

recipe includes soaked raw chickpeas, onion, garlic, cilantro, cumin, and salt — but no egg or flour 

binder. The traditional recipe does not typically include a binder. What most likely caused the 

crumbling? 

 

A. The chickpeas were too finely ground, producing a paste that cannot hold its shape without a binder 



B. The chickpeas were not soaked long enough, remaining too dry and hard to bind together properly 

C. The onion and garlic released too much moisture, making the mixture wet and impossible to form 

D. The chickpeas were soaked but not drained properly — excess surface water prevented the natural 

starches from binding the mixture 

 

87. A cook is preparing a batch of homemade granola. The recipe calls for rolling oats, honey, oil, nuts, 

and seeds mixed together and spread on a sheet pan. During baking at 160°C, the cook stirs the granola 

every 10 minutes for even browning. After cooling, the granola is loose and crumbly rather than in 

clusters. What technique produces clusters? 

 

A. Adding more honey and oil to increase the sticky binding agent, pressing the mixture into an even 

compact layer, and NOT stirring during baking — the undisturbed mixture bakes into a slab that breaks 

into natural clusters when cooled 

B. Baking at a higher temperature (230°C) for a shorter time, which caramelizes the sugars into a hard, 

candy-like shell around each oat 

C. Adding beaten egg whites to the granola mixture before baking, which creates a meringue binding 

D. Stirring the granola continuously during baking forces the oats to clump together through friction 

 

88. A cook is making a black bean soup and wants to add a smoky flavour without using bacon or ham 

(for a vegetarian version). What ingredient provides the smokiness traditionally associated with bean 

soups? 

 

A. Smoked paprika (pimentón ahumado) or chipotle peppers in adobo, both of which add authentic 

smoky flavour without any meat products 

B. Liquid smoke added in large quantities (100 mL per litre) for an intense, campfire-like flavour 

C. Burnt onion skins added to the simmering soup, which release smoky compounds as they dissolve 

D. Charcoal briquettes placed in a metal container and submerged in the soup for 30 minutes 

 

89. A cook is making hummus and after blending the chickpeas with tahini, lemon, garlic, and olive oil, 

the texture is gritty rather than silky smooth. The cook has been blending for 2 minutes. What technique 

produces the ultra-smooth texture found in premium hummus? 

 



A. Blend for a minimum of 5–7 minutes in a high-powered blender, adding ice water gradually; some 

recipes also recommend removing the chickpea skins before blending 

B. Add more olive oil until the grittiness is masked by the fat coating on the palate 

C. Refrigerate the hummus overnight, which allows the gritty particles to dissolve into the liquid 

D. Pass the hummus through a food mill, which crushes the gritty particles into a uniform paste 

 

90. A cook is making a wild rice and mushroom soup. The wild rice has been cooking for 50 minutes 

and some grains have split open, revealing a lighter, starchy interior. Other grains are still intact and 

firm. Is this variation normal? 

 

A. No — all grains should be uniformly intact, and any splitting indicates severe overcooking 

B. No — wild rice should be completely uniform in doneness after 50 minutes of proper simmering 

C. Yes — wild rice naturally cooks unevenly; a mix of split and intact grains is the expected, desired 

texture that provides visual interest and textural variety 

D. Yes — but only because the cook used a mixture of wild rice and brown rice rather than pure wild 

rice 

 

 

91. A cook is preparing a beef tenderloin for roasting and discovers a thick, silver-white membrane 

covering one side. The cook removes this membrane using a sharp, flexible boning knife. After 

removing it, thin streaks of white remain on the surface. Must every trace be removed? 

 

A. Yes — even thin streaks will cause the tenderloin to curl and deform dramatically during roasting 

B. The thin streaks will become tough but are so thin they will be unnoticeable in the finished dish 

C. Only the thick, primary silverskin sheet needs removal — the remaining traces cook into 

insignificance 

D. Only the thick, continuous sheet of silverskin must be removed; thin, wispy remnants will not 

toughen noticeably and attempting to remove every trace would damage the meat surface 

 

92. A cook is breaking down a whole chicken into 8 pieces (2 breasts, 2 thighs, 2 drumsticks, 2 wings). 

When separating the thigh from the drumstick, the cook should cut through which anatomical landmark? 

 



A. The centre of the thigh bone, using a heavy cleaver to split the bone cleanly in half 

B. The joint connecting the thigh bone to the drumstick bone — locating the joint by flexing the leg and 

cutting through the connective tissue between the two bones 

C. The widest part of the thigh meat, ignoring the bone location and focusing purely on equal portion 

sizes 

D. The skin only — the thigh and drumstick bones should be left intact as a single connected piece 

 

93. A cook is preparing a duck breast (magret) and scores the thick fat cap in a crosshatch pattern before 

cooking. The scoring cuts should penetrate to what depth? 

 

A. Through the fat cap only, down to but NOT into the flesh beneath — scoring into the meat would 

cause precious juices to escape during cooking 

B. All the way through both the fat cap and the flesh, creating deep channels for heat penetration 

C. Only the outermost layer of skin, leaving the thick fat layer beneath completely untouched 

D. The depth of scoring is irrelevant — any depth produces the same rendering result 

 

94. A cook is making chicken stock and the recipe calls for a whole stewing hen (poule) rather than a 

young roasting chicken (poulet). Why is a stewing hen preferred for stock? 

 

A. Stewing hens are younger and more tender, producing a lighter, more delicate stock than mature 

roosters 

B. Stewing hens and young chickens produce identical stocks and the choice between them is irrelevant 

C. Stewing hens are older birds with more collagen in their connective tissue and more developed 

flavour, both of which produce a richer, more full-bodied stock 

D. Stewing hens are preferred only because they cost less per kilogram than young roasting chickens 

 

95. A cook is brining a turkey for 24 hours and the recipe calls for a 5% salt brine (50 g salt per litre of 

water). The turkey weighs 6 kg and needs to be fully submerged. The cook estimates needing 8 litres of 

brine. How much salt is required? 

 

A. 200 g, calculated by multiplying the turkey weight by the salt percentage 



B. 50 g, using only 1 litre of brine and rotating the turkey every 6 hours for even coverage 

C. 800 g, calculated by adding extra salt to compensate for the turkey absorbing salt during the brine 

D. 400 g, calculated by multiplying the volume (8 litres) by the salt concentration (50 g per litre) 

 

96. A cook is searing a large batch of lamb shanks for braising. After searing the first four shanks, the 

fond on the bottom of the pot is a deep, dark brown — nearly black in spots. The cook has four more 

shanks to sear. What should the cook do? 

 

A. Continue searing the remaining shanks in the same pot without any changes to the technique 

B. Deglaze the pot with a splash of wine or stock to dissolve the dark fond before it burns, then continue 

searing the remaining shanks 

C. Add more oil to the pot, which will cool the fond and prevent it from burning during the next batch 

D. Turn up the heat to maximum, which will cause the fond to evaporate and clear the pot surface 

 

97. A cook is preparing a jerk chicken and the recipe calls for Scotch bonnet peppers in the marinade. A 

colleague suggests substituting jalapeños because Scotch bonnets are unavailable. How will this 

substitution affect the dish? 

 

A. Jalapeños are hotter than Scotch bonnets and the cook should use only half the amount specified 

B. The two peppers are identical in heat and flavour, making the substitution seamless and undetectable 

C. Jalapeños are significantly milder and have a different flavour profile — the dish will lack the 

intense, fruity heat that Scotch bonnets provide 

D. Jalapeños are a closer match to habaneros and would produce an even more authentic jerk flavour 

 

98. A cook is reverse-searing a thick-cut (5 cm) ribeye steak. The cook places the steak on a wire rack 

over a sheet pan in a 120°C oven until the internal temperature reaches 50°C. The steak is then seared in 

a blazing-hot cast iron pan for 90 seconds per side. What is the advantage of this reverse-sear method 

over traditional searing first? 

 

A. The low-oven phase gently brings the thick steak to a uniform internal temperature from edge to 

centre, producing a more evenly cooked interior with a thinner grey band beneath the crust 

B. Reverse-searing produces a less flavourful crust because the oven dries out the surface before searing 



C. Reverse-searing is faster than traditional searing because the oven does most of the cooking work 

D. The two methods produce identical results and the reverse-sear offers no advantage over traditional 

technique 

 

99. A cook is making a cassoulet and the recipe calls for duck confit legs, Toulouse sausage, and white 

beans. During the long bake in the oven, a golden-brown crust forms on top. The traditional technique 

calls for the cook to break this crust with a spoon and push it into the cassoulet, then allow a new crust 

to form. This crust-breaking is repeated several times. What does this technique accomplish? 

 

A. Breaking the crust prevents the top from burning and distributes the rendered fat throughout the dish 

B. The repeated crust formation and breaking builds multiple layers of caramelized flavour and a 

gradually thickening, deeply flavoured top crust 

C. Crust-breaking is purely traditional with no functional impact on the cassoulet's flavour or texture 

D. Breaking the crust releases trapped steam that would otherwise build dangerous pressure inside the 

dish 

 

100. A cook is preparing lamb kidneys for a British steak and kidney pie. Before adding the kidneys to 

the pie filling, the cook must perform a specific preparation step. What is this step? 

 

A. The kidneys are sliced and served raw in the pie because their delicate texture cannot withstand 

cooking 

B. The kidneys are halved, the white fatty core (suet) and membrane are removed, and the kidneys are 

soaked in salted water or milk to draw out strong-flavoured compounds 

C. The kidneys are boiled whole for 30 minutes to pre-cook them before adding to the pie filling 

D. The kidneys require no preparation and are added whole, with their membrane and fat core intact 

 

 

101. A cook is buying fresh clams for a linguine alle vongole. At the fish counter, several clams in the 

display are open. The cook asks the fishmonger if they are alive. How can the fishmonger determine if 

an open clam is alive or dead? 

 

A. Open clams are always dead and must be discarded without further testing or inspection 



B. The fishmonger can test by tapping the open clam firmly — if it closes slowly, it is alive; if it remains 

open, it is dead 

C. Open clams are always alive — they open to breathe and will close automatically when cooked 

D. The only way to determine if a clam is alive is to cook it and see whether it opens during the process 

 

102. A cook is preparing a whole fish for grilling — a 1.5 kg whole branzino (Mediterranean sea bass). 

After gutting and scaling, the cook makes three diagonal slashes on each side of the fish through the skin 

and into the flesh. What do these slashes accomplish? 

 

A. The slashes weaken the fish structure so it falls apart more easily for boneless service at the table 

B. The slashes allow the seasoning to penetrate deeper and help the thick-bodied fish cook more evenly 

by allowing heat to reach the denser flesh near the backbone 

C. The slashes are purely decorative and create an attractive presentation pattern on the grilled fish 

D. The slashes release excess moisture from the fish during grilling, which prevents steaming 

 

103. A cook is making fish tacos with grilled mahi-mahi and needs a crispy slaw topping. The slaw 

includes shredded cabbage, cilantro, lime juice, and jalapeño. Why is this acidic, crunchy slaw an 

essential component of the fish taco? 

 

A. The slaw provides textural contrast (crispy against soft fish) and flavour contrast (tangy-fresh against 

rich-charred) that elevates the simple taco 

B. The slaw is used only to add volume to the taco and could be replaced by any filler ingredient 

C. The slaw provides the primary protein in the taco because cabbage has a higher protein content than 

fish 

D. The slaw is always served on the side and never placed inside the taco shell with the fish 

 

104. A cook is preparing a ceviche of sea bream and the recipe calls for "tiger's milk" (leche de tigre) — 

the citrus-marinade liquid that remains after the fish has been marinated. In Peruvian cuisine, what is 

leche de tigre used for? 

 

A. It is served as a separate shot or small cup alongside the ceviche — prized as a bold, flavorful, 

restorative drink 



B. It is always discarded because it contains raw fish juices that are unsafe for consumption 

C. It is cooked into a cream sauce that is poured over the ceviche for a warm-cold temperature contrast 

D. It is frozen into a sorbet that is served as a palate cleanser between courses 

 

105. A cook is making a lobster bisque and the recipe calls for running the simmered shells through a 

food processor before adding them back to the simmering liquid. Why are the shells processed rather 

than simply simmered whole? 

 

A. Processing creates smaller shell fragments that release more flavour, colour, and body into the bisque 

liquid in less time 

B. Processing dissolves the shells entirely so no straining is needed before serving the bisque 

C. Processing the shells adds a pleasant crunchy texture to the finished bisque that guests enjoy 

D. Processing is unnecessary — whole shells release identical flavour compared to processed fragments 

 

106. A cook is poaching salmon in court-bouillon and the recipe says to bring the liquid to a "bare 

simmer" — small bubbles gently rising from the bottom with no surface agitation. Why is a bare simmer 

critical for fish poaching? 

 

A. A bare simmer prevents the fish from absorbing the poaching liquid, which would dilute its natural 

flavour 

B. A bare simmer cooks the fish so slowly that it remains raw in the centre, which is the desired 

doneness 

C. The gentle heat prevents excessive protein coagulation on the surface, which produces white albumin 

spots 

D. A bare simmer prevents the gentle movement of the liquid from breaking the delicate fish flesh apart, 

and the low temperature produces tender, evenly cooked fish without the surface toughening 

 

107. A cook is preparing sashimi and needs to slice raw tuna into precise, uniform pieces. The 

traditional sashimi cutting technique (hirazukuri) involves what specific knife and stroke? 

 

A. A heavy cleaver using a chopping motion to produce thick, irregular chunks of raw fish 



B. A long, thin, single-bevel yanagiba knife using a single, smooth pulling stroke from heel to tip for 

each slice 

C. Any knife using a sawing back-and-forth motion to produce thin, ragged-edged slices of raw fish 

D. A serrated bread knife using gentle pressure to create clean, smooth slices without tearing the flesh 

 

108. A cook is grilling whole sardines over charcoal for a Portuguese-style preparation. The sardines are 

simply seasoned with coarse salt and grilled without gutting (the traditional method for very fresh 

sardines). How long do small whole sardines typically need on a hot grill? 

 

A. 30 to 45 minutes, the same time required for a whole chicken on the same grill setup 

B. 2 to 3 minutes per side — sardines are small and cook through very quickly over direct high heat 

C. 15 to 20 minutes per side at low, indirect heat to gently render the internal fat and soften the bones 

D. Sardines cannot be grilled and must always be pan-fried in oil for proper cooking results 

 

109. A cook is making a Thai-style whole fried fish (pla rad prik) and the recipe calls for scoring the fish 

deeply on both sides before dredging in tapioca starch and deep-frying. What does the tapioca starch 

provide that wheat flour does not? 

 

A. Tapioca starch is gluten-free but offers no textural difference compared to wheat flour in fried fish 

B. Tapioca starch produces an identical result to wheat flour and is used only for allergy accommodation 

C. Tapioca starch produces an exceptionally light, shatteringly crispy crust that stays crunchy longer 

than wheat flour even after sauce is poured over the fish 

D. Tapioca starch produces a soft, chewy coating similar to mochi that wraps the fish in a doughy shell 

 

110. A cook is preparing a whole poached salmon for a cold buffet display. After poaching and cooling 

the fish, the cook carefully removes the skin from the top side while leaving the fish intact on the 

serving platter. The cook then decorates the exposed flesh with thin cucumber slices arranged like scales 

and glazes the entire fish with aspic. What is the purpose of the aspic glaze? 

 

A. The aspic glaze is applied for preservation only — it extends the salmon's buffet life by 48 hours 

B. The aspic glaze melts into the salmon flesh and seasons it with concentrated stock flavour from 

within 



C. The aspic glaze has no function and is applied purely because the traditional recipe requires it 

D. The aspic provides a glossy, jewel-like, protective coating that preserves the decoration, prevents the 

flesh from drying out, and creates an elegant, professional presentation 

 

111. A cook is preparing a classic tuna salad for sandwich service. The recipe calls for high-quality 

canned albacore tuna packed in oil. After draining the oil, the cook flakes the tuna, adds diced celery, 

red onion, Dijon mustard, mayonnaise, lemon juice, salt, and pepper. What technique ensures the best 

texture in the finished salad? 

 

A. Fold the ingredients gently with a rubber spatula to maintain visible, distinct flakes of tuna rather 

than mashing into a paste 

B. Process all ingredients in a food processor for 30 seconds to produce a smooth, uniform, spreadable 

paste 

C. Mash the tuna aggressively with a fork until completely smooth before adding any other ingredients 

D. Blend the tuna with the mayonnaise in a blender until liquefied, then stir in the vegetables 

 

112. A cook is making a Middle Eastern fattoush and the recipe calls for purslane as one of the green 

ingredients. If purslane is unavailable, what is the closest commonly available substitute? 

 

A. Kale, which has the same thick, succulent leaf structure and mild, lemony flavour as purslane 

B. Watercress or baby arugula, which provide a similar peppery, fresh, slightly tangy green element 

C. Iceberg lettuce, which has the same flavour profile and nutrient density as purslane in all respects 

D. Dried oregano, which provides the same herbal character as fresh purslane when reconstituted in 

water 

 

113. A cook is building a traditional Italian tramezzino (Italian tea sandwich) and the bread specified is 

white crustless bread with a very soft, pillowy texture. How does a tramezzino differ from a standard 

North American club sandwich? 

 

A. A tramezzino uses toasted bread while a club sandwich always uses untoasted fresh bread 

B. A tramezzino and a club sandwich are identical in construction, size, and ingredient selection 



C. A tramezzino is a small, triangular, crustless sandwich made with soft white bread and delicate 

fillings — lighter and more refined than a thick, triple-decker club 

D. A tramezzino is a hot, grilled, pressed sandwich similar to a Cuban sandwich or panini 

 

114. A cook is preparing a grain salad for a catering order and needs to serve it at room temperature. The 

salad contains cooked farro, roasted vegetables, feta cheese, and a lemon vinaigrette. The salad was 

prepared 3 hours before the event. What food safety consideration applies? 

 

A. The feta cheese must be removed and served on the side because cheese cannot be held at room 

temperature 

B. Cooked grains are shelf-stable and can be held at room temperature indefinitely without concern 

C. The vinaigrette's acidity eliminates all food safety concerns for any salad held at room temperature 

D. The salad is considered a TCS food (due to the cheese and cooked grains) and must be discarded if 

held above 4°C for more than 4 hours 

 

115. A cook is making a Vietnamese-style baguette for bánh mì sandwiches. The characteristic bánh mì 

baguette is lighter and crispier than a traditional French baguette. What ingredient difference produces 

this lighter texture? 

 

A. The addition of rice flour to the wheat flour dough, which produces a lighter crumb and thinner, 

crispier crust than pure wheat flour 

B. The use of rye flour instead of wheat flour, which produces a denser, darker bread 

C. The addition of eggs and butter, which enriches the dough similarly to brioche for a softer crumb 

D. There is no ingredient difference — Vietnamese and French baguettes use identical formulas and 

techniques 

 

116. A cook is making a Southern-style pimento cheese spread for sandwiches. What are the core 

ingredients of traditional pimento cheese? 

 

A. Cream cheese, blue cheese crumbles, dried pimento powder, and ranch dressing mixed until smooth 

B. Sharp cheddar cheese (grated), mayonnaise, and diced pimentos (roasted red peppers) — the three 

essential components 



C. Mozzarella cheese, marinara sauce, and Italian roasted peppers blended into a smooth spread 

D. Swiss cheese, Dijon mustard, and pickled jalapeños mixed together for a spicy Southern sandwich 

spread 

 

117. A cook is making a salade verte (simple French green salad) and the chef says the vinaigrette 

should be applied using the "fatiguer la salade" technique. What does this French culinary term mean? 

 

A. Drizzling the vinaigrette over the plated salad from above for an attractive, artful presentation 

B. Serving the vinaigrette on the side so each guest can dress their own salad to their preference 

C. Heating the vinaigrette before application so it wilts the lettuce slightly for a warm salad 

D. Gently tossing and turning the greens by hand or with utensils until every leaf is lightly, evenly 

coated with vinaigrette — literally "tiring out" the salad 

 

118. A cook is preparing egg salad and the hard-cooked eggs have a green-grey ring around the yolk. 

The cook knows this is a cosmetic defect (ferrous sulphide from overcooking), not a safety issue. 

However, the grey colour makes the egg salad look unappetizing. How can the cook prevent the green 

ring in future batches? 

 

A. Cook the eggs at a higher temperature for a shorter time, which prevents the iron-sulphur reaction 

B. Add vinegar to the cooking water, which chemically prevents the iron and sulphur from reacting 

C. Cook the eggs properly (start in cold water, bring to a boil, remove from heat, cover for 10–12 

minutes) and cool immediately in ice water — this prevents overcooking 

D. Use only brown eggs, which never develop the green ring regardless of cooking time or method 

 

119. A cook is making a lobster roll and the restaurant offers two styles: Connecticut (warm) and Maine 

(cold). What is the difference between these two regional preparations? 

 

A. Connecticut-style lobster roll serves warm lobster meat dressed with drawn butter; Maine-style serves 

cold lobster meat dressed with mayonnaise 

B. Both Connecticut and Maine styles serve cold lobster with mayonnaise — the only difference is the 

bun 



C. Connecticut-style uses crab meat while Maine-style uses lobster meat in otherwise identical 

preparations 

D. Maine-style serves the lobster warm with butter while Connecticut-style serves it cold with 

mayonnaise 

 

120. A cook is assembling a charcuterie board and the chef instructs the cook to include a selection of 

accompaniments that balance the rich, salty cured meats. Which combination provides the best balance? 

 

A. Only bread — a large quantity of sliced baguette provides all the contrast needed for cured meats 

B. Cornichons (acidity), Dijon mustard (pungency), dried fruit (sweetness), nuts (crunch), and crusty 

bread (starch) — a range of flavours and textures that contrast the rich, salty meats 

C. Only soft cheeses — adding more dairy products alongside the cured meats provides adequate 

contrast 

D. Ketchup, ranch dressing, and potato chips — the standard North American accompaniments for all 

meat platters 

 

121. A cook is making a traditional French terrine de campagne (country pâté) and the recipe calls for a 

"test patty" before filling the mould. What is a test patty and why is it critical? 

 

A. A test patty is a small sample of the raw forcemeat sent to a laboratory for pathogen testing 

B. A test patty is a miniature terrine baked in a small ramekin to test the mould's cooking time 

C. A test patty is a decorative disc of forcemeat placed on top of the terrine before baking for 

presentation 

D. A test patty is a small portion of the raw forcemeat cooked in a pan, tasted, and used to adjust the 

seasoning before the entire batch is committed to the mould 

 

122. A cook is making a mousse de foie de volaille (chicken liver mousse) and the recipe calls for 

passing the blended mixture through a tamis (drum sieve). After passing through the tamis, the mousse 

is folded with softly whipped cream. What does the whipped cream contribute? 

 

A. The whipped cream adds volume but reduces the shelf life of the mousse to less than 1 hour 

B. The whipped cream adds sweetness that balances the liver's naturally bitter, metallic flavour 



C. The whipped cream lightens the dense, rich liver purée, producing an airy, delicate, melt-on-the-

tongue texture 

D. The whipped cream acts as a preservative that extends the mousse's refrigerated shelf life by 2 weeks 

 

123. A cook is preparing a terrine and the recipe specifies lining the mould with plastic wrap before 

adding the forcemeat. Why is plastic wrap used in modern terrine production instead of traditional back 

fat bardes? 

 

A. Plastic wrap is edible and dissolves during baking, contributing no flavour or texture to the terrine 

B. Plastic wrap makes unmoulding easier and produces a cleaner, leaner presentation — the modern 

preference for lighter terrines without the visible fat layer 

C. Plastic wrap insulates the terrine better than back fat, producing more even cooking throughout 

D. Plastic wrap is required by Canadian food safety regulations for all cold-prepared meat products 

 

124. A cook is making saucisson sec (French dry-cured sausage) and the recipe calls for a starter culture 

(similar to a yogurt culture). What is the function of this bacterial culture in dry-cured sausage 

production? 

 

A. The culture produces lactic acid that lowers the pH of the meat, inhibiting pathogenic bacteria and 

developing the characteristic tangy flavour of dry-cured sausage 

B. The culture produces alcohol that preserves the sausage through natural fermentation 

C. The culture adds a blue mould to the exterior casing that is purely decorative and non-functional 

D. The culture speeds up the drying process by consuming the water content of the meat mixture 

 

125. A cook is hot-smoking salmon and has completed the curing and pellicle-formation steps. The 

salmon fillets are placed in the smoker at 75°C. How does the cook determine when the salmon is 

properly smoked? 

 

A. The salmon is done when the surface is completely black and charred from the smoke exposure 

B. The salmon is done when it floats in water, indicating all internal moisture has been replaced by 

smoke 

C. The salmon is smoked until it is completely dehydrated and brittle, similar to beef jerky texture 



D. The salmon is done when it reaches an internal temperature of 63°C–65°C, the flesh flakes easily, 

and the surface has a glossy, golden-amber colour from the smoke 

 

126. A cook is assembling a classic terrine en croûte (terrine in pastry). The pastry dough must be sturdy 

enough to hold its shape around the forcemeat during baking and slicing. What type of dough is 

traditionally used? 

 

A. Puff pastry, which produces the flakiest, most delicate crust for the terrine presentation 

B. Choux paste, which puffs dramatically during baking and creates a hollow shell around the forcemeat 

C. Pâte à pâté (or hot water crust) — a firm, sturdy dough made with flour, butter (or lard), water, and 

eggs that holds its shape during baking and slicing 

D. Phyllo dough, which is wrapped in multiple thin layers around the forcemeat for a delicate, crispy 

shell 

 

127. A cook is making a whole foie gras terrine and the recipe instructs the cook to bake it in a bain-

marie at a low oven temperature (90°C–100°C) until the internal temperature reaches 50°C. Why is such 

a low internal temperature specified? 

 

A. Foie gras sets at a much lower temperature than other meats due to its extremely high fat content — 

higher temperatures would melt the fat out of the terrine, leaving a greasy, crumbly, dry result 

B. The low temperature is a misprint — foie gras must reach 74°C like all poultry products 

C. The low temperature preserves the raw, uncooked texture that is desirable in a foie gras terrine 

D. The low temperature is used only for decorative terrines that will be displayed but not consumed 

 

128. A cook is making duck confit and the recipe calls for curing the duck legs with kosher salt, garlic, 

thyme, bay leaves, and black pepper for 24 to 48 hours. What does the cure accomplish before cooking? 

 

A. The cure tenderizes the duck meat by breaking down the collagen fibres before they enter the fat 

B. The salt penetrates the meat, seasons it throughout, draws out excess moisture, and begins the 

preservation process — the aromatics infuse flavour during the curing period 

C. The cure sterilizes the duck legs so they are safe to eat without any further cooking 



D. The cure changes the colour of the duck meat from dark to pale, which is the desired confit 

appearance 

 

129. A cook is making gravlax and after curing, the salmon must be sliced for service. What angle and 

direction should the cook use when slicing gravlax? 

 

A. Cut straight down (perpendicular to the skin) in thick 1 cm slices like slicing a loaf of bread 

B. Cut at a steep angle directly through the skin, producing small cubes of cured salmon 

C. Use a mandoline to produce paper-thin, uniform, machine-cut slices from the frozen gravlax block 

D. Slice on a long, shallow bias using a thin, sharp knife — cutting nearly parallel to the skin to produce 

wide, thin, elegant slices 

 

130. A cook is making a traditional French galantine and the deboned chicken has been stuffed with 

mousseline forcemeat and rolled into a tight cylinder. Before poaching, what must be done? 

 

A. The galantine should be deep-fried briefly at 175°C to seal the exterior before the poaching step 

B. The galantine should be frozen solid before poaching so the forcemeat does not leak during cooking 

C. The galantine must be wrapped tightly in cheesecloth and tied at both ends to maintain its cylindrical 

shape during poaching 

D. The galantine requires no wrapping or tying — the chicken skin alone holds the cylinder together 

 

131. A cook is preparing a charcuterie board and includes coppa (capocollo). What cut of pork is coppa 

made from? 

 

A. The belly, which is the same cut used for bacon and pancetta in Italian cured meat production 

B. The neck/shoulder muscle (coppa muscle), which is cured whole with spices and air-dried 

C. The tenderloin, which is the leanest, most tender cut used for the most refined Italian salumi 

D. The hind leg (ham), which is cured identically to prosciutto but marketed under the coppa name 

 



132. A cook is making blood sausage (boudin noir) and the recipe calls for pork blood as the primary 

ingredient. During cooking, the filled sausages must be poached at a specific temperature. If the water 

boils vigorously, what happens to the blood sausage? 

 

A. The sausages cook faster and more evenly in vigorously boiling water than in gently simmering water 

B. Vigorous boiling causes the casings to burst from the internal pressure of the expanding blood 

mixture 

C. Vigorous boiling produces a crispier casing that is more desirable than a soft, poached exterior 

D. Boiling has no effect on blood sausage and the cooking temperature is irrelevant to the finished 

product 

 

133. A baker is making a classic French apple tarte fine — a thin, elegant dessert made from a single 

layer of puff pastry topped with very thinly sliced apples, butter, and sugar. After baking at 200°C, the 

pastry should be crisp and the apples caramelized. If the baker slices the apples too thickly, what defect 

will occur? 

 

A. The thick apple slices will not cook through during the baking time, remaining hard and raw in the 

centre 

B. The thick slices will produce too much juice that soaks into the pastry, making the base soggy rather 

than crisp 

C. Thick apple slices add too much weight, preventing the puff pastry from rising and puffing properly 

D. Thick slices will char on the top surface while remaining pale and undercooked on the bottom 

 

134. A baker is making Italian biscotti (twice-baked cookies). The dough is shaped into a log, baked 

once until firm, sliced on the bias, and then baked a second time. What does the second bake 

accomplish? 

 

A. The second bake adds flavour through additional Maillard browning of the sugar in the dough 

B. The second bake sterilizes the interior of each slice for an extended shelf life of 6 months 

C. The second bake has no purpose — biscotti could be made with a single bake and achieve the same 

result 

D. The second bake dries out and crisps each slice, producing the characteristic hard, crunchy texture 

that defines biscotti and makes them ideal for dipping in coffee or vin santo 



135. A baker is making a butter cake and the recipe calls for alternating additions of dry ingredients and 

wet ingredients into the creamed butter-sugar base. Why must the dry and wet ingredients be added 

alternately rather than all at once? 

 

A. Alternating additions allow the batter to absorb each addition gradually, maintaining a stable 

emulsion that produces a finer, more even crumb 

B. Alternating additions is slower and allows the baker to monitor the batter's colour at each stage 

C. Adding all the liquid at once is actually the preferred method — alternating is an outdated technique 

D. Alternating additions reduce mixing time by 50%, which prevents gluten development 

 

136. A baker makes a chocolate ganache by pouring hot cream over chopped dark chocolate. After 

stirring, the mixture has split — pools of fat sit on top of a grainy, broken mass. What most likely 

caused this? 

 

A. The chocolate to cream ratio was correct, but the cream was too hot or the mixture was stirred too 

aggressively, breaking the emulsion 

B. The chocolate was of inferior quality and could not form an emulsion regardless of technique 

C. The cream was too cold and did not melt the chocolate sufficiently to form a smooth ganache 

D. Ganache always splits initially and will come together after 24 hours of refrigeration automatically 

 

137. A baker is making a pumpkin pie and the filling has cracked on the surface after cooling. What is 

the most likely cause? 

 

A. The pumpkin purée contained too much moisture, which evaporated and left cracks in the surface 

B. The pie was cooled in a drafty area, and the rapid temperature change caused the surface to contract 

C. The egg content was too low, providing insufficient binding to maintain a smooth, crack-free surface 

D. The pie was overbaked — the egg proteins in the custard over-coagulated and contracted, cracking 

the surface as the pie cooled 

 

138. A baker is making a batch of French palmiers (elephant ears) from puff pastry. The pastry is rolled 

in granulated sugar, folded into the classic heart shape, and baked. During baking, the sugar melts and 



caramelizes, producing a glossy, crispy, golden coating. What would happen if the baker used powdered 

(icing) sugar instead of granulated? 

 

A. Powdered sugar produces identical results to granulated sugar in all palmier applications 

B. Powdered sugar contains cornstarch that prevents clean caramelization, producing a dull, matte, 

paste-like coating rather than the characteristic glossy, crispy, caramelized finish 

C. Powdered sugar produces a crispier result than granulated sugar because it melts faster and more 

evenly 

D. Powdered sugar burns at a lower temperature and would turn the palmiers black before they finish 

baking 

 

139. A baker is making a classic Linzer torte — an Austrian tart with a nut-based pastry crust and a 

layer of raspberry preserves. The pastry dough contains ground hazelnuts (or almonds), flour, butter, 

sugar, egg, cinnamon, and lemon zest. What characteristic does the ground nut content give the crust? 

 

A. The nuts make the crust chewier and more elastic, similar to a bread dough with added protein 

B. The ground nuts produce a tender, crumbly, sandy-textured crust with a distinctive nutty flavour that 

complements the tart berry filling 

C. The nuts act as a leavening agent that causes the crust to puff dramatically during baking 

D. The nuts add moisture that makes the crust soft and cake-like rather than crisp and crumbly 

 

140. A baker is making a classic French mille-feuille (Napoleon) and after baking the puff pastry sheets, 

one sheet is significantly thicker than the other two. When assembled with pastry cream between the 

layers, the finished mille-feuille is uneven and lopsided. How can the baker ensure uniform thickness 

across all three pastry sheets? 

 

A. Dock (prick) all pastry sheets evenly before baking, bake between two sheet pans (which limits the 

rise to a uniform height), and trim all sheets to the same dimensions after baking 

B. Increase the oven temperature by 20°C, which causes more uniform rising in all puff pastry sheets 

C. Use frozen puff pastry, which always rises to a uniform height regardless of technique 

D. Roll each sheet to a different starting thickness so they all finish at the same baked height 

 



141. A baker is making a flourless chocolate cake — a dense, rich cake made from chocolate, butter, 

eggs, and sugar with no flour. Why is this cake baked in a water bath? 

 

A. The water bath adds moisture to the cake batter through absorption during the baking process 

B. The water bath is unnecessary for flourless chocolate cake and adds no benefit to the baking process 

C. The water bath provides gentle, even heat that prevents the egg proteins from over-setting, producing 

a smoother, more fudgy, mousse-like texture 

D. The water bath prevents the chocolate from scorching on the bottom of the pan during baking 

 

142. A baker is making a caramel sauce and adds heavy cream to the hot caramelized sugar. The 

resulting sauce is very dark, with a bitter, burned flavour that is unpleasant. What went wrong? 

 

A. The cream was added too early, before the sugar had a chance to fully caramelize to the amber stage 

B. The cream was too cold, which shocked the hot sugar and caused a chemical reaction that produced 

bitterness 

C. The baker used too much sugar, and the excess quantity overwhelmed the cream's ability to dilute it 

D. The sugar was cooked past the amber stage to a dark, burnt state — the caramelization progressed too 

far, producing acrid, bitter carbon compounds 

 

143. A baker is making profiteroles and after filling the choux puffs with pastry cream, dips the tops in 

warm chocolate ganache. The ganache should form a thin, smooth, shiny shell on each puff. However, 

the ganache is too thick and forms heavy, lumpy blobs. What should the baker do? 

 

A. Warm the ganache gently and add a small amount of warm cream to thin it to the correct dipping 

consistency 

B. Thin the ganache with cold water until it reaches the desired pourable consistency for dipping 

C. Apply the thick ganache with a palette knife for a rustic, hand-spread look on each profiterole 

D. Replace the ganache entirely with melted chocolate, which always has the perfect dipping 

consistency 

 



144. A baker is making a sponge cake for a strawberry shortcake. The recipe calls for genoise sponge, 

but after baking, the cake is dense, flat, and heavy. The baker followed the recipe exactly. What is the 

most likely technical error? 

 

A. The eggs and sugar were not whipped to sufficient volume (ribbon stage) before folding in the flour 

— insufficient aeration produced a dense, heavy cake 

B. The oven temperature was too high, which caused the cake to rise too fast and then collapse 

C. The strawberries added too much moisture to the batter, which weighed it down during baking 

D. The baker used cake flour instead of all-purpose flour, which always produces a denser sponge cake 

 

145. A baker is making a lemon meringue pie and wants the meringue to have perfect browned peaks. 

The baker uses a kitchen torch to brown the meringue after piping. However, the meringue is weeping 

(liquid pooling beneath the meringue) and the peaks are already starting to bead (sugar droplets forming 

on the surface). What caused both defects? 

 

A. The meringue was under-whipped, producing an unstable foam that could not hold its structure 

B. The meringue sugar was not fully dissolved during whipping, causing beading, and the filling was 

cold when the meringue was applied, causing weeping from undercooking at the base 

C. The lemon curd filling was too acidic, which dissolved the meringue from below and above 

D. The baker used a French meringue instead of an Italian meringue, which always beads and weeps 

 

146. A baker is making a classic genoise sponge and the recipe says to fold in the sifted flour using a 

large rubber spatula with broad, gentle, cutting-and-folding motions. Why is sifting the flour before 

folding essential? 

 

A. Sifting adds air to the flour and removes lumps, making it lighter and easier to fold into the delicate 

egg foam without deflating it 

B. Sifting removes impurities and small stones from the flour that would damage the delicate sponge 

C. Sifting changes the protein content of the flour, producing a more tender cake after baking 

D. Sifting activates the baking powder in the flour, which provides the primary leavening for the genoise 

 



147. A baker is making a batch of Paris-Brest — a ring-shaped choux pastry filled with praline-

flavoured mousseline cream, traditionally created to commemorate the Paris-Brest bicycle race. The 

choux ring is piped, sprinkled with sliced almonds, and baked. After filling, what shape should the 

finished pastry resemble? 

 

A. A square box shape representing the cardboard packaging used to transport pastries in Paris 

B. A cone shape representing the Eiffel Tower, the most recognizable landmark on the race route 

C. A tall cylindrical tower representing the stacked wheels of the racing bicycles 

D. A ring or wheel shape — the circular choux ring represents a bicycle wheel, the race's central image 

 

148. A baker is making a sourdough bread and the dough has completed its bulk fermentation. The 

baker shapes the loaf and places it in a banneton (proofing basket) for its final proof. The banneton is 

dusted with rice flour. Why is rice flour used instead of wheat flour? 

 

A. Rice flour absorbs more moisture from the dough surface, preventing sticking better than wheat flour 

because it does not form gluten or become gummy when wet 

B. Rice flour adds a sweet, nutty flavour to the sourdough crust that wheat flour cannot provide 

C. Rice flour is cheaper than wheat flour and is used purely for cost savings in bread production 

D. Rice flour produces a golden-brown colour on the crust that wheat flour dusting cannot achieve 

 

149. A baker is making a batch of cannoli shells and the recipe calls for adding white wine vinegar to 

the dough. What does the vinegar accomplish? 

 

A. The vinegar adds a tangy flavour that defines the classic cannoli shell's distinctive taste 

B. The vinegar tenderizes the dough by inhibiting gluten development, producing a more delicate, 

blistered, crispy shell after frying 

C. The vinegar preserves the dough, extending its refrigerated shelf life to 2 weeks before use 

D. The vinegar activates the baking soda in the dough, causing the shells to puff during frying 

 

150. A baker is making a layered chocolate mousse cake and the recipe calls for pouring a thin mirror 

glaze (glacage miroir) over the frozen cake. After the glaze sets, the baker notices that the glaze has 



small air bubbles trapped on the surface, marring the mirror-like finish. How can the baker prevent 

bubbles in the next batch? 

 

A. Pour the glaze at a higher temperature (50°C), which keeps it fluid long enough for bubbles to rise 

and escape 

B. Stir the glaze vigorously before pouring to break up any bubbles that have formed during preparation 

C. Strain the prepared glaze through a fine-mesh sieve before pouring to remove trapped air bubbles, 

and pour from a low height to minimize air incorporation 

D. Apply the glaze with a brush rather than pouring, which eliminates the possibility of air incorporation 

 

Practice Exam 11: Answer Key and Explanations 

1. D — Product that shows visible mould and signs of temperature abuse (condensation inside 

packaging) must be rejected at receiving. The cook should note the discrepancy on the invoice, accept 

only the 8 good cases, and contact the supplier immediately for credit on the two rejected cases. Signing 

for rejected product creates a false receiving record. 

 

2. C — Proper handwashing requires a minimum of 20 seconds of vigorous scrubbing with soap under 

warm running water. Five seconds is insufficient to break down the oils and biofilms that harbour 

pathogens like Salmonella and E. coli from raw pork. The 20-second rule is one of the most important 

food safety standards. 

 

3. A — Raw poultry must always be stored on the lowest shelf in the walk-in, below all other food 

products — regardless of whether containers are sealed. Sealed containers can leak, crack, or be opened 

and closed during service. The vertical storage hierarchy (ready-to-eat on top, raw poultry on bottom) is 

a non-negotiable food safety principle. 

 

4. B — A quat sanitizer reading of 150 ppm is below the required concentration of 200 ppm and does 

not provide adequate sanitization. The cook must add more concentrated sanitizer to bring the solution 

up to 200 ppm, then verify the corrected concentration with a quat-specific test strip before resuming 

dish sanitizing. 

 

5. D — Fish protein residue on a shared slicer is a cross-contact allergen hazard that can trigger a life-

threatening anaphylactic reaction in a fish-allergic guest. The slicer must be fully disassembled, washed, 



rinsed, and sanitized between slicing fish and any other product. A simple wipe-down is insufficient to 

remove allergen proteins. 

 

6. A — Hepatitis A is transmitted through the fecal-oral route. An infected food handler who does not 

wash hands thoroughly after using the restroom can transfer the virus to food, surfaces, and utensils. 

Hepatitis A outbreaks in restaurants are almost always traced to infected food handlers with poor hand 

hygiene. 

 

7. C — WHMIS 2015 (Workplace Hazardous Materials Information System) requires that all hazardous 

chemical products be properly labelled (supplier labels and workplace labels), stored in designated areas 

separate from food, and accompanied by Safety Data Sheets. Storing unmarked chemicals next to food 

ingredients violates WHMIS 2015 regulations. 

 

8. B — Previously cooked and cooled TCS food must be reheated to a minimum of 74°C within 2 hours. 

This rapid reheating ensures the food passes through the danger zone quickly, minimizing the time for 

bacterial growth. Food that cannot reach 74°C within 2 hours must be discarded. 

 

9. A — An oil spill on a busy kitchen floor is an immediate slip-and-fall hazard that can cause serious 

injuries. The cook must alert staff verbally ("Spill!"), place a wet floor sign or physical barrier, and clean 

the spill immediately with appropriate absorbent material and degreaser. Delaying cleanup until after 

service is unacceptable. 

 

10. D — Immediately turn down the heat source to stop the boil-over, verbally warn all nearby staff of 

the hot water hazard, and use dry towels or oven mitts to manage the pot safely. Never move a large pot 

of boiling water hastily — the risk of a catastrophic spill is far greater than the danger from the 

controlled boil-over. 

 

11. B — Mustard is one of Health Canada's priority food allergens. The complete list includes peanuts, 

tree nuts, milk, eggs, wheat/triticale, soy, sesame, fish, crustaceans, molluscs, mustard, and sulphites. 

These allergens must be declared on food labels and communicated clearly to guests who identify 

allergies. 

 

12. C — A 3°C error exceeds the acceptable tolerance for kitchen thermometers (typically ±1°C). The 

digital thermometer must be recalibrated according to the manufacturer's instructions, or replaced if 

recalibration is not possible. Using an inaccurate thermometer for food safety monitoring could result in 

serving undercooked food. 



13. D — The temperature danger zone is 4°C to 60°C — the range in which pathogenic bacteria grow 

most rapidly in potentially hazardous (TCS) foods. Below 4°C, bacterial growth is significantly slowed. 

Above 60°C, most pathogens are killed or cannot multiply. This range is the foundation of all time-

temperature food safety controls. 

 

14. A — Selling price = portion cost ÷ target food cost percentage = $2.70 ÷ 0.30 = $9.00. This ensures 

that the food cost ($2.70) represents exactly 30% of the menu price, leaving 70% ($6.30) to cover 

labour, overhead, and profit. This is the standard food cost pricing formula. 

 

15. B — The chicken breast requires the longest cooking time (10 minutes), so it must be started first. 

The cook then fires the steaks (8 min), then the lamb chops (7 min), and finally the salmon (6 min). 

Staggering by cook time ensures all four tables' proteins reach doneness simultaneously for coordinated 

plating. 

 

16. D — A sales mix where 3 of 12 items account for 65% of orders indicates the remaining 9 items are 

underperforming. These items should be evaluated: they may need menu repositioning (more prominent 

placement), reformulation (new ingredients or preparation), repricing (value adjustment), or removal to 

make room for better performers. 

 

17. C — AP weight = EP weight ÷ yield percentage = 4.0 kg ÷ 0.65 = 6.15 kg. Butternut squash has a 

35% waste factor (thick skin, seeds, and fibrous interior). The cook must purchase 6.15 kg of whole 

squash to yield 4.0 kg of cleaned, diced, usable product. 

 

18. A — Before signing any delivery invoice, the cook must verify every item: correct product (species, 

grade, brand), correct quantity (case count, unit count), correct weight (weigh spot-check items), correct 

temperature (use a probe thermometer for proteins), and acceptable quality (freshness indicators, 

packaging integrity). Discrepancies must be noted on the invoice before signing. 

 

19. B — The buffalo chopper's spinning blades are extremely dangerous — they can sever fingers 

instantly. The safety cover must always be in place when the machine is operating, and hands must 

never enter the bowl while the blades are moving. Lockout-tagout procedures must be followed for 

cleaning and maintenance. 

 

20. D — Order quantity = (par level + weekly usage) − current inventory = (20 + 18) − 8 = 30 litres. 

This formula ensures the kitchen has enough cream to cover the coming week's projected usage (18 L) 

while restoring the starting inventory to par level (20 L) by the end of the week. 



21. A — Yield percentage measures the usable portion of a raw product after trimming, peeling, and 

portioning (e.g., 78% yield means 22% trim waste). Cooking loss percentage measures the weight lost 

during cooking due to moisture evaporation and fat rendering (e.g., 15% cooking loss means a 100 g raw 

portion becomes 85 g after cooking). They are different calculations applied at different stages. 

 

22. C — 250 mL is approximately equal to 1 cup (236 mL) in the imperial/American measurement 

system. For practical kitchen purposes, 250 mL and 1 cup are treated as equivalent. One cup equals 8 

fluid ounces. This is one of the most commonly needed metric-to-imperial conversions in cooking. 

 

23. B — The primary concern is food safety: warm kitchen air (25°C–35°C) entering the cooler raises 

the internal temperature, potentially pushing stored TCS foods above the 4°C safe storage limit and into 

the danger zone. Walk-in doors should be opened only when needed and closed immediately after each 

entry and exit. 

 

24. D — When tilting and pouring from a kettle, the cook must stand to the side of the machine — never 

directly in front of or above the pour path. Hot liquid can surge unexpectedly during the tilting motion, 

and standing in the path risks severe burns. Use the tilt handle from a safe side position. 

 

25. A — A large dice measures approximately 2 cm (¾ inch) on each side. It is the largest of the 

standard cube cuts and is used for rustic preparations like ratatouille, stews, and roasted vegetable 

medleys where substantial, visible vegetable pieces are desired. Medium dice is 1.2 cm; small dice is 6 

mm. 

 

26. C — Broccoli and cabbage are cruciferous vegetables that contain sulphur compounds. When 

simmered for extended periods, these compounds break down and intensify, producing strong 

sulphurous flavours and unpleasant odours that overwhelm the delicate flavours of a soup base. They are 

best used in short-cooking preparations. 

 

27. D — Two critical steps maximize green colour retention: cook uncovered in rapidly boiling, 

generously salted water (the boiling temperature quickly sets the chlorophyll, the salt seasons the 

vegetables, and the open pot allows volatile acids that dull colour to escape as steam); then shock 

immediately in ice water (which halts cooking and locks in the bright green colour). 

 

28. B — The traditional Thai technique involves scoring the peeled papaya surface deeply with a knife 

in a crosshatch pattern, then shaving the scored surface with downward strokes. This produces the 



characteristic thin, irregular, julienne-like shreds with a slightly rough texture that catches and holds the 

dressing. 

 

29. A — High heat (220°C–230°C) on a preheated sheet pan with adequate spacing between tomatoes 

ensures rapid caramelization and bursting. The intense heat causes the tomato skins to blister and split, 

the natural sugars to caramelize, and the juices to concentrate. Crowding would trap steam and prevent 

browning. 

 

30. C — Beets bleed their deep red anthocyanin pigment readily when cut or dressed. Dressing or 

seasoning the beets separately (in their own small bowl) and placing them on the plate last — positioned 

strategically where their juice won't contact light-coloured components like goat cheese or endive — 

prevents unsightly colour bleeding. 

 

31. D — The salt and sugar draw out excess water from the cabbage and carrot cells through osmosis. 

This controlled wilting tenderizes the tough fibres slightly, reduces the raw vegetables' volume, and 

creates a more compact, tender slaw that absorbs the dressing effectively rather than diluting it with 

released cellular water. 

 

32. A — After draining boiled potatoes, placing them back in the hot (turned-off) pot for 1–2 minutes 

allows residual heat to evaporate excess surface moisture. Drier potatoes absorb butter and cream more 

effectively and produce a lighter, fluffier purée. Wet potatoes produce a watery, thin, inferior mash. 

 

33. C — The specific dimensions (6 cm × 1 cm × 1 cm) do not correspond exactly to any single named 

classical cut. The cook must cut to the recipe's specifications — a modified bâtonnet or plank cut that 

matches the required dimensions for the terrine's layering. Professional cooking often requires cuts 

tailored to specific preparations. 

 

34. B — The corn husks trap steam from the corn's natural moisture during grilling. This creates a 

steaming environment inside the husk that cooks the kernels evenly and keeps them juicy, while the 

direct grill heat chars and caramelizes the outer husk layers and any exposed kernels for a smoky-sweet 

flavour. 

 

35. D — The physical massage combined with salt, acid (lemon juice), and fat (olive oil) works together 

to break down the tough cellulose fibres in the raw kale. The salt draws out moisture through osmosis, 

the acid denatures the cell walls, and the mechanical action physically softens the fibres — transforming 

tough, chewy kale into a tender, silky salad green. 



36. A — Ethylene gas produced by the ripe banana accelerates the avocado's natural ripening process. 

The paper bag concentrates the ethylene around the avocados. At room temperature, this method can 

ripen rock-hard avocados in 1–2 days. Refrigeration slows ripening; microwaving softens but does not 

ripen. 

 

37. B — A bouquet garni is a bundle of fresh herbs (typically parsley stems, thyme sprigs, and bay leaf) 

tied together with butcher's string for easy removal. A sachet d'épices contains dried spices and herbs 

(peppercorns, dried thyme, bay leaf, parsley stems) wrapped in cheesecloth and tied closed. Both add 

aromatic flavour to stocks and soups. 

 

38. C — Fish bones are delicate and release their flavour, gelatin, and aromatic compounds within 20–

30 minutes of gentle simmering. Extended simmering beyond this window extracts undesirable 

compounds — bitter flavours from the bones, gluey textures from over-extracted collagen, and off-

flavours from decomposing cartilage. Fish stock is the fastest stock to produce. 

 

39. D — The roux-based béchamel contains dissolved starch that physically surrounds and stabilizes the 

cheese proteins (casein) when they melt. This starch barrier prevents the proteins from bonding to each 

other and squeezing out fat — the mechanism that causes cheese to clump, separate, and become greasy 

in an unstabilized liquid. 

 

40. A — The most common cause of cloudy pho broth is a period of vigorous boiling rather than the 

gentle simmer the recipe requires. Boiling emulsifies rendered fat and coagulated protein impurities into 

the liquid, creating a permanent cloudiness that cannot be corrected by straining alone. 

 

41. C — Passing the soup through a fine-mesh strainer catches the remaining coarse pea particles, skins, 

and fibrous fragments that were not fully broken down during simmering. Alternatively, a brief pulse 

with an immersion blender smooths the texture. Both methods produce the velvety, refined consistency 

expected in a professional split pea soup. 

 

42. B — Diced potatoes serve a dual function in chowder: they provide substantial, starchy chunks that 

contribute hearty texture and body to each spoonful, and as the potatoes cook, their surface starch 

dissolves into the surrounding liquid, naturally thickening the chowder base without the need for a 

separate roux or starch thickener. 

 

43. D — A sunken raft indicates the stock was either heated too aggressively (causing the raft to break 

apart and sink) or stirred after the raft formed (disturbing its delicate structure). Both actions destroy the 



self-forming filter mechanism. The raft must form undisturbed in a gently simmering stock — never 

boiled, never stirred. 

 

44. A — Full-fat coconut milk separates when simmered for extended periods — the coconut oil melts 

out of the emulsion and pools on the surface. The classic solution: add half the coconut milk during 

cooking (for richness and body) and stir the second half in at the very end, off the heat, to preserve its 

fresh flavour and creamy emulsion. 

 

45. C — The most common cause of weak consommé: the base stock was under-flavoured before 

clarification began, and/or the clearmeat's ground meat, mirepoix, and acid did not contribute sufficient 

additional flavour. Egg whites do absorb some flavour compounds during clarification, so the starting 

stock must be concentrated and well-seasoned. 

 

46. B — Pearl barley absorbs liquid aggressively during cooking. When simmered directly in the soup 

for the entire cooking time, the barley absorbs the broth, thickening the soup excessively. The solution: 

cook the barley separately in water, drain it, and add the pre-cooked barley near the end of the soup's 

simmering time. 

 

47. A — The brandy is added after the lobster shells have been sautéed in butter, typically flambéed to 

burn off the raw alcohol while retaining the brandy's aromatic compounds. The flambé step adds flavour 

complexity and helps deglaze the caramelized shell fond from the pan before the liquid (stock, cream) is 

added. 

 

48. D — Boiling kombu releases excess starch and bitter compounds (glutamic acid in excessive 

concentration) that make the dashi slimy and unpleasantly bitter. Removing the kombu just before the 

boiling point ensures optimal umami extraction without the negative effects. The katsuobushi is then 

added briefly and strained for a clean, clear dashi. 

 

49. C — Beurre blanc is a delicate, temperature-sensitive emulsion. Leaving the pan on a direct burner 

while whisking in butter allows the temperature to climb above the emulsion's stability threshold 

(approximately 60°C–65°C). Above this temperature, the butterfat melts out of the emulsion and 

separates. The pan should be moved on and off the heat to maintain the correct temperature. 

 

50. B — A food mill purées the sauce while simultaneously removing the tomato skins and seeds 

through its perforated disc. A blender would incorporate the skins and seeds into the purée, producing a 



slightly bitter, less refined sauce. The food mill's dual function — puréeing and straining in one step — 

makes it the superior tool for tomato sauce. 

 

51. A — Deglazing dissolves the caramelized fond (the Maillard-browned proteins, sugars, and 

drippings stuck to the pan surface) into the added liquid. This fond contains intensely concentrated 

flavour compounds that become the flavour foundation of the developing sauce. Without deglazing, 

these compounds would remain stuck to the pan and be wasted. 

 

52. D — A brown roux has significantly less thickening power than a white or blond roux because the 

prolonged cooking breaks down the starch molecules (amylose and amylopectin) that provide viscosity. 

As the roux darkens, more starch is destroyed. Brown roux compensates with superior flavour and 

colour, but more quantity is needed for the same thickening effect. 

 

53. B — Prolonged heat exposure breaks down chlorophyll — the green pigment in the tarragon — 

through a process called pheophytization, where the magnesium ion at the centre of the chlorophyll 

molecule is replaced by hydrogen, producing the dull grey-green compound pheophytin. Adding fresh 

herbs at the last possible moment preserves their colour. 

 

54. C — Crème fraîche has a higher fat content (typically 30–40%) than sour cream (typically 14–18%). 

This higher fat content provides a physical buffer that protects the milk proteins from heat-induced 

coagulation (curdling). Crème fraîche can be added to hot sauces, reductions, and pan sauces without 

curdling — sour cream cannot. 

 

55. A — Cumberland sauce is a cold condiment served at room temperature alongside cold meats, game 

terrines, pâtés, and charcuterie. It is not heated before service. The combination of redcurrant jelly 

(sweetness), port wine (depth), citrus (brightness), and mustard (pungency) creates a complex, elegant 

accompaniment for cold protein preparations. 

 

56. D — Continued reduction (gentle simmering, uncovered) evaporates water from the jus, 

concentrating both the dissolved flavour compounds and the natural gelatin extracted from the veal 

bones. As water leaves, the remaining liquid becomes progressively more flavourful, more viscous, and 

more coating — without adding any external thickener. 

 

57. A — Traditional Provençal aioli uses a much higher proportion of raw garlic relative to the oil than 

commercial garlic mayonnaise, which contains only a trace of garlic flavouring. In authentic aioli, the 



garlic is pounded in a mortar to a smooth paste, and the oil is added gradually to create an intensely 

garlicky emulsion. 

 

58. B — Mignonette is a classic raw oyster condiment made from finely diced shallots, cracked black 

pepper, and red wine vinegar. The sharp acidity of the vinegar and the pungent bite of the shallots and 

pepper provide a crisp, refreshing counterpoint to the rich, briny, creamy oyster — enhancing its natural 

flavour without overwhelming it. 

 

59. A — Capsaicin is fat-soluble. Adding fat (olive oil, butter, cream) increases the total fat content of 

the sauce, which both dilutes the capsaicin concentration per unit volume and physically coats the oral 

mucosa, reducing the direct contact between capsaicin molecules and the pain receptors (TRPV1) on the 

tongue. 

 

60. D — The 2-hour holding limit is a science-based food safety policy that accounts for the cumulative 

time egg yolks have been held in the temperature danger zone on the bain-marie. Pathogen growth is 

invisible — the sauce may look and taste fine while harboring dangerous bacterial levels. The policy 

must be followed regardless of sensory evaluation. 

 

61. C — Truffle oil's signature aroma comes from volatile compounds (primarily 2,4-dithiapentane) that 

evaporate rapidly when exposed to heat. Adding truffle oil during cooking destroys these aromatics, 

leaving behind only the neutral carrier oil. Adding it at the very end, off the heat, preserves the full 

intensity of the truffle aroma. 

 

62. A — Brie is a classic soft cheese (bloomy rind, spreadable interior); Havarti is semi-soft (pliable, 

sliceable); Gouda is semi-hard (firm, aged, sliceable); Parmigiano-Reggiano is hard (crystalline, 

granular, grateable). This combination correctly represents one cheese from each of the four main 

texture categories. 

 

63. D — The standard enrichment ratio is approximately 15 to 30 mL (1 to 2 tablespoons) of cream per 

egg. This amount adds perceptible richness and creaminess without making the scrambled eggs watery, 

diluted, or overly heavy. Excessive cream drowns the egg flavour and produces a soupy, loose texture. 

 

64. B — A few visible white streaks indicate the cook has folded gently enough to preserve most of the 

air incorporated during whipping. Over-folding to achieve 100% uniformity would deflate the delicate 

egg white foam, reducing the soufflé's rise. Slight streaking is preferable to a fully homogeneous but 

deflated mixture. 



65. C — The broiler (or salamander) provides intense top heat that sets the uncooked top surface of the 

frittata and lightly browns it to an attractive golden colour. This method eliminates the risky step of 

flipping a wide, fragile egg pancake, which often results in breakage, mess, and an unattractive 

appearance. 

 

66. A — Scalding milk means heating it to approximately 82°C–85°C — just below the boiling point. 

At this temperature, small bubbles appear around the edges of the pot and steam rises from the surface, 

but the milk is not boiling. Scalding dissolves sugar, blooms flavours, and begins denaturing whey 

proteins. 

 

67. B — A small amount of gelatin (bloomed in cold water, melted, and added during the final stages of 

whipping) creates a protein network within the whipped cream that reinforces the fat-and-air structure. 

This gelatin scaffold dramatically extends the cream's stability — preventing weeping and deflation for 

hours under refrigeration. 

 

68. B — A mixture of soy milk and maple syrup (or other liquid sugar) provides the Maillard-reaction 

substrates (amino acids from soy protein and reducing sugars from maple) needed to brown during 

baking, and the sugars caramelize into a glossy finish. Plain water would not brown; oils would not 

create the same effect. 

 

69. C — The blind-baked pâte sucrée shell is designed to be a waterproof container. The custard sits on 

top, filling the pre-baked shell, and sets during baking. The pre-baked shell's sealed surface prevents the 

liquid custard from soaking through and making the crust soggy — one of the primary reasons for blind-

baking. 

 

70. A — During baking, the custard releases water through syneresis (the egg proteins contract and 

squeeze out liquid as they set). This released water drains down to the bottom of the ramekin and dilutes 

the concentrated caramel into a thin, watery liquid. A denser custard (higher egg ratio) or a more 

concentrated caramel would mitigate this. 

 

71. A — Oat milk contains naturally occurring starch from the oat processing (the oats are blended and 

strained, leaving dissolved starch in the liquid). When heated and combined with a roux, this additional 

starch thickens alongside the flour, producing a sauce that is noticeably thicker than a dairy béchamel 

made with the same roux ratio. 

 



72. D — Tagliatelle is a wide, flat, fresh egg-dough pasta with a porous, slightly rough surface that grips 

and holds the thick, rich Bolognese ragù. Dried spaghetti is thin, smooth, and eggless — its slick surface 

cannot hold the heavy sauce, causing it to slide off and pool at the bottom of the bowl. 

 

73. D — After kneading, the gluten network is tight, elastic, and resistant to stretching. Without resting, 

rolling the dough forces the elastic gluten strands to stretch beyond their immediate capacity — they 

resist, spring back, and eventually tear rather than extending smoothly. A 30-minute rest relaxes the 

gluten for smooth, easy rolling. 

 

74. A — The most common cause of ravioli opening during cooking is a poor seal at the edges. If the 

pasta around the edges was too dry, the two layers could not bond properly. Lightly brushing the edges 

with egg wash or water before pressing creates a stronger adhesive bond that withstands the agitation of 

boiling. 

 

75. B — Finishing pasta in the sauce allows the slightly undercooked pasta to absorb the sauce's flavour 

as it completes its final minute of cooking. Simultaneously, the starch released from the pasta's surface 

dissolves into the sauce, thickening it slightly and helping it emulsify and cling to each strand. The result 

is a unified dish, not pasta topped with sauce. 

 

76. D — The combination of cool, tangy yogurt sauce against hot, smoky, paprika-spiced butter creates 

a dramatic contrast in temperature, flavour, and texture that elevates the simple lamb dumplings. The 

tangy dairy cuts through the rich lamb, while the spiced butter adds warmth and smokiness — a multi-

sensory experience in every bite. 

 

77. A — After rinsing under cold water (which removed excess starch and cooled the noodles), the 

noodles need to be reheated before being placed in the hot dashi broth. A quick 10–15 second dip in 

boiling water brings them back to serving temperature without overcooking them, ensuring they don't 

chill the carefully prepared hot broth. 

 

78. C — Málà (麻辣) is the signature flavour combination of Sichuan cuisine: "má" (numbing, tingling) 

from Sichuan peppercorn and "là" (spicy, burning) from dried red chili peppers. This dual sensation — 

the mouth simultaneously numbing and burning — is the defining characteristic that sets Sichuan 

cuisine apart from all other Chinese regional styles. 

 



79. B — Over-kneading develops excessive gluten in the dough, producing a tough, elastic, chewy 

wrapper. Pierogi dough (which contains sour cream for tenderness) should be kneaded only until smooth 

— just enough to form a cohesive dough without over-developing the gluten network. The sour cream's 

fat and acid help tenderness but cannot overcome extreme gluten development. 

 

80. D — Ricotta salata is regular ricotta that has been pressed to remove moisture, salted, and aged for 

several weeks to months. This process transforms the soft, wet, spreadable fresh ricotta into a firm, dry, 

grateable cheese with a mild, salty, milky flavour. It is a different product from fresh ricotta in texture, 

flavour, and application. 

 

81. B — Cavatelli's distinctive shell-like shape — curled and slightly cupped — creates a natural pocket 

or hollow that traps and holds chunky sauces (ragù, sausage, broccoli rabe) inside each individual piece. 

This shape-sauce interaction ensures every bite delivers a burst of flavour from the trapped sauce. 

 

82. B — Bulgur is made from whole wheat grains that are parboiled (partially cooked), dried, and then 

cracked into various sizes. Couscous is made from durum wheat semolina that is moistened, hand-rolled 

into tiny granules, and dried. Despite both being wheat products, their production methods create 

distinctly different textures and cooking properties. 

 

83. D — Foam on soaking beans is caused by saponins and other naturally occurring water-soluble 

compounds released from the bean skins. It is completely harmless and does not indicate spoilage or 

bacterial activity. The foam can be skimmed off and discarded, and the soaking water is typically 

drained and replaced with fresh water for cooking. 

 

84. B — Freshly cooked rice is hot, steamy, and has excess surface moisture. When added to a hot wok, 

this moisture turns to steam rather than evaporating, causing the rice to steam and clump. Day-old 

refrigerated rice has dried surfaces and chilled, firm grains that sear and fry properly in the wok's high 

heat. 

 

85. A — Steel-cut oats are whole oat groats that have been cut into 2–3 pieces by sharp steel blades — 

they are minimally processed. Rolled oats are steamed and flattened (rolled) between heavy rollers. 

Steel-cut oats retain more of their original structure, requiring 20–30 minutes of cooking and producing 

a chewier, nuttier, more textured porridge. 

 

86. D — Traditional falafel uses no binder — the natural starches in the soaked raw chickpeas provide 

all the binding needed. If the chickpeas were not drained thoroughly after soaking, excess surface water 



dilutes these starches and prevents them from functioning as an effective binder. Properly drained, the 

mixture holds together without egg or flour. 

 

87. A — Clusters form when the sticky binding agents (honey and oil) are pressed into a compact layer 

and left undisturbed during baking. Stirring breaks up the forming clusters. For cluster granola: increase 

the binding agents slightly, press the mixture firmly into an even layer, bake without stirring, and break 

into natural clusters after cooling. 

 

88. A — Smoked paprika (pimentón ahumado) and chipotle peppers in adobo both provide authentic, 

natural smoky flavour without any meat products. Smoked paprika adds a gentle, warm smokiness; 

chipotles add a deeper, more intense smokiness with moderate heat. Either (or both) effectively replaces 

the smoky character of ham or bacon. 

 

89. A — Ultra-smooth hummus requires extended blending (5–7 minutes minimum in a high-powered 

blender) with gradual additions of ice water to keep the mixture cool and create a lighter texture. Some 

producers also remove the chickpea skins before blending, as the skins are the primary source of 

grittiness. Short blending times always produce grainy hummus. 

 

90. C — Wild rice is not actually rice — it is a semi-aquatic grass seed with a hard, fibrous outer hull. 

Individual grains vary naturally in size, thickness, and hull density, causing uneven cooking. A mix of 

split grains (revealing the lighter, starchy interior) and intact, chewy grains is the expected and desired 

texture in properly cooked wild rice. 

 

91. D — Only the thick, continuous sheet of silverskin needs to be removed — it is the piece that will 

contract under heat, deform the tenderloin, and create an unpleasant chewy bite. Thin, wispy remnants 

of silverskin are so thin that they cook into insignificance and are undetectable in the finished dish. 

Over-trimming wastes valuable meat. 

 

92. B — The joint connecting the thigh bone (femur) to the drumstick bone (tibia) is the correct cutting 

point. The cook locates this joint by flexing the leg — the joint is where the two bones pivot. A sharp 

knife cuts cleanly through the cartilage and connective tissue between the bones without needing to cut 

through bone. 

 

93. A — Scoring cuts should penetrate through the entire fat cap, stopping just at the flesh surface 

without cutting into the meat beneath. Scoring into the flesh would create channels through which 



valuable meat juices escape during cooking, resulting in a drier breast. The purpose is to render the fat, 

not to drain the meat. 

 

94. C — Stewing hens (poules) are older, more mature birds (12–18 months) with significantly more 

collagen in their well-exercised connective tissue and a more developed, complex flavour than young 

roasting chickens (poulets, 6–8 weeks). This additional collagen converts to gelatin during simmering, 

producing a stock with superior body, richness, and mouthfeel. 

 

95. D — The salt calculation is straightforward: 8 litres of brine × 50 g salt per litre = 400 g of salt total. 

The 5% brine concentration (50 g/L) provides the correct osmotic pressure to penetrate the turkey meat 

without over-salting. The calculation is based on the volume of brine needed, not the weight of the 

turkey. 

 

96. B — Dark fond that is approaching black is on the verge of burning. Deglazing with a splash of wine 

or stock dissolves the dark fond before it can carbonize, captures its concentrated flavour in the 

deglazing liquid, and resets the pan surface for the next batch of searing. This is the standard technique 

for multi-batch searing. 

 

97. C — Scotch bonnet peppers are significantly hotter (100,000–350,000 Scoville units) than jalapeños 

(2,500–8,000 Scoville units) and have a distinctive fruity, tropical flavour that is integral to authentic 

jerk seasoning. Substituting jalapeños would produce a drastically milder, differently flavoured dish. 

 

98. A — The low-oven phase brings the thick steak's internal temperature up uniformly from edge to 

centre. When the steak is then seared in the blazing-hot pan, it develops a deep crust quickly (the dry 

surface browns efficiently) while the already-warm interior needs only seconds more to reach the target 

temperature — producing a thinner grey band and more uniform medium-rare throughout. 

 

99. B — Each time the golden-brown crust is broken and pushed into the cassoulet, then a new crust 

forms and browns, another layer of Maillard-browned, caramelized flavour is added to the dish. 

Repeating this process 3–5 times over the long bake builds multiple layers of flavour complexity and a 

gradually thickening, deeply savoury top crust. 

 

100. B — Lamb kidneys must be halved, and the white fatty core (suet) and surrounding membrane 

must be trimmed away — these components have a strong, unpleasant flavour and tough texture that 

would ruin the pie. Soaking the trimmed kidneys in salted water or milk for 30 minutes draws out 

residual blood and strong-tasting compounds. 



101. B — A tap test determines whether an open clam is alive or dead. If the clam closes (even slowly) 

when tapped firmly on its shell, the live animal is responding to the stimulus and the clam is alive. If it 

remains open and unresponsive, it is dead and must be discarded. Dead bivalves decompose rapidly and 

harbour unsafe bacteria. 

 

102. B — Diagonal slashes through the skin and into the flesh serve two functions: they allow seasoning 

(marinades, herbs, salt) to penetrate deeper into the thick flesh, and they create channels that allow heat 

to reach the dense meat near the backbone more efficiently, promoting faster, more even cooking of the 

whole fish. 

 

103. A — The crispy, tangy slaw provides essential textural contrast (crunchy-crisp against the soft, 

flaky fish) and flavour contrast (bright, acidic, fresh against the rich, charred, smoky fish). These 

contrasts are what elevate a simple fish taco from ordinary to exceptional — without the slaw, the taco 

would be one-dimensionally soft and rich. 

 

104. A — Leche de tigre is the prized citrus-marinated liquid remaining after ceviche preparation — 

intensely flavoured with lime juice, fish essence, chili, onion, and cilantro. In Peruvian cuisine, it is 

traditionally served as a small cup or shot alongside the ceviche, valued as a bold, revitalizing, flavour-

packed amuse-bouche. 

 

105. A — Processing the shells into smaller fragments dramatically increases their surface area, 

allowing more flavour, colour (astaxanthin pigment), and body to be extracted into the bisque liquid in 

the available simmering time. Whole shells release flavour slowly from their limited exterior surface; 

crushed shells release it rapidly from their exposed interiors. 

 

106. D — A bare simmer provides the gentlest possible heat environment for the delicate fish flesh. 

Vigorous boiling would cause turbulent liquid movement that breaks the fragile fillet apart, and the 

higher temperature would cause the surface proteins to over-coagulate, toughening the exterior while the 

interior remains undercooked. 

 

107. B — Traditional sashimi cutting (hirazukuri) uses a yanagiba — a long, thin, single-bevel Japanese 

knife — with a single, smooth pulling stroke from the heel of the blade to the tip. Each slice is made 

with one continuous pull, never a sawing motion. This technique produces clean, precise slices with 

perfectly smooth surfaces. 

 



108. B — Small whole sardines cook very quickly over direct high heat — approximately 2 to 3 minutes 

per side is sufficient. The thin flesh reaches doneness rapidly, the skin crisps and chars attractively, and 

the natural oils baste the fish from within. Overcooking sardines makes them dry and bitter. 

 

109. C — Tapioca starch produces an exceptionally light, shatteringly crispy crust that maintains its 

crunch significantly longer than wheat flour — even after sauce is poured over the fried fish. This is 

critical for pla rad prik, where a spicy-sweet sauce is ladled over the whole fried fish at service. 

 

110. D — The aspic glaze serves multiple functions: it provides a glossy, jewel-like, light-refracting 

coating that creates an elegant visual presentation; it physically protects the decoration (cucumber 

"scales") from shifting or drying; and it seals the exposed salmon flesh, preventing dehydration during 

the buffet display period. 

 

111. A — High-quality tuna salad should feature visible, distinct flakes of tuna — not a uniform paste. 

Gentle folding with a rubber spatula combines the ingredients while preserving the tuna's natural flaked 

texture. Over-mixing, mashing, or processing destroys the flake structure and produces a homogeneous, 

unappetizing paste. 

 

112. B — Purslane has a slightly peppery, tangy, succulent character. Watercress or baby arugula 

provide the closest commonly available approximation of this peppery, fresh, slightly acidic green 

element in the fattoush. Kale is too tough, iceberg is too mild, and dried oregano is an entirely different 

ingredient category. 

 

113. C — A tramezzino is a small, triangular, crustless sandwich made with very soft white bread and 

delicate fillings (prosciutto, mozzarella, tuna, egg, artichoke). It is lighter, more refined, and more 

delicate than a thick, toasted, triple-decker North American club sandwich. Tramezzini are a staple of 

Italian bar and café culture. 

 

114. D — The grain salad contains TCS components (feta cheese and cooked farro) that support 

bacterial growth at temperatures above 4°C. Under the time-as-a-control method, the salad must be 

discarded after a maximum of 4 hours above 4°C. The vinaigrette's acidity does not exempt the cheese 

and grains from temperature control requirements. 

 

115. A — The Vietnamese-style bánh mì baguette incorporates rice flour into the wheat flour dough. 

The rice flour produces a lighter, airier crumb with larger, more irregular air pockets, and a thinner, 



crispier crust that shatters when bitten — distinctly different from the chewier, denser crumb of a 

traditional all-wheat French baguette. 

 

116. B — Traditional pimento cheese consists of three core ingredients: sharp cheddar cheese (grated), 

mayonnaise, and diced pimentos (roasted red peppers). Variations may add cream cheese, hot sauce, 

Worcestershire, or other seasonings, but the grated cheddar-mayo-pimento trio is the essential 

foundation. 

 

117. D — "Fatiguer la salade" literally means "to tire the salad." It describes the technique of gently 

tossing and turning the greens by hand or with utensils until every leaf is lightly, evenly coated with a 

thin film of vinaigrette. The goal is thorough, even coating — not drowning the greens in excess 

dressing. 

 

118. C — The green ring forms when hydrogen sulphide (from the white) reacts with iron (from the 

yolk) at the junction between them. This reaction is accelerated by overcooking and slow cooling. The 

prevention: avoid overcooking (use the proper timing method) and cool the eggs immediately in ice 

water after cooking. 

 

119. A — Connecticut-style lobster rolls serve warm lobster meat dressed simply with drawn (melted) 

butter in a warm, toasted bun. Maine-style serves cold or room-temperature lobster meat dressed with 

mayonnaise (and sometimes celery and lemon) in a warm, buttered bun. The butter-versus-mayo 

distinction is the defining regional difference. 

 

120. B — A well-composed charcuterie board requires a range of accompaniments that balance the rich, 

salty, fatty cured meats: cornichons and olives provide acidity, mustard provides pungency, dried fruit 

provides sweetness, nuts provide crunch, and bread or crackers provide a neutral starchy base. This 

variety of flavours and textures creates a complete tasting experience. 

 

121. D — A test patty is a small portion of raw forcemeat that is pan-fried, tasted, and evaluated for 

seasoning before the entire batch is committed to the terrine mould. Once the forcemeat is packed into 

the mould and baked, seasoning cannot be adjusted. The test patty is the last opportunity to correct salt, 

pepper, and spice levels. 

 

122. C — Softly whipped cream folded into the dense liver purée introduces air and fat, lightening the 

heavy, rich mixture into an airy, delicate mousse with a melt-on-the-tongue texture. Without the cream, 

the preparation would be a pâté (dense, firm, sliceable) rather than a mousse (light, airy, spoonable). 



123. B — Modern plastic-wrap-lined terrines produce a cleaner, leaner presentation that suits 

contemporary tastes — no visible fat layer on the exterior. The plastic wrap also makes unmoulding 

significantly easier and cleaner than traditional back fat lining. This modern approach is preferred when 

a leaner aesthetic is desired. 

 

124. A — The bacterial starter culture (typically Lactobacillus) produces lactic acid through 

fermentation of the meat's sugars. This acid lowers the pH of the sausage to approximately 4.6–5.0, 

which inhibits the growth of pathogenic bacteria (Clostridium, Salmonella) and develops the 

characteristic tangy flavour of dry-cured sausages. 

 

125. D — Hot-smoked salmon is done when it reaches an internal temperature of 63°C–65°C (verified 

with a probe thermometer), the flesh flakes easily when pressed with a finger, and the surface has 

developed a glossy, golden-amber colour from the smoke. These three indicators — temperature, 

texture, and appearance — confirm proper doneness. 

 

126. C — Pâte à pâté (or hot water crust) is a sturdy, structural dough made from flour, butter or lard, 

water, and eggs. Unlike delicate pâte brisée, it is strong enough to support the weight of the forcemeat 

during baking and firm enough to hold its shape when sliced. Puff pastry and phyllo are too delicate for 

this application. 

 

127. A — Foie gras has an extremely high fat content (approximately 80%) that melts at relatively low 

temperatures. Baking to a high internal temperature would cause the fat to melt out of the terrine, 

leaving a dry, crumbly, greasy product with a pool of rendered fat around it. The low 50°C target gently 

sets the proteins while keeping the fat emulsified within the terrine. 

 

128. B — The salt cure accomplishes several critical functions simultaneously: the salt penetrates the 

meat and seasons it throughout (not just on the surface), osmosis draws excess moisture out of the flesh 

(concentrating flavour and beginning the preservation process), and the aromatic herbs and garlic infuse 

their flavour into the meat during the curing period. 

 

129. D — Gravlax must be sliced on a long, shallow bias — cutting at a nearly horizontal angle with a 

thin, sharp knife to produce wide, thin, elegant slices that maximize surface area. The knife stops at the 

skin (which is not cut through), and each slice is lifted away. Thick, perpendicular cuts would produce 

small, chunky, unattractive pieces. 

 



130. C — A galantine must be wrapped tightly in cheesecloth (or plastic wrap and then cheesecloth) and 

tied securely at both ends before poaching. The wrapping maintains the tight cylindrical shape during 

the gentle poaching process — without it, the forcemeat would leak from the open ends and the 

galantine would lose its uniform shape. 

 

131. B — Coppa (capocollo) is made from the coppa muscle — the large muscle that runs from the neck 

through the shoulder of the pig. This well-marbled, flavourful cut is cured whole (not ground) with salt, 

spices (black pepper, wine, sometimes hot pepper), and air-dried for several months. It is distinct from 

belly (bacon/pancetta) and leg (prosciutto). 

 

132. B — Vigorous boiling creates violent turbulence that rattles and pressurizes the filled casings. The 

expanding blood mixture and the mechanical agitation combine to burst the delicate casings, releasing 

the filling into the water. Blood sausages must be poached gently at approximately 80°C — a bare 

simmer with no visible bubbling. 

 

133. B — Thick apple slices release more juice during baking than thin slices, and this excess juice 

pools on the pastry base, saturating it and preventing it from crisping. Thin slices (2–3 mm) release less 

juice, caramelize more efficiently, and allow the puff pastry base to remain crisp throughout the baking 

process. 

 

134. D — The second bake dries out and crisps each individual slice by removing residual internal 

moisture through evaporation. This produces the characteristic hard, crunchy, twice-baked texture that 

defines biscotti — sturdy enough to be dipped in hot coffee, espresso, or vin santo without falling apart. 

135. A — Alternating dry and wet additions allows the batter to absorb each addition gradually, 

maintaining a stable emulsion throughout the mixing process. Adding all the liquid at once would 

overwhelm the creamed butter base, breaking the emulsion and producing a curdled batter that results in 

a coarse, uneven crumb. 

 

136. A — Ganache splits when the emulsion fails. The most common causes: the cream was too hot 

(scorching the chocolate and breaking the cocoa butter emulsion) or the mixture was stirred too 

aggressively or unevenly (introducing air and disrupting the emulsion's delicate fat-in-water structure). 

Gentle stirring from the centre outward prevents this. 

 

137. D — Overbaking is the most common cause of cracked pumpkin pie. The egg proteins in the 

custard over-coagulate, tighten, and contract as the pie cools, pulling the surface apart. The pie should be 

removed from the oven when the centre still has a slight jiggle — carryover heat will finish setting it. 



138. B — Powdered (icing) sugar contains 3–5% cornstarch as an anti-caking agent. This cornstarch 

interferes with the clean caramelization of the sugar during baking, producing a dull, matte, paste-like 

coating rather than the characteristic glossy, crispy, glass-like caramelized surface that granulated sugar 

produces on palmiers. 

 

139. B — The ground nuts (hazelnuts or almonds) in the Linzer dough function similarly to a tenderizer 

— the nut particles physically interrupt the gluten network, producing a shorter, more crumbly, more 

tender dough. The nuts also contribute their distinctive flavour, which pairs beautifully with the tart 

raspberry filling. 

 

140. A — Three techniques ensure uniform puff pastry sheets: dock (prick with a fork) all sheets evenly 

to control the rise; bake between two sheet pans (one on top, weighted) to limit the rise to a controlled, 

uniform height; and trim all baked sheets to identical dimensions with a sharp knife after cooling. 

 

141. C — A flourless chocolate cake is essentially a baked chocolate mousse — its structure comes 

entirely from eggs, not flour. The water bath provides gentle, even heat that prevents the egg proteins 

from over-coagulating, producing a smooth, dense, fudgy, mousse-like interior rather than a dry, 

crumbly, over-set texture. 

 

142. D — The sugar was cooked past the amber stage into the dark, burnt stage. Once sugar progresses 

beyond deep amber (approximately 180°C–190°C), it begins to carbonize, producing acrid, bitter 

compounds that are impossible to mask. The cook must monitor the caramel closely and add cream at 

the amber stage — the window between perfect and burnt is seconds. 

 

143. A — The ganache needs to be warmed gently and thinned with a small amount of warm cream to 

reach the correct dipping consistency — fluid enough to flow smoothly over each puff but thick enough 

to coat without running off. Cold water would seize the chocolate; melted chocolate lacks the balanced 

consistency of ganache. 

 

144. A — The most common cause of a dense, flat genoise: insufficient whipping of the whole eggs and 

sugar. The eggs must be whipped to the ribbon stage (thick, pale, tripled in volume) over a bain-marie 

before the flour is folded in. Without this aeration, the genoise has no structure to rise — it relies 

entirely on the whipped eggs for lift. 

 

145. B — Two separate defects with two separate causes: beading (sugar droplets on the meringue 

surface) results from sugar that was not fully dissolved during whipping; weeping (liquid pooling 



beneath the meringue) results from spreading the meringue over a cold or lukewarm filling, which 

prevents the base of the meringue from cooking through. 

 

146. A — Sifting the flour before folding accomplishes two things: it aerates the flour (making it lighter 

and less dense), and it removes any lumps. Both effects make the flour easier to fold into the delicate 

egg foam without deflating it. Unsifted flour is heavier and clumps, requiring more folding to 

incorporate — which deflates the foam. 

 

147. D — The Paris-Brest is piped as a large ring of choux paste representing a bicycle wheel — the 

dessert was created in 1910 by pastry chef Louis Durand to commemorate the Paris-Brest-Paris bicycle 

race. The circular shape, filled with praline mousseline cream, is one of the most iconic shapes in French 

pâtisserie. 

 

148. A — Rice flour does not contain gluten and does not become sticky or gummy when it contacts the 

moist dough surface. Wheat flour, by contrast, can form a gummy paste when wet (from the dough's 

moisture), which bonds to the dough surface and makes unmoulding difficult. Rice flour maintains its 

dry, non-stick quality. 

 

149. B — The vinegar (an acid) in the cannoli dough inhibits gluten development by interfering with the 

protein bonds that form the gluten network. Less gluten means a more tender, delicate dough that fries to 

a crisp, blistered shell rather than a tough, bread-like one. This same principle applies to pie dough and 

other pastry where tenderness is desired. 

 

150. C — Straining the prepared glaze through a fine-mesh sieve removes any trapped air bubbles, and 

pouring from a low height (close to the cake surface) minimizes the turbulence that introduces new air 

into the glaze during application. Both techniques are essential for achieving the flawless, mirror-like 

surface that defines a professional mirror glaze. 

 

 


