
PRACTICE EXAM 13: RED SEAL COOK 

SIMULATION (150 QUESTIONS) 
 

1. A cook prepares a chicken Caesar salad during lunch service. The grilled chicken breast reaches 

74°C, is sliced, and placed on the salad. The salad sits on the pass for 8 minutes while the server attends 

to another table. The ambient kitchen temperature is 30°C. Is the 8-minute delay a food safety concern? 

 

A. Yes, because all food must be served within 60 seconds of plating or it must be discarded 

B. Yes, because 8 minutes at 30°C allows the chicken to cool into the danger zone and begin growing 

bacteria 

C. No, because 8 minutes is within the acceptable window — the food is still safe provided it is served 

promptly and not left on the pass indefinitely 

D. No, because the Caesar dressing's acidity pasteurizes the chicken and prevents all bacterial growth 

 

2. During a catering event, a cook sets up a hot buffet with chafing dishes. The cook fills the water pan 

beneath the food pan and lights the Sterno fuel cans. After 20 minutes, the cook checks the food 

temperature and it reads 52°C. What is wrong? 

 

A. The Sterno fuel and water pan are designed to HOLD food at temperature, not to HEAT food to 

temperature — the food should have been heated to at least 74°C in the kitchen before being placed in 

the chafing dish 

B. The Sterno cans are defective and must be replaced with higher-output cans for proper heating 

C. The water pan was filled with too much water, which absorbed the heat and prevented it from 

reaching the food 

D. The chafing dish lid was left on too long, trapping cold air inside and preventing the food from 

heating 

 

3. A cook is making a large batch of egg salad for sandwich service. After hard-cooking 60 eggs, 

peeling, and chopping them, the cook mixes in mayonnaise, celery, mustard, salt, and pepper. The 

finished egg salad is at 22°C. The cook wants to serve it cold. What must happen before the egg salad 

can be served? 



A. The egg salad can be served immediately at 22°C because the mayonnaise acts as a preservative 

B. The egg salad should be heated to 74°C in a pot on the stove before cooling and serving cold 

C. The egg salad should be left at room temperature for 2 hours to allow the flavours to develop fully 

D. The egg salad must be cooled to 4°C or below before it can be served or held on the cold buffet line 

 

4. A cook discovers a mouse dropping behind the reach-in cooler during a deep cleaning session. The 

dropping appears old and dried. The cook cleans it up and resumes work. Has the cook responded 

appropriately? 

 

A. Yes, because a single old dropping indicates the mouse is long gone and no further action is needed 

B. No — any evidence of rodent activity must be reported to management immediately, documented, 

and investigated by a licensed pest control professional 

C. Yes, because the cook cleaned the area, which eliminated the contamination and resolved the issue 

D. No — but only because the cook should have also checked the food inside the cooler for bite marks 

 

5. A cook is preparing a shrimp cocktail for a reception and the raw shrimp must be peeled, deveined, 

poached, and chilled. The cook begins peeling at 10:00 AM. By 11:30 AM, the peeled raw shrimp have 

been sitting on the prep counter at room temperature (22°C) for 90 minutes while the cook finishes 

another task. Is this acceptable? 

 

A. Yes, because 90 minutes at room temperature is within the safe window for all raw protein products 

B. Yes, because shrimp are a low-risk product that does not support rapid bacterial growth at room 

temperature 

C. No — raw shrimp are a highly perishable TCS food that should be kept at 4°C or below during prep; 

90 minutes at 22°C is excessive and the shrimp should have been held on ice 

D. No — but only if the shrimp will be served raw; since they will be poached, the cooking step 

eliminates any concern 

 

6. A cook is wearing a cloth apron during service. The apron becomes soiled with raw chicken juice 

during a busy rush. The cook continues wearing the soiled apron for the remaining 3 hours of service. 

What food safety risk does this create? 

 



A. The soiled apron can transfer raw chicken pathogens to hands, clothing, clean surfaces, and ready-to-

eat food every time the cook touches or leans against it during the remaining service 

B. There is no risk because aprons are not food-contact surfaces and cannot transfer contamination 

C. The only risk is aesthetic — a soiled apron looks unprofessional but does not affect food safety 

D. The risk applies only if the cook touches the soiled area with bare hands, which a trained cook would 

not do 

 

7. A new cook asks the chef: "Why do we have to change gloves between handling raw meat and ready-

to-eat food? The gloves are already protecting my hands." What is the correct explanation? 

 

A. Gloves are changed only for appearance — to show guests that the kitchen follows hygiene protocols 

B. Changing gloves is required only when they become visibly torn or punctured during the shift 

C. Gloves protect the food from the cook's hands, but they also collect contamination from whatever 

they touch — raw meat pathogens on the glove transfer to the next item touched 

D. Gloves protect the cook's hands from food but provide no barrier against pathogen transfer to food 

 

8. A restaurant uses a three-compartment sink for manual dishwashing. A health inspector observes that 

the cook is washing, rinsing, and sanitizing in the correct sequence, but the sanitizing compartment's 

water temperature is 35°C for the chlorine-based sanitizer. The inspector asks: "Is this temperature 

adequate for chemical sanitizing?" What is the correct answer? 

 

A. No — chemical sanitizing requires water temperature of at least 75°C to activate the chlorine 

compound 

B. Yes — chlorine sanitizer works at temperatures between 24°C and 49°C, and 35°C falls within this 

range 

C. No — the temperature must be at least 82°C for any sanitizing method, whether chemical or thermal 

D. Yes — but only if the chlorine concentration is doubled to compensate for the lower water 

temperature 

 

9. A cook is storing food in the walk-in cooler and places a container of freshly made hummus on the 

top shelf. The container is still warm (40°C) and is not covered. The cooler contains dairy products, raw 

meats, and prepared salads. What TWO problems does this create? 



A. The warm container raises the cooler's ambient temperature (endangering all stored products), and the 

uncovered surface is exposed to potential cross-contamination from drips above; hot food should be 

cooled to at least 21°C before entering the cooler, and containers should be covered once cooled 

B. The only problem is that the hummus flavour will permeate the dairy products through the 

refrigerated air 

C. There is only one problem: the uncovered container may collect dust from the cooler's fan system 

D. There are no problems because hummus is a non-TCS food that does not require temperature control 

 

10. A cook notices that the hand-wash sink's soap dispenser is empty during a busy dinner service. The 

cook washes hands with water only and returns to the line. Is this acceptable? 

 

A. Yes, because hot water alone is sufficient to remove all pathogenic bacteria from hands 

B. Yes, because the friction of rubbing hands together under water removes all contamination 

C. No — soap is essential for effective handwashing because it breaks down the oils and biofilms that 

harbour bacteria; water alone cannot remove these effectively 

D. No — but the cook can substitute hand sanitizer gel for the remainder of the shift until the soap is 

refilled 

 

11. A cook is deep-frying chicken wings and the fryer oil temperature suddenly drops from 175°C to 

140°C after adding a large batch of frozen wings. Rather than waiting for the temperature to recover, the 

cook adds a second batch of frozen wings immediately. What food safety and quality concern does this 

create? 

 

A. No concerns — adding more product helps the oil recover its temperature faster through increased 

thermal mass 

B. The only concern is that the chicken wings will be slightly crispier than usual from the extended 

frying time 

C. The concern is purely economic — using more oil to fry at lower temperatures increases the 

restaurant's utility costs 

D. The overloaded fryer cannot recover its temperature; the wings will absorb excessive oil, cook 

unevenly, and the prolonged low-temperature cooking may not destroy pathogens in the centre 

 



12. A cook uses a cutting board to portion raw salmon. After finishing, the cook wipes the board with a 

dry towel and immediately begins slicing bread for sandwiches on the same board. What violations 

occurred? 

 

A. No violations — wiping with a dry towel removes all visible contamination and the board is safe for 

bread 

B. Two violations: the board was not properly washed, rinsed, and sanitized between uses; and a board 

used for raw fish should not be used for ready-to-eat bread without the full wash-rinse-sanitize cycle 

C. Only one violation — the cook should have used a damp towel rather than a dry one for better 

cleaning 

D. Only one violation — the cook should have turned the board over to the clean side before cutting 

bread 

 

13. A large catering kitchen has two cooks working side by side. Cook A is portioning raw chicken 

thighs. Cook B is assembling cold sandwiches. Cook A reaches across Cook B's station to grab a 

container of salt, brushing against Cook B's arm. What food safety principle has been violated? 

 

A. Cross-contamination risk — Cook A's raw-chicken-contaminated hands and uniform may have 

transferred pathogens to Cook B's workspace and body, which then contacts the ready-to-eat sandwiches 

B. No principle was violated because the cooks did not directly touch each other's food products 

C. The violation is only a matter of personal space and kitchen etiquette, not food safety 

D. The violation is that Cook A should have asked permission before entering Cook B's station area 

 

14. A cook is working the sauté station and has 6 pans active simultaneously on a 6-burner range. The 

expeditor calls: "Table 5 needs their entrées in 4 minutes — they've been waiting." At the same time, the 

grill cook calls: "I need two minutes on my steaks for Table 5." The sauté cook's two salmon fillets for 

the same table are 3 minutes from done. What should the sauté cook communicate to the expeditor? 

 

A. Nothing — the sauté cook should work silently and let the expeditor figure out the timing 

independently 

B. The cook should plate the salmon now (3 minutes early) to meet the expeditor's 4-minute deadline 

C. The cook should inform the expeditor: "Three minutes on two salmon" — so the expo can coordinate 

with the grill cook's "two minutes" call for a synchronized table delivery 



D. The cook should stop all other pans and focus exclusively on the two salmon to speed their 

completion 

 

15. A restaurant operates with a target food cost of 30% and a target labour cost of 28%. Combined, 

these represent the "prime cost." If the restaurant's total food revenue for the week is $25,000, what is 

the maximum acceptable prime cost in dollars? 

 

A. $7,500, which represents the food cost only (30% of $25,000) without including labour 

B. $7,000, which represents the labour cost only (28% of $25,000) without including food 

C. $20,000, which represents 80% of revenue allocated equally between food and labour costs 

D. $14,500, which represents the combined food cost ($7,500) and labour cost ($7,000) — 58% of 

revenue 

 

16. A cook drops a freshly plated entrée on the floor while carrying it to the pass. The plate shatters and 

the food is on the floor. Service is extremely busy. What is the correct response? 

 

A. Pick up the food, re-plate it on a new plate, and send it to the table since the food only touched the 

floor briefly 

B. Alert the expeditor immediately that the dish must be re-fired, clean up the broken plate and food 

debris, and begin preparing a replacement 

C. Leave the broken plate on the floor and ask the dishwasher to clean it up after the rush ends 

D. Tell the server to inform the table that the item is unavailable tonight due to an ingredient shortage 

 

17. A recipe calls for 2.5 kg of cleaned shrimp (EP) to make 25 portions of shrimp scampi (100 g EP per 

portion). Shell-on shrimp have a 55% yield after peeling and deveining. The AP cost of shell-on shrimp 

is $22.00/kg. What is the EP cost per kilogram and the total purchasing cost? 

 

A. EP cost: $22.00/kg; Total cost: $55.00 — the EP cost equals the AP cost because the shells have no 

value 

B. EP cost: $12.10/kg; Total cost: $30.25 — calculated by multiplying the AP cost by the yield 

percentage 



C. EP cost: $40.00/kg; Total cost: $100.00 — calculated by dividing AP cost by yield and multiplying 

by EP weight 

D. EP cost: $11.00/kg; Total cost: $27.50 — calculated by halving the AP cost for the 55% yield 

 

18. A line cook finishes their station prep and has 30 minutes before service begins. The cook notices 

that the neighbouring station (the grill) is behind on prep and the grill cook is struggling to finish in 

time. What should the line cook do? 

 

A. Offer to help the grill cook with their remaining prep tasks to ensure the entire kitchen is ready for 

service — teamwork benefits the whole operation 

B. Use the 30 minutes to take a personal break since their own station is prepared and ready 

C. Report the grill cook to the chef for being too slow and suggest a replacement for the shift 

D. Stand at their own station doing nothing until service begins, as crossing stations is not permitted 

 

19. A cook is scaling a recipe upward. The original recipe yields 10 portions and uses 15 g of fresh 

thyme. The cook needs 80 portions. The conversion factor is 8. Should the cook use 120 g of fresh 

thyme? 

 

A. Yes, all fresh herbs scale linearly and 120 g is the mathematically correct amount for 80 portions 

B. Yes, because fresh herbs lose potency when scaled up and 120 g compensates for this loss 

C. No, because 80 portions require less thyme than 10 portions due to the concentration effect in larger 

batches 

D. No — fresh herbs should be scaled conservatively (start at 50–70% of the calculated amount) and 

adjusted by tasting, as their intensity does not scale linearly in large batches 

 

20. A cook is assigned to organize the walk-in cooler during a slow afternoon. The current arrangement 

has no apparent system — products are placed wherever space is available. What organizational system 

should the cook implement? 

 

A. Organize alphabetically by product name so any item can be located quickly by its first letter 



B. Organize by FIFO (First In, First Out) with the oldest products at the front, by food type (dairy, 

produce, proteins, prepared items on designated shelves), and by vertical storage hierarchy (ready-to-eat 

on top, raw poultry on bottom) 

C. Organize by colour — grouping all red items, green items, white items, and brown items together 

D. Organize by supplier — grouping all products from each vendor together for easier invoice 

reconciliation 

 

21. A cook needs to determine the selling price for a new appetizer. The portion cost is $4.25 and the 

restaurant uses a food cost multiplier of 3.5 (the inverse of approximately 28.5% food cost). What is the 

menu price? 

 

A. $14.88, calculated by multiplying the portion cost by the food cost multiplier ($4.25 × 3.5) 

B. $7.75, calculated by adding $3.50 to the portion cost as a fixed markup amount per plate 

C. $4.25, because appetizers should be priced at cost to encourage guests to order multiple courses 

D. $21.25, calculated by multiplying the portion cost by 5.0, the standard appetizer markup 

 

22. A kitchen operates with a brigade of 8 cooks during dinner service. Tonight, one cook calls in sick 

and the sous chef cannot find a replacement. The chef must reassign responsibilities among the 

remaining 7 cooks. What management principle is the chef applying? 

 

A. Menu engineering — adjusting the menu prices to compensate for the reduced staffing level 

B. Yield testing — determining how much each remaining cook can produce per hour during the shift 

C. Inventory management — reducing the available mise en place to match the smaller team size 

D. Labour management — redistributing workload across the available team to maintain service 

standards despite the reduced headcount 

 

23. A cook is training a new apprentice on proper knife handling. The apprentice picks up a chef's knife 

and walks across the kitchen holding it by the handle at their side, blade exposed. What correction must 

be made? 

 

A. The apprentice should carry the knife by the blade with the handle facing forward for the person 

ahead 



B. No correction is needed — carrying a knife by the handle at the side is the standard safe technique 

C. When walking with a knife, hold it at the side with the blade pointing down and slightly behind, tip 

angled toward the floor, and announce "knife behind" when passing behind other cooks 

D. The apprentice should throw the knife into the nearest magnetic strip before walking anywhere 

 

24. A restaurant chef reviews the monthly profit and loss statement and sees that food cost is 31%, 

labour cost is 30%, and all other costs (rent, utilities, insurance, supplies) total 32%. What is the 

restaurant's profit margin? 

 

A. 31%, which is the food cost percentage that represents the restaurant's operating profit 

B. 7%, calculated by subtracting all costs (31% + 30% + 32% = 93%) from 100% revenue 

C. 30%, which is the labour cost percentage that represents the restaurant's staff investment 

D. 0%, because the costs exceed the revenue and the restaurant is operating at a loss 

 

25. A cook is making a vegetable terrine and the recipe calls for uniform strips of carrot, zucchini, and 

red pepper layered with a savoury custard. After blanching the vegetable strips, the cook places them on 

a towel to drain. Why is thorough draining critical before layering into the terrine mould? 

 

A. Excess water on the vegetables dilutes the custard, preventing it from setting firmly — the terrine 

would be watery and collapse when sliced 

B. Water on the vegetable surfaces creates steam during baking that puffs the terrine into a soufflé 

C. Draining is unnecessary because the custard absorbs all residual water during the baking process 

D. Draining removes the blanching salt from the vegetable surfaces to prevent over-seasoning the terrine 

 

26. A cook is making a traditional Indian raita (yogurt-cucumber condiment) and the recipe calls for 

grating the cucumber, salting it, and squeezing out the excess liquid before folding into the yogurt. What 

happens if the cook skips the salting and squeezing step? 

A. The raita will be identical because cucumbers do not release significant moisture when grated 

B. The raita will be thicker because unsalted cucumber absorbs moisture from the yogurt by osmosis 

C. The raita will set to a firm gel because cucumber enzymes cause yogurt to solidify at room 

temperature 



D. The excess cucumber moisture will thin the yogurt, producing a watery, diluted raita that runs on the 

plate rather than holding a thick, spoonable consistency 

 

27. A cook is preparing a batch of sweet potato fries. After cutting the sweet potatoes into batons, the 

cook soaks them in cold water for 30 minutes, drains, and pats completely dry before frying. What does 

the water soak accomplish? 

 

A. The soak adds water to the sweet potato cells, making them softer and easier to fry at lower 

temperatures 

B. The soak removes excess surface starch that would cause the fries to stick together and brown too 

quickly, and the thorough drying after soaking prevents dangerous oil spattering 

C. The soak has no functional purpose for sweet potatoes and is only necessary for regular white potato 

fries 

D. The soak softens the sweet potatoes so they collapse into a mush during frying rather than holding 

their shape 

 

28. A cook is preparing a fruit platter with sliced apples, pears, bananas, and grapes. The apples and 

pears are cut first, then the cook moves on to other tasks. Twenty minutes later, the sliced apples and 

pears have turned brown. The grapes and bananas are unaffected. What is the explanation? 

 

A. The apples and pears were not ripe enough, and unripe fruit always turns brown faster than ripe fruit 

B. The grapes and bananas contain higher acid levels that naturally prevent enzymatic browning from 

occurring 

C. Apples and pears contain high levels of polyphenol oxidase that reacts with oxygen when the flesh is 

exposed — grapes (intact skin) and bananas (lower enzyme activity when freshly cut) brown more 

slowly 

D. The knife used to cut the apples and pears was made of carbon steel, which catalyzed the browning 

reaction 

 

29. A cook is making a traditional Greek horiatiki (village salad) and cuts the tomatoes into large, rustic 

chunks rather than thin slices. The feta cheese is placed in a single thick slab on top rather than 

crumbled. Why does authentic horiatiki use these large, rough cuts rather than refined knife work? 

 



A. The large, rustic cuts and whole feta slab are defining characteristics of authentic horiatiki — it is a 

simple, peasant-style salad that celebrates the quality of the raw ingredients rather than culinary 

technique 

B. Greek cuisine prohibits the use of knives at the table, so all salad components must be hand-torn 

C. The large cuts reduce the prep time by 90%, which is the primary reason Greek restaurants serve this 

style 

D. The thick feta slab prevents the cheese from dissolving into the olive oil dressing during the serving 

period 

 

30. A cook is making a compound butter with roasted garlic, fresh chives, and lemon zest. After roasting 

a whole head of garlic wrapped in foil at 190°C for 40 minutes, the cook squeezes the soft cloves from 

the skins. Compared to raw garlic, how does the flavour of roasted garlic differ? 

 

A. Roasted garlic is hotter and more pungent than raw garlic due to the concentration of allicin during 

roasting 

B. Roasted garlic has the same flavour as raw garlic — the only difference is the softer, spreadable 

texture 

C. Roasted garlic is bitter and should be used sparingly, as the roasting process carbonizes the sugars 

D. Roasted garlic is sweet, mellow, and nutty — the high heat converts the harsh, pungent allicin into 

mild, caramelized compounds 

 

31. A cook is making a vegetable curry and the recipe calls for adding fresh curry leaves (not curry 

powder) to the hot oil at the beginning of cooking. What do curry leaves contribute that curry powder 

does not? 

 

A. Curry leaves and curry powder are the same product in different forms and are fully interchangeable 

B. Curry leaves contribute only colour and have no discernible flavour in any cooked preparation 

C. Curry leaves provide a distinctive fresh, aromatic, citrusy-herbal fragrance that is released when fried 

in oil — a flavour that dried curry powder cannot replicate 

D. Curry leaves are used exclusively as a garnish and are never cooked into the dish during the cooking 

process 

 



32. A cook is caramelizing onions for French onion soup and after 10 minutes of cooking over medium 

heat, the onions have softened but remain pale with no colour. The cook increases the heat to high to 

speed up the browning. After 5 minutes on high heat, some onions are burnt while others are still pale. 

What went wrong? 

 

A. The onions were the wrong variety — only red onions can be properly caramelized for French onion 

soup 

B. Caramelization requires low-to-medium heat and patience (30–45 minutes minimum); high heat 

burns the natural sugars on contact rather than allowing them to slowly, evenly caramelize 

C. The cook used butter instead of oil, and butter burns at the temperature needed for caramelization 

D. The onions should have been pre-boiled before caramelizing to soften them and speed the process 

 

33. A cook is preparing vegetables for a party platter and needs to produce a decorative "rose" garnish 

from a tomato. The cook peels the tomato skin in one continuous strip, then rolls the strip into a tight 

spiral that resembles an open rose. This is an example of what type of kitchen skill? 

 

A. A decorative garnishing technique that demonstrates knife skill, attention to detail, and artistic 

presentation ability 

B. A mandatory food safety procedure required by Health Canada for all raw tomato service 

C. A waste-reduction technique that uses the tomato skin that would otherwise be discarded 

D. An obsolete technique that modern kitchens no longer practice due to time and labour constraints 

 

34. A cook is grilling thick-cut zucchini planks for a vegetarian entrée. After oiling and seasoning, the 

cook places the planks on a hot grill. The first side develops beautiful grill marks, but when the cook 

flips them, the zucchini are very soft and bending over the grill grates. What would produce firmer 

grilled zucchini? 

 

A. Use thinner slices, which cook faster and develop less internal moisture before the grill marks form 

B. Marinate the zucchini in acid for 2 hours before grilling, which firms the cellular structure 

permanently 

C. Bread the zucchini in panko before grilling, which provides an external structural shell during 

cooking 



D. Salt the zucchini slices and let them drain for 15–20 minutes before grilling — removing excess 

water produces a firmer, less watery grilled result 

 

35. A cook is making a classic coleslaw dressing and the recipe calls for both mayonnaise and 

buttermilk. What does the buttermilk contribute that mayonnaise alone does not? 

 

A. Buttermilk adds only liquid volume and could be replaced by water with no flavour difference 

B. Buttermilk contributes sweetness that balances the mayonnaise's neutral fat flavour in the dressing 

C. Buttermilk contributes a tangy acidity and thinner consistency that lightens the heavy mayonnaise, 

producing a more pourable, tangier dressing than straight mayonnaise would provide 

D. Buttermilk is added solely for its nutritional benefits and has no impact on flavour or consistency 

 

36. A cook is making a Thai papaya salad (som tam) and the recipe calls for pounding the ingredients in 

a large clay mortar (a krok). The cook pounds green beans, garlic, Thai chiles, dried shrimp, peanuts, 

cherry tomatoes, green papaya, fish sauce, palm sugar, and lime juice. Why is pounding in a mortar 

preferred over tossing in a bowl? 

 

A. The mortar heats the ingredients through friction, partially cooking the raw papaya and green beans 

B. Pounding in the mortar bruises and crushes the ingredients, releasing their juices and flavours and 

creating a cohesive, well-integrated salad that tossing cannot achieve 

C. The clay mortar adds a mineral flavour to the salad that is considered essential in authentic som tam 

D. Pounding is purely for presentation — it produces an identical flavour to tossing the same ingredients 

 

37. A cook is making a court-bouillon for poaching salmon. The liquid contains water, white wine, 

lemon slices, onion, celery, peppercorns, and a bouquet garni. Unlike a stock, a court-bouillon is NOT 

made from bones. What is its primary purpose? 

 

A. Court-bouillon is used exclusively for marinating raw proteins before cooking, not as a cooking 

liquid 

B. Court-bouillon is identical to a stock in every respect except that it is served as a clear broth soup 

C. Court-bouillon has no flavouring properties and is simply acidulated water used for its pH level only 



D. Court-bouillon is a flavoured, aromatic poaching liquid that adds flavour to delicate proteins like fish 

and shellfish while cooking them gently 

 

38. A cook is making matzo ball soup and the chicken broth is prepared from scratch. After simmering 

for 4 hours, the broth is flavourful but has a slight yellowish-green tinge from the dill stems and parsley. 

Is this colour normal for a traditional chicken broth? 

 

A. A slight golden-yellow colour from the chicken fat, onion skins, and herbs is completely normal and 

expected in a well-made traditional chicken broth 

B. The green tinge indicates the broth has spoiled and must be discarded immediately 

C. The colour indicates the broth was simmered too long and the herbs have been over-extracted 

D. A properly made chicken broth should always be crystal clear and colourless, like water 

 

39. A cook is making a Thai tom yum soup and the recipe calls for adding nam prik pao (Thai roasted 

chili jam) to the broth. What flavour dimension does nam prik pao add? 

 

A. It adds only heat and spiciness to the sour-hot broth base without contributing any other flavour 

B. It adds a sweetening effect identical to adding plain sugar to the broth base 

C. It adds a sweet, smoky, slightly caramelized chili depth that balances the sour (lime) and salty (fish 

sauce) elements of the broth 

D. It adds bitterness that counterbalances the sweetness of the coconut milk in the broth 

 

40. A cook is making a classic cream of asparagus soup. The recipe calls for using both the asparagus 

tips AND the woody stems. The tips are blanched and reserved for garnish. How should the stems be 

handled? 

 

A. The woody stems are too tough to use and should be discarded as kitchen waste 

B. The stems are peeled to remove the tough outer layer, then simmered in the soup base to extract their 

flavour before puréeing — maximizing flavour extraction from the entire vegetable 

C. The stems are served raw alongside the soup as a crudité for textural contrast with the smooth purée 

D. The stems are dried, ground to a powder, and used as a seasoning for the soup's final adjustment 



41. A cook is making a double-strength chicken stock for a special sauce. Rather than reducing regular 

stock (which concentrates salt along with flavour), the cook prepares the stock using TWICE the normal 

amount of bones and mirepoix per litre of water. What advantage does this method offer? 

 

A. There is no advantage — reducing regular stock and using double bones produce identical results 

B. The double-strength method produces a weaker stock because the excess bones interfere with 

extraction 

C. The double-strength method is faster because the extra bones heat the water to boiling point sooner 

D. Using double bones produces a naturally concentrated, full-bodied stock without the salt 

concentration that reduction would cause — the cook maintains seasoning control 

 

42. A cook is making a minestrone and the recipe calls for adding a Parmesan rind to the simmering 

soup. What does the Parmesan rind contribute? 

 

A. The rind adds rich, savoury, umami depth to the broth as it slowly dissolves and releases its 

concentrated cheese flavour during simmering 

B. The rind acts as a thickening agent that replaces the need for pasta or beans in the soup 

C. The rind is used only for its fat content, which enriches the broth similarly to adding butter 

D. The rind has no flavour and is added as a traditional Italian superstition for good luck in cooking 

 

43. A cook is making a chilled avocado soup and after blending, the soup is perfectly smooth and well-

seasoned. The cook transfers it to a storage container and places it in the walk-in. Two hours later, the 

soup has turned from vibrant green to dull brown. What happened, and how could it have been 

prevented? 

 

A. The avocado was overripe and its decomposition continued after blending, causing the colour change 

B. The walk-in cooler's temperature was too cold, which caused the avocado pigments to freeze and 

darken 

C. Enzymatic browning oxidized the avocado's chlorophyll when exposed to air — pressing plastic wrap 

directly onto the surface and adding acid (lime juice) would have slowed the reaction 

D. The blender's metal blades catalyzed an iron-avocado reaction that produced the brown 

discolouration 



44. A cook is making a Portuguese caldo verde and the recipe specifies using a specific type of sausage. 

What sausage is traditional in caldo verde? 

 

A. Italian sweet sausage with fennel seeds, removed from its casing and crumbled into the soup 

B. Chouriço (Portuguese chorizo) — a smoked, cured pork sausage seasoned with garlic and paprika, 

sliced into rounds 

C. Mexican chorizo, which is a fresh, raw sausage that crumbles when cooked in the hot potato broth 

D. German bratwurst, which is poached in the soup broth and served whole alongside the kale and 

potatoes 

 

45. A cook is making a vegetarian French onion soup and needs to replicate the deep, savoury, beefy 

flavour of the traditional version without using beef stock. What combination of ingredients best 

approximates this flavour? 

 

A. Chicken stock with added food colouring to replicate the dark brown colour of traditional beef-based 

soup 

B. Plain water with extra onions, which provides identical flavour to the beef stock version through 

concentration 

C. Tomato juice as the base liquid, which provides the acidity and colour that replaces beef stock in all 

applications 

D. Mushroom stock or dark vegetable stock enriched with soy sauce, miso paste, and/or Worcestershire 

sauce to build umami depth comparable to beef stock 

 

46. A cook is making a bean soup and adds a ham hock at the beginning of cooking. After 2 hours, the 

beans are tender and the broth is deeply flavourful. The cook removes the ham hock. What should be 

done with the meat on the bone? 

 

A. Pull the tender meat from the bone, dice or shred it, and stir it back into the soup for a hearty, protein-

rich finished product 

B. Discard the ham hock entirely because its only purpose was to flavour the broth during simmering 

C. Return the whole ham hock to the soup and serve it intact in each guest's bowl as a centrepiece 

D. Freeze the ham hock for use in the next batch of soup, as it retains enough flavour for a second 

extraction 



47. A cook is making a creamy potato-leek soup (a warm version of vichyssoise) and after puréeing with 

an immersion blender, the soup has developed a gluey, sticky consistency. What caused this defect? 

 

A. The leeks were the wrong variety and released a natural gum that thickened the soup excessively 

B. The soup was over-processed — extended blending ruptured the potato cells and released excess 

starch, producing the gluey, wallpaper-paste texture 

C. The cream was added before blending, and the fat interfered with the blender's ability to purée 

smoothly 

D. The potatoes were undercooked before blending, and the raw starch produced the sticky consistency 

 

48. A cook is preparing a Japanese ramen broth (tonkotsu) and the recipe calls for boiling pork bones 

vigorously for 12 to 18 hours — the opposite of the gentle simmer used for French stocks. Why is 

vigorous boiling specified for tonkotsu? 

 

A. Vigorous boiling sterilizes the pork bones more effectively than gentle simmering for food safety 

compliance 

B. Vigorous boiling evaporates the water faster, producing a concentrated broth in a shorter cooking 

time 

C. The vigorous agitation emulsifies the rendered pork fat and dissolved collagen into the broth, 

producing tonkotsu's signature opaque, creamy-white, rich consistency 

D. Vigorous boiling is an error in the recipe — all pork stocks should be gently simmered like French 

white stock 

 

49. A cook is making a pan sauce for seared duck breast. After rendering the fat and searing the breast, 

the cook removes the duck to rest. A thick layer of rendered duck fat remains in the pan. Before 

deglazing, how much fat should the cook pour off? 

 

A. None — all the fat should remain in the pan because it contributes essential flavour to the sauce 

B. All of the fat should be poured off, leaving the pan completely dry before the deglazing liquid is 

added 

C. Approximately half the fat should remain for the sauce; the excess saved for future cooking use 

D. Most of the fat should be poured off (leaving approximately 1–2 tablespoons) to prevent the finished 

sauce from being greasy — the reserved fat can be saved for cooking 



 

50. A cook is making a classic French velouté sauce. After 30 minutes of simmering and regular 

skimming, a thin skin has formed on the surface. If the cook stirs the skin back into the sauce, what 

happens? 

 

A. Stirring the skin back in ruins the sauce — the skin is composed of coagulated proteins and fat that 

will produce lumps if reincorporated; it should be skimmed off and discarded 

B. The skin improves the sauce's flavour by adding concentrated protein back into the liquid 

C. The skin dissolves instantly upon stirring and has no effect on the sauce's texture whatsoever 

D. The skin is the most flavourful part of the sauce and should always be stirred back in before service 

 

51. A cook is making a shellfish butter (beurre de crustacé) by pounding cooked lobster shells with 

softened butter, heating gently to extract colour and flavour, then straining through cheesecloth. What is 

this flavoured butter used for? 

 

A. Shellfish butter is served cold on bread as a standalone spread for a seafood-themed bread service 

B. Shellfish butter is used to enrich and finish shellfish sauces — swirled in at the end for intense colour, 

lobster flavour, and glossy richness 

C. Shellfish butter is used only as a garnish on top of grilled steaks for surf-and-turf presentations 

D. Shellfish butter has no culinary application and is produced only as a training exercise for apprentices 

 

52. A cook makes a vinaigrette using olive oil, red wine vinegar, Dijon mustard, shallots, salt, and 

pepper. After sitting for 30 minutes, the vinaigrette has separated into layers. This is expected for a 

temporary emulsion. What determines how long a temporary emulsion stays combined before 

separating? 

 

A. The amount of salt in the vinaigrette — more salt produces a more stable, longer-lasting emulsion 

B. The temperature of the vinaigrette — cold vinaigrettes separate faster than warm ones in all cases 

C. The amount and effectiveness of the emulsifier (mustard) and the vigour of the initial mixing — more 

mustard and more thorough whisking produce a longer-lasting suspension 

D. The colour of the oil — darker oils produce more stable emulsions than lighter, refined oils 

 



53. A cook makes a béarnaise sauce and it tastes correct but is slightly thin — it coats the spoon but 

slides off quickly. The cook wants to thicken it slightly without changing the flavour. What adjustment 

can be made? 

 

A. Add flour to the béarnaise and whisk vigorously to thicken it to the desired nappé consistency 

B. Return the sauce to the bain-marie and continue whisking — additional gentle heat will further 

coagulate the egg proteins, thickening the sauce to a heavier consistency 

C. Add cornstarch slurry, which is the standard thickener for all emulsified butter sauces in classical 

cooking 

D. Continue whisking in cold butter, which adds volume and thickens the sauce through additional fat 

emulsification 

 

54. A cook is making a chimichurri and the recipe calls for flat-leaf (Italian) parsley rather than curly 

parsley. Why is flat-leaf parsley specified? 

 

A. Flat-leaf parsley has a more robust, more flavourful, more aromatic character than curly parsley, 

which is milder and often used more for garnish than flavour 

B. Curly parsley is identical in flavour to flat-leaf and the choice between them is purely visual 

C. Flat-leaf parsley is cheaper than curly parsley and is specified for cost savings only 

D. Curly parsley wilts faster than flat-leaf when mixed with oil and vinegar, making it unsuitable for 

sauces 

 

55. A cook makes a batch of mayonnaise and it is perfect — thick, glossy, and stable. The cook stores it 

in a sealed container in the walk-in at 4°C. How long is homemade mayonnaise (made with raw egg 

yolks) safe to use? 

 

A. Indefinitely, because the acid in the vinegar and lemon juice pasteurizes the raw egg yolks over time 

B. Homemade mayonnaise with raw egg yolks should be used within 3 to 5 days under refrigeration 

C. 30 days, the same shelf life as commercially produced mayonnaise in sealed containers 

D. 24 hours maximum, because raw egg products must be discarded within one day regardless of storage 

 



56. A cook is making a Thai peanut sauce and accidentally adds too much fish sauce, making the sauce 

extremely salty. Adding more water would dilute all the other flavours. What targeted adjustment best 

counteracts the excess salt without thinning the sauce? 

 

A. Add more sugar and lime juice — sweetness and acidity mask the perception of saltiness without 

adding significant liquid volume 

B. Add raw rice to the sauce, which absorbs salt through its porous starch structure when simmered 

C. Add more fish sauce, which paradoxically reduces the perception of saltiness through a cancellation 

effect 

D. Nothing can be done — an over-salted sauce must always be discarded and started from scratch 

 

57. A cook is finishing a red wine pan sauce and adds a tablespoon of cold butter. Instead of swirling the 

pan to emulsify the butter, the cook vigorously whisks the butter in over direct high heat. The result is a 

greasy, broken sauce with visible butter pools. What went wrong? 

 

A. The vigorous whisking combined with direct high heat melted the butter too quickly for 

emulsification — the butter should be swirled gently into the warm (not hot) sauce off or at the edge of 

the heat 

B. Butter cannot be mounted into red wine sauces under any circumstances — only white wine sauces 

C. The cook used too little butter — at least 100 g is required for any mounting to be successful 

D. The whisking was correct but the cook should have added the butter while the sauce was at a full boil 

 

58. A cook is making a Vietnamese dipping sauce (nước chấm) and the recipe calls for fish sauce, lime 

juice, sugar, water, garlic, and Thai chili. The four-flavour balance of nước chấm is sweet, sour, salty, 

and spicy. After mixing, the sauce tastes too sour. What is the first adjustment? 

 

A. Add more garlic, which neutralizes acid through an enzymatic reaction that reduces sourness 

B. Add more fish sauce and water in equal parts, which dilutes the acid without disrupting the other 

flavours 

C. Remove some of the lime juice by straining it through a charcoal filter designed for acid reduction 

D. Add more sugar to increase the sweet element, which counterbalances the excess sourness 

 



59. A cook is making a batch of basil pesto and processes the ingredients in a food processor for 3 

minutes at high speed. The resulting pesto is uniformly smooth, army-green in colour, and slightly warm 

from the friction of processing. Compared to a mortar-and-pestle pesto, what defects has the cook 

introduced? 

 

A. No defects — food processor pesto is always superior to mortar-and-pestle pesto in flavour and 

colour 

B. The extended processing oxidized the basil (producing the dull green colour), incorporated excess air, 

and generated heat that accelerated flavour degradation — shorter pulses would preserve colour and 

freshness 

C. The food processor produced a pesto that is too thick and should have been processed longer for a 

thinner consistency 

D. The only defect is the temperature, which can be corrected by refrigerating the pesto for 10 minutes 

 

60. A cook is making sauce Mornay — a derivative of béchamel. What ingredient distinguishes Mornay 

from the parent béchamel? 

 

A. Mushrooms sautéed and folded into the béchamel for an earthy, savoury cream sauce 

B. Puréed cooked onions stirred into the béchamel for a mild, sweet onion cream sauce 

C. Grated Gruyère and/or Parmesan cheese stirred into the béchamel for a rich, savoury cheese sauce 

D. Crayfish butter and crayfish tails folded into the béchamel for a shellfish cream sauce 

 

61. A cook finishes a veal jus and the sauce coats the spoon perfectly at nappé consistency. However, 

the flavour is excellent but the colour is pale brown rather than the deep, rich, mahogany brown 

expected of a veal jus. What would have produced a deeper colour? 

 

A. Adding caramel food colouring to the finished jus, which is the standard method for colour correction 

B. Roasting the veal bones and mirepoix to a deeper brown before making the stock, and adding tomato 

paste during the roasting stage for additional colour development 

C. Reducing the jus further, which concentrates colour along with flavour through evaporation 

D. Adding soy sauce to the finished jus, which provides the dark colour without affecting the veal 

flavour 



62. A cook is making a baked cheesecake and after removing it from the oven, runs a thin knife around 

the inside edge of the springform pan before the cheesecake begins to cool. Why is this step performed 

immediately? 

 

A. The knife scores the surface of the cheesecake in a decorative pattern that enhances presentation 

B. The knife releases any air bubbles trapped between the cheesecake and the pan wall during baking 

C. Running the knife is unnecessary and risks damaging the smooth side surface of the cheesecake 

D. As the cheesecake cools, it contracts; if the edges are stuck to the pan, the contracting custard pulls 

against the stuck edges and cracks the surface — releasing the edges prevents this 

 

63. A cook is making a plant-based "cheese" sauce for nachos using cashews, nutritional yeast, turmeric, 

garlic, lemon, and water. After blending, the sauce is smooth but lacks the stretchy, gooey quality of 

melted dairy cheese. What ingredient can improve the stretch? 

 

A. Adding cornstarch, which produces a smooth sauce but does not create any stretchy quality 

B. Adding a small amount of tapioca starch, which when heated produces a stretchy, gooey consistency 

that mimics melted cheese 

C. Adding more cashews, which increases the fat content and produces a stretchier sauce through higher 

fat 

D. Adding agar-agar, which produces a firm, sliceable gel rather than a stretchy, gooey sauce 

 

64. A cook is poaching eggs for eggs Benedict and wants the most compact, attractive shape. The cook 

uses the freshest possible eggs. Why do fresh eggs poach better than older eggs? 

 

A. Fresh eggs have a thicker, more viscous albumen (white) that clings tightly around the yolk, 

producing a compact teardrop shape; older eggs have thin, watery whites that disperse in the water 

B. Fresh eggs are heavier and sink faster to the bottom of the pot, which prevents them from breaking 

apart 

C. Fresh eggs have harder shells that protect the white during the initial entry into the simmering water 

D. Fresh and old eggs poach identically — the age of the egg has no effect on the shape of the poached 

result 

 



65. A cook is making a classic crème brûlée and the recipe calls for vanilla bean rather than vanilla 

extract. The cook splits the vanilla bean lengthwise and scrapes the seeds into the cream before heating. 

The empty pod is also added to the cream during the infusion. What flavour does the pod itself 

contribute? 

 

A. The empty pod contributes the majority of the vanilla's aromatic complexity — the seeds alone 

provide colour but limited flavour compared to the pod's rich, woody, floral compounds 

B. The pod contributes nothing and is added only for visual presentation in the custard ramekin 

C. The pod adds a bitter, woody flavour that must be removed before the cream is used in the custard 

D. The pod and seeds contribute identical flavour and adding the pod is redundant 

 

66. A cook is making a coconut-based vegan whipped cream by chilling a can of full-fat coconut cream 

overnight, then scooping only the thick, solid cream layer from the top and whipping it. Why must the 

can be chilled overnight? 

 

A. Chilling kills bacteria in the coconut cream that would prevent it from whipping to stiff peaks 

B. Chilling has no effect — coconut cream can be whipped directly from the shelf at room temperature 

C. Chilling is performed only to make the can easier to open without the pressurized cream spraying out 

D. Chilling solidifies the fat-rich cream layer, separating it from the thin coconut water below — only 

the solid cream layer whips into stable peaks; the liquid water would prevent whipping 

 

67. A cook is preparing a shakshuka (Middle Eastern eggs poached in spiced tomato sauce) and cracks 

the eggs directly into wells made in the simmering sauce. After covering the pan for 5 minutes, the egg 

whites should be set but the yolks should remain runny. If the yolks are firm and fully cooked, what 

should the cook adjust next time? 

 

A. Use a thicker tomato sauce that insulates the eggs from the heat and cooks them more slowly 

B. Reduce the cooking time or lower the heat — 5 minutes with the lid on at too high a temperature 

over-cooked the yolks 

C. Use older eggs, which have thinner yolks that remain runny at higher temperatures than fresh eggs 

D. Crack the eggs from a greater height, which breaks the yolk membrane and allows it to stay runny 

 



68. A cook is making a French-style omelette and folds it into the classic tri-fold shape (like a letter). 

The interior should be "baveuse" — slightly creamy and underset in the centre. What does "baveuse" 

indicate about the doneness? 

 

A. Baveuse means the omelette is fully cooked through with no moisture remaining in the centre 

B. The centre of the omelette retains a small amount of creamy, barely set, custard-like egg that is 

slightly underdone — this is the signature of a perfectly executed French omelette 

C. Baveuse means the omelette is raw and runny throughout, similar to a soft-scrambled egg 

D. Baveuse describes the browned, crispy exterior of the omelette rather than the interior texture 

 

69. A cook is making a tiramisu and the recipe calls for raw egg yolks whisked with sugar (zabaglione-

style) before folding into the mascarpone. In a kitchen that prohibits raw egg in ready-to-eat 

preparations, what is the safest alternative? 

 

A. Use pasteurized egg yolks, which provide the same richness and emulsifying properties without the 

food safety concern of raw eggs 

B. Omit the egg yolks entirely and increase the mascarpone quantity by 50% to compensate for the lost 

richness 

C. Heat the egg yolks to 74°C in a pot before combining with the mascarpone, which fully cooks them 

safely 

D. Replace the egg yolks with mayonnaise, which provides identical richness and is already pasteurized 

 

70. A cook is making a large batch of pastry cream and after cooking to 85°C while stirring constantly, 

the cream is thick and smooth. The cook pours it into a hotel pan for cooling. Before refrigerating, the 

cook presses plastic wrap directly onto the surface of the hot pastry cream. Why? 

 

A. The plastic wrap traps heat and keeps the pastry cream warm for extended holding at safe 

temperatures 

B. The plastic wrap adds a plastic flavour that is considered desirable in traditional French pastry cream 

C. The plastic wrap is placed for organizational purposes — identifying the contents of the hotel pan 

D. The plastic wrap prevents a thick skin from forming on the surface as the cream cools — the skin 

would create lumps when the cream is whisked smooth for use 



71. A cook is making a batch of fresh pasta and the recipe calls for 6 egg yolks (no whites). How does a 

yolk-only dough differ from a whole-egg dough in terms of the finished pasta? 

 

A. Yolk-only dough produces a paler, more delicate pasta that is virtually indistinguishable from whole-

egg dough 

B. Yolk-only dough produces a lighter, airier pasta that puffs during cooking, similar to choux paste 

C. Yolk-only dough produces a richer, more golden, more tender pasta because the fat in the yolks 

shortens the gluten and the lecithin adds silkiness 

D. Yolk-only dough produces a tougher, chewier pasta because the concentrated protein from the yolks 

develops extra gluten 

 

72. A cook is making a pasta dish and the chef calls for finishing "all'onda" — a term used to describe 

the ideal consistency of risotto but also applied to sauced pasta. What does "all'onda" mean? 

 

A. The pasta is served dry with the sauce on the side for the guest to apply as desired 

B. The sauced pasta flows in a wave-like motion when the plate is tilted — neither dry nor soupy, but a 

perfectly fluid, creamy, cohesive consistency 

C. The pasta is submerged in a pool of thin broth, similar to a noodle soup presentation 

D. The pasta is tossed high in the air during cooking, creating a wave motion that coats each strand 

 

73. A cook is making agnolotti del plin — tiny pinched Piedmontese stuffed pasta. After filling and 

forming the tiny parcels, the cook discovers that the filling has leaked through several pieces because the 

pasta dough was rolled too thin. What is the minimum practical thickness for stuffed pasta? 

 

A. The dough must be thin enough to see a hand through it (virtually translucent) for all stuffed pasta 

varieties 

B. There is no minimum thickness — the thinner the dough, the better the stuffed pasta regardless of 

filling 

C. The dough for stuffed pasta should be thinner than for cut pasta but still thick enough to contain the 

filling without tearing — typically the second-to-last or third-to-last setting on the pasta machine 

D. Stuffed pasta dough should be as thick as possible to prevent any leaking under all circumstances 

 



74. A cook is making Chinese knife-cut noodles (dao xiao mian) — hand-sliced noodles shaved directly 

from a block of dough into boiling water. What characteristic makes these noodles distinct from 

machine-extruded or hand-pulled noodles? 

 

A. Knife-cut noodles are perfectly uniform in width and thickness, identical to machine-cut fettuccine 

B. Knife-cut noodles contain no gluten and are made exclusively from rice flour for a transparent 

appearance 

C. Knife-cut noodles are always served cold with dipping sauce and are never placed in hot broth or stir-

fry 

D. Each noodle has an irregular, thick-thin, rough-edged shape that creates varied textures in the mouth 

and catches sauce in its uneven surfaces 

 

75. A cook is making ricotta gnudi — delicate, pillow-like dumplings made from ricotta, egg, Parmesan, 

and a small amount of flour. After forming the dumplings, the cook boils them in rapidly boiling water. 

The dumplings fall apart instantly. What went wrong? 

 

A. The ricotta was too dry and needed additional moisture from cream or milk to bind the dumplings 

B. The flour proportion was wrong — gnudi need a minimum of 50% flour relative to the ricotta for 

structure 

C. Gnudi should be cooked in a gentle simmer, not a vigorous boil — the turbulence broke the fragile 

dumplings apart; they should also be handled minimally and chilled before cooking 

D. The Parmesan cheese dissolved in the hot water and the loss of this binding ingredient caused 

collapse 

 

76. A cook is making fresh tagliatelle from egg pasta dough. After rolling the sheets to the desired 

thickness, the cook folds each sheet loosely and cuts crosswise at 8 mm intervals. When unfolded, the 

cut noodles stick together and clump. What should the cook have done before cutting? 

 

A. Frozen the pasta sheets solid before cutting, which prevents sticking through ice crystal formation 

B. Let the rolled sheets dry on the counter for 5–10 minutes until the surface is slightly tacky but no 

longer sticky — the drier surface prevents the cut noodles from adhering to each other 

C. Brushed each sheet with olive oil before folding, which prevents the layers from bonding during 

cutting 



D. Used a different pasta machine setting that produces non-sticky sheets through a compression 

technique 

 

77. A cook is making Japanese udon noodles from scratch. The dough consists of flour, water, and salt 

— no eggs. After kneading, the traditional technique calls for placing the dough in a plastic bag and 

treading on it with bare feet (or a rolling pin). What does this intensive kneading accomplish? 

 

A. Treading adds a foot-flavour that is considered essential to authentic udon in traditional Japanese 

cuisine 

B. Treading sterilizes the dough through the body heat and pressure generated by the stomping action 

C. The intensive physical pressure develops an extremely dense, tough, elastic gluten network, but 

nothing else 

D. The extreme pressure develops the gluten to produce udon's characteristic dense, chewy, springy, 

satisfying bite — a texture that hand-kneading alone cannot achieve 

 

78. A cook is making a classic Bolognese ragù and the recipe specifies using a combination of ground 

beef, ground pork, and ground veal rather than a single meat. Why does the recipe use three meats? 

 

A. Each meat contributes a different quality — beef provides flavour, pork provides fat and sweetness, 

and veal provides gelatin and delicacy — producing a more complex, balanced ragù than any single 

meat alone 

B. The three meats are combined solely for cost savings, as buying a blend is cheaper than buying beef 

alone 

C. Italian law requires all Bolognese ragù to contain exactly three meat types for certified authenticity 

D. The three meats cook at different rates, which produces a variety of textures within the single sauce 

 

79. A cook is making fresh herb pasta — the dough is flavoured with finely minced fresh herbs (parsley, 

basil, chives) incorporated during the mixing stage. After rolling and cutting, the cook notices the pasta 

is slightly weaker and tears more easily than plain egg pasta. What caused this? 

 

A. The herbs added excess moisture and fibre to the dough, which interfered with the gluten 

development and weakened the overall structure 

B. The herbs released acidic juices that dissolved the gluten network during the resting period 



C. The herbs are too heavy and their weight pulls the thin pasta sheets apart during handling 

D. Fresh herbs always strengthen pasta dough and the tearing must be caused by a different factor 

 

80. A cook is making Korean kalguksu — knife-cut wheat flour noodles served in a clam or anchovy 

broth. The noodles are cut from a hand-rolled dough sheet and are wider and thicker than most Asian 

noodle varieties. After cutting, the noodles are cooked directly in the broth (rather than boiling 

separately and adding). What does cooking the noodles in the broth accomplish? 

 

A. Cooking directly in the broth has no effect — the noodles would taste identical if boiled separately in 

water 

B. The noodles release starch into the broth as they cook, naturally thickening it and creating a silky, 

slightly viscous soup body — this starch release is a desired characteristic, not a defect 

C. The broth's salt content cures the noodles during cooking, producing a preserved, shelf-stable product 

D. Cooking in the broth is faster than boiling in water because the broth's fat content conducts heat more 

efficiently 

 

81. A cook is making choux paste for gougères (savoury cheese puffs) and after piping small mounds on 

a sheet pan, the cook sprinkles grated Gruyère on top of each puff before baking. During baking, the 

choux puffs rise dramatically and the cheese on top melts and browns. What provides the leavening in 

choux paste — what makes it puff? 

 

A. Baking powder added to the panade provides the primary chemical leavening for the dramatic puff 

B. The egg whites in the dough are whipped separately and folded in, providing a meringue-based lift 

C. Yeast is incorporated during the panade stage and the resting period allows fermentation before 

baking 

D. Steam — the high moisture content of the choux paste (from the water in the panade and the eggs) 

converts to steam in the hot oven, expanding the paste from the inside and creating the characteristic 

hollow puff 

 

82. A cook is making a Moroccan couscous and the traditional method calls for steaming the couscous 

over the simmering stew (in a couscoussier) rather than simply rehydrating it with boiling water. What 

advantage does the steaming method provide? 

 



A. Steaming produces lighter, fluffier, more separate individual grains than the rehydration method, 

which can produce clumps — the steam gently hydrates each granule without oversaturating 

B. Steaming adds the stew's flavour to the couscous through the rising steam — a benefit impossible 

with the boiling water method 

C. Steaming is the only safe method — rehydrating couscous with boiling water is a food safety 

violation 

D. Steaming takes less time than the rehydration method, saving 30 minutes of kitchen production time 

 

83. A cook is making a mushroom and barley risotto (orzotto) using pearl barley instead of rice. How 

does barley behave differently from Arborio rice during the risotto-style cooking process? 

 

A. Barley releases no starch and produces a dry, separate-grained dish with no creaminess whatsoever 

B. Barley behaves identically to Arborio rice and produces a dish indistinguishable from traditional 

risotto 

C. Barley releases starch gradually (like rice) but retains a firmer, chewier, more distinct grain texture 

even when fully cooked — the orzotto is creamy but the individual grains have more bite than rice 

D. Barley dissolves completely during the cooking process, producing a smooth, grain-free cream 

 

84. A cook is making a batch of Texas-style smoked brisket and the rub contains equal parts kosher salt 

and coarsely ground black pepper (a "Dalmatian rub"). Why is coarse-ground pepper specified rather 

than finely ground? 

 

A. Finely ground pepper dissolves into the meat surface during the long smoke and disappears 

completely 

B. Coarse-ground pepper maintains its visible presence, creates a crunchy, peppery bark during the 12-

14 hour smoke, and releases flavour gradually rather than hitting the palate all at once 

C. Coarse pepper is cheaper per kilogram than finely ground pepper, saving costs on large brisket 

production 

D. Finely ground pepper cannot adhere to the meat surface and falls off during the smoking process 

 

85. A cook is making a warm grain salad with freekeh and the recipe calls for toasting the freekeh in a 

dry pan before adding liquid. What does this toasting step accomplish that is different from its original 

roasting during production? 



A. The additional toasting step has no effect because freekeh was already roasted during its initial 

production 

B. The toasting is performed only for the visual appeal of darker-coloured grains in the salad 

presentation 

C. Toasting the freekeh before cooking deepens its smoky, nutty flavour, enhances the aroma, and 

slightly improves the texture of the cooked grains 

D. The toasting step reduces the cooking time by 50% through pre-heating the grain before liquid is 

added 

 

86. A cook is making a vegan Buddha bowl and the protein component is marinated and baked tofu. 

After pressing, marinating, and baking at 200°C for 25 minutes, the tofu has a chewy, slightly crispy 

exterior. What step during baking produces the crispiest result? 

 

A. Baking the tofu in a single layer on a parchment-lined sheet pan without overcrowding, flipping 

halfway through, produces the most even, crispiest result 

B. Stacking the tofu pieces on top of each other concentrates the heat between layers for better crisping 

C. Baking the tofu covered with foil traps moisture and creates a steam-crisp environment 

D. Baking at a lower temperature (120°C) for 2 hours produces a crispier result than high-heat baking 

 

87. A cook is preparing a traditional Egyptian koshari — a layered dish of rice, lentils, macaroni pasta, 

crispy fried onions, and a spicy tomato sauce with a vinegar-garlic garnish. The three starches (rice, 

lentils, pasta) are cooked separately. Why must they be cooked individually rather than together? 

 

A. Each starch has a different cooking time and requires different water ratios — cooking them together 

would result in some being overcooked and others undercooked 

B. Egyptian tradition requires a spiritual separation of grains and legumes during the cooking process 

C. Cooking all three together saves time and produces identical results to cooking them separately 

D. The three starches react chemically when cooked together, producing a toxic compound that is 

harmful 

 

88. A cook is making a batch of falafel and the recipe calls for adding baking powder to the chickpea 

mixture just before frying. What does the baking powder contribute to the falafel's texture? 



A. Baking powder adds no functional benefit and is included in the recipe by mistake 

B. Baking powder preserves the falafel's green interior colour by creating an alkaline environment 

C. Baking powder produces gas bubbles during frying that create a lighter, airier interior texture — 

without it, the falafel would be dense and heavy 

D. Baking powder makes the exterior crunchier by reacting with the hot oil during the deep-frying 

process 

 

89. A cook is making a Peruvian quinoa salad and the recipe calls for toasting the rinsed quinoa in a dry 

pan before cooking in water. What sensory qualities does toasting develop? 

 

A. Toasting eliminates the need for rinsing by burning off the saponins through high-temperature 

exposure 

B. Toasting has no sensory effect and is performed only to warm the quinoa before adding boiling water 

C. Toasting makes the quinoa softer and quicker-cooking, reducing the cooking time by half 

D. Toasting develops a nutty, roasted, more complex flavour through the Maillard reaction that plain 

boiling cannot achieve 

 

90. A cook is preparing a chickpea flour (besan) batter for Indian pakoras (vegetable fritters). The batter 

contains chickpea flour, water, salt, cumin, coriander, turmeric, and chili powder — no eggs and no 

wheat flour. What properties does chickpea flour provide that make it suitable as a standalone batter 

without eggs or wheat? 

 

A. Chickpea flour provides both binding and structure through its protein content, and a crispy, 

flavourful coating through its starch — it performs the roles of both eggs and wheat flour in a single 

ingredient 

B. Chickpea flour provides only colour and has no binding, structural, or textural properties whatsoever 

C. Chickpea flour is identical to wheat flour and the substitution is purely for cost savings in Indian 

cooking 

D. Chickpea flour provides leavening that causes the batter to puff dramatically during frying, like 

tempura 

 

91. A cook is preparing a beef tenderloin for a dinner service and the chef instructs the cook to "French" 

the tenderloin. In this context, what does "Frenching" a tenderloin mean? 



A. Marinating the tenderloin in French wine and herbs for 24 hours before roasting at high temperature 

B. Cutting the tenderloin into individual steaks and pan-searing each one in the French style 

C. Trimming all external fat, silverskin, and the chain muscle to produce a clean, smooth, uniform 

cylinder 

D. Wrapping the tenderloin in puff pastry for a Wellington-style preparation with French duxelles 

 

92. A cook is making a classic coq au vin and the recipe calls for marinating the chicken pieces in red 

wine overnight before cooking. What does the overnight wine marinade accomplish? 

 

A. The wine marinade fully cooks the chicken through acid denaturation, similar to ceviche 

B. The wine infuses the chicken with its flavour, the alcohol begins tenderizing the connective tissue, 

and the acidity helps break down surface proteins for more flavourful, tender braised chicken 

C. The wine marinade is purely for colour — it turns the chicken pieces a deep red-purple before 

braising 

D. The overnight marinade is unnecessary and adds no measurable flavour or tenderness benefit 

 

93. A cook is preparing lamb merguez sausages for a North African-themed dinner. After grilling, the 

sausages are sliced on a bias and fanned across a bed of couscous with harissa yogurt. The cook notices 

the internal colour of the cooked sausage is pink despite reaching 74°C. Is this safe? 

 

A. No — pink colour in any cooked meat product always indicates insufficient cooking temperature 

B. No — the sausages must be returned to the grill until all pink colour has disappeared completely 

C. Yes — the nitrites in the curing salt (if used) or the paprika and spices can produce a persistent pink 

colour even in fully cooked sausage, and the 74°C temperature confirms safety 

D. Yes, but only because merguez is traditionally served raw and the internal colour is irrelevant 

 

94. A cook is preparing a classic veal saltimbocca — thin scallopini of veal topped with fresh sage 

leaves and prosciutto, secured with a toothpick, and pan-seared. The recipe says to cook prosciutto-side 

down first. Why? 

 



A. The prosciutto side is cooked first so the cured ham renders its fat, crisps slightly, and bonds to the 

veal through the melting fat — flipping to finish cooks the veal side with the sage pressed beneath the 

prosciutto 

B. The prosciutto must touch the pan first for food safety compliance, as cured meats require direct heat 

contact 

C. Cooking the veal side first would burn the sage leaves before the prosciutto has time to render 

D. Cooking prosciutto-side down prevents the toothpick from falling out during the initial searing 

 

95. A cook is braising oxtail and after 4 hours at 160°C, the meat is falling off the bones. The braising 

liquid has reduced and is flavourful but very fatty. Before serving, the cook must degrease the liquid. 

What is the most effective degreasing technique for a fatty braising liquid? 

 

A. Stir the fat vigorously back into the liquid, which emulsifies it and distributes the richness evenly 

B. Strain the liquid into a clean container, refrigerate until the fat solidifies on top, then lift off the solid 

fat cap 

C. Add cornstarch to the liquid, which absorbs the excess fat and neutralizes its greasy character 

D. The fat does not need to be removed because braising liquid should always be served with its full fat 

content 

 

96. A cook is preparing a whole roasted goose for a holiday dinner. Like duck, goose has a thick layer of 

subcutaneous fat. Before roasting, the cook pricks the skin all over with a sharp skewer. During the first 

hour of roasting, the cook bastes the goose with its own rendered fat. What do the pricking and basting 

accomplish? 

 

A. Pricking and basting are unnecessary for goose because the thick fat layer is self-basting and self-

rendering 

B. Pricking allows the subcutaneous fat to render through the holes during roasting, and basting with the 

rendered fat promotes even browning and crispiness across the entire skin surface 

C. Pricking adds ventilation holes that prevent the goose from overheating during the long roasting 

process 

D. Basting with the rendered fat cools the skin surface, preventing it from browning too quickly during 

roasting 

 



97. A cook is making a chicken ballotine and has deboned the chicken leg, laid it flat skin-side down, 

and applied the forcemeat filling. The cook rolls the leg tightly around the filling and ties it with string at 

2 cm intervals. Before poaching, the cook wraps the ballotine tightly in plastic wrap. Why is plastic 

wrap used? 

 

A. The plastic wrap creates an additional compression layer that maintains the tight cylindrical shape 

during poaching and prevents the forcemeat from leaking into the poaching liquid 

B. The plastic wrap adds flavour to the ballotine through the heat-activated release of polymer 

compounds 

C. The plastic wrap insulates the ballotine from the poaching liquid's heat, producing a slower, more 

even cooking result 

D. The plastic wrap is used only for storage after cooking and should never be used during the poaching 

process 

 

98. A cook is grilling a whole spatchcocked (butterflied) chicken. Spatchcocking involves removing the 

backbone and pressing the chicken flat. What advantage does this technique provide over roasting a 

whole, intact chicken? 

 

A. Spatchcocking produces a drier, less flavourful chicken because more surface area is exposed to the 

grill 

B. Spatchcocking has no advantage — it produces identical results to roasting a whole chicken in the 

oven 

C. Spatchcocking is only used for deep-frying and should never be applied to grilled or roasted chicken 

D. The flattened bird cooks faster and more evenly because all parts are the same distance from the heat 

source — the thick breast and thin legs reach doneness simultaneously rather than sequentially 

 

99. A cook is preparing beef short ribs for braising. The recipe calls for "flanken-cut" short ribs rather 

than "English-cut." How does flanken-cut differ from English-cut? 

 

A. Flanken-cut and English-cut are two names for the same cut with no practical difference in 

preparation 

B. Flanken-cut slices across the bones (producing thin strips with several small bone cross-sections), 

while English-cut separates individual ribs between the bones (producing thick, single-bone pieces) 



C. Flanken-cut short ribs have the bones removed, while English-cut retains the bones intact 

D. English-cut is used exclusively for Korean galbi, while flanken-cut is used only in French braises 

 

100. A cook is preparing a classic French blanquette de veau (veal blanquette). Unlike a standard braise 

where the meat is browned before adding liquid, a blanquette starts the veal in cold liquid and brings it 

to a simmer without any browning. After cooking, the sauce is finished with a liaison (egg yolks and 

cream). What would browning the veal do to this dish? 

 

A. Browning would have no effect because the liaison finishes the dish identically regardless of the 

initial step 

B. Browning would develop Maillard flavour compounds and dark colour that would compromise the 

blanquette's defining characteristic — a delicate, pale, cream-coloured sauce 

C. Browning is the correct technique for blanquette and the recipe is incorrect in omitting it 

D. Browning would toughen the veal, making it impossible to achieve the fork-tender texture that 

defines blanquette 

 

101. A cook is preparing a whole fish for salt-baking (en croûte de sel). The cleaned, ungutted-but-

scaled fish is packed inside a thick shell of coarse salt mixed with egg whites and baked at 200°C for 30 

minutes. When the salt crust is cracked open, the fish inside is perfectly moist and evenly cooked. Why 

does the thick salt crust NOT make the fish intolerably salty? 

 

A. The salt crust dissolves during baking and all the salt is absorbed into the fish for intense seasoning 

B. The fish's intact skin acts as a barrier that prevents the salt from penetrating into the flesh — the crust 

creates a sealed oven within the oven that steams the fish in its own moisture 

C. The egg whites in the salt crust neutralize the sodium through a chemical reaction during baking 

D. The fish absorbs exactly the right amount of salt for perfect seasoning, and the remaining salt is 

wasted 

 

102. A cook is fabricating a whole round fish and reaches the step of removing the fillets from the 

carcass. When making the initial cut along the backbone, the knife should follow which anatomical line? 

 

A. The lateral line — the visible line running along the side of the fish from head to tail, which marks 

the natural separation between the upper and lower fillet halves 



B. The belly line — the soft, fatty area on the underside of the fish where the two fillet halves meet 

C. The dorsal fin line — the ridge on top of the fish where the fins are attached to the spine 

D. There is no specific anatomical line — the cook should cut in a straight line from head to tail 

regardless of the fish's natural structure 

 

103. A cook is steaming live mussels and after 5 minutes of steaming, opens the lid. Most mussels have 

opened, but 5 remain closed. The cook gives them 2 more minutes. After 7 total minutes, 3 of the 

remaining 5 have opened. The last 2 remain closed. What should the cook do with the 2 closed mussels? 

 

A. Pry them open with a knife — if the meat looks cooked, they are safe to serve alongside the others 

B. Discard them — mussels that fail to open after adequate steaming time were dead before cooking and 

should not be consumed 

C. Continue steaming for an additional 10 minutes, as some mussel varieties require longer cooking 

times 

D. Serve them closed on the plate as a decorative element, allowing the guest to open them at the table 

 

104. A cook is preparing an order of fish and chips. The cod fillets are dipped in a beer batter (flour, 

cornstarch, beer, baking powder, salt) and deep-fried at 180°C. After 6 minutes, the batter is golden and 

crispy but the fish inside is slightly underdone. What adjustment should the cook make for the next 

batch? 

 

A. Increase the oil temperature to 200°C, which cooks the fish faster without changing the batter colour 

B. Use thinner fillets, increase frying time slightly, or lower the temperature slightly to allow the heat to 

penetrate to the centre before the exterior over-browns 

C. Add more baking powder to the batter, which creates thicker insulation and cooks the fish from the 

inside 

D. Remove the batter entirely and fry the naked fish, which allows direct heat contact with the flesh 

 

105. A cook is buying fresh whole red snapper for a special dinner. At the fish counter, the cook 

examines the fish. Which combination of indicators confirms the snapper is at peak freshness? 

 



A. Cloudy, sunken eyes; dry, grey gills; soft, mushy flesh that retains finger indentations; strong fishy 

odour 

B. Clear, bright, prominent eyes; red, moist gills; firm, elastic flesh that springs back when pressed; 

clean, briny smell 

C. Any whole fish at a reputable fish counter is guaranteed fresh and requires no physical inspection 

D. Bright red colour on the skin is the only reliable indicator — all other visual and tactile tests are 

unreliable 

 

106. A cook is preparing shrimp for a cocktail display and the recipe calls for poaching rather than 

boiling. The cook heats a pot of court-bouillon to a bare simmer (no visible bubbling), adds the shrimp, 

and covers the pot. After 3 minutes, the shrimp are removed. Why is poaching (bare simmer) preferred 

over vigorous boiling for shrimp? 

 

A. Poaching and boiling produce identical results for shrimp because they are small and cook through 

instantly 

B. Vigorous boiling toughens the shrimp by causing the proteins to contract rapidly and squeeze out 

moisture — the gentle, lower temperature of poaching produces a more tender, juicier result 

C. Poaching adds the court-bouillon's flavour to the shrimp while boiling does not because the 

turbulence prevents absorption 

D. Vigorous boiling is actually preferred for shrimp cocktail because it produces a crispier exterior 

texture 

 

107. A cook is making a classic escabèche — a Spanish/Latin American preparation where fried fish is 

marinated in a vinegar-based sauce with onions, peppers, and aromatics. After frying the fish and 

preparing the vinegar sauce, the cook combines them and refrigerates overnight. What does the 

overnight vinegar marinade accomplish? 

 

A. The vinegar marinade fully cooks the fish through acid denaturation, replacing the need for the initial 

frying step 

B. The overnight marinade has no functional purpose and the dish could be served immediately after 

frying 

C. The vinegar marinade pickles the fried fish, infusing it with a tangy, aromatic flavour while 

simultaneously acting as a preservative that extends its shelf life — the flavours meld overnight 



D. The marinade extracts the fish oil from the flesh, producing a drier, leaner product than the initial 

frying 

 

108. A cook is pan-searing skin-on red snapper fillets for a dinner entrée. After placing the fillets skin-

side down in the hot pan, the cook presses them flat with a fish spatula for the first 20 seconds. After 4 

minutes on the skin side, the cook flips to finish on the flesh side for 30 seconds. Upon plating, the skin 

is golden and crackling-crispy. What produced this crispy skin? 

 

A. The oil in the pan alone produced the crispy skin through deep-frying the surface during the searing 

B. The extended contact between the dry skin and the hot pan surface rendered the subcutaneous fat and 

crisped the skin through Maillard browning — the initial press prevented curling and ensured full 

surface contact 

C. The fish spatula's metal surface transferred additional heat to the skin through direct conduction 

during pressing 

D. The 30-second flip to the flesh side somehow transferred crispiness from the pan back to the already-

cooked skin 

 

109. A cook is making gravlax and the recipe calls for equal parts salt and sugar plus fresh dill. The 

cook cures two salmon fillets for 48 hours in the refrigerator. After curing, one fillet is noticeably firmer 

than the other despite identical cure application. What is the most likely explanation? 

 

A. The firmer fillet was from a different species of salmon with a naturally denser flesh structure 

B. The firmer fillet was thinner than the other — the cure penetrated its lesser thickness more 

completely, extracting more moisture and firming it more than the thicker fillet 

C. The sugar in the cure crystallized on one fillet and created a hard surface shell while the other 

remained soft 

D. Both fillets should be identical and the difference indicates a problem with the cure mixture 

 

110. A cook is purchasing frozen fish fillets and the package is labelled "IQF." What does IQF stand for, 

and what does it indicate about the product's quality? 

 



A. IQF stands for "Individually Quick Frozen" — each fillet was frozen separately and rapidly, 

preserving quality by minimizing ice crystal formation and preventing the fillets from freezing into a 

solid block 

B. IQF stands for "Inspected for Quality by Fisheries" — a Canadian government inspection 

certification 

C. IQF stands for "In Quantity Frozen" — the fillets were frozen together in a large block for bulk 

storage 

D. IQF stands for "International Quality Fish" — a marketing designation with no regulated meaning 

 

111. A cook is making a warm lentil salad and the French green (Puy) lentils have been perfectly cooked 

to tender-but-firm. The cook drains them and wants to dress them while warm. The recipe calls for a 

sherry vinaigrette with shallots and Dijon mustard. Why is the dressing applied while the lentils are still 

warm? 

 

A. Warm dressing tastes better than cold dressing regardless of the salad's temperature or ingredients 

B. Warm lentils absorb the vinaigrette more deeply and evenly than cold lentils would, producing a 

more flavourful, better-seasoned salad 

C. The warm lentils melt the Dijon mustard in the vinaigrette, producing a smoother, more emulsified 

dressing 

D. Warm lentils are more visually appealing and the warm vinaigrette adds a steam effect for dramatic 

plating 

 

112. A cook is building a classic BLT sandwich and the chef insists on using thick-cut, applewood-

smoked bacon cooked until crispy but not burnt. Why is the bacon quality and doneness so critical in a 

BLT? 

 

A. Bacon is the least important ingredient in a BLT and its quality has minimal impact on the sandwich 

B. The bacon is hidden between the lettuce and tomato and its texture cannot be detected by the guest 

C. A BLT has only three flavour-forward ingredients — each must be at its peak quality; the bacon 

provides the smoky, salty, crunchy element that defines the sandwich and contrasts with the cool lettuce 

and juicy tomato 

D. Thick-cut bacon is required by Canadian menu labelling regulations for any sandwich listed as a 

"BLT" 



113. A cook is making a Middle Eastern tabbouleh and after combining the bulgur, parsley, mint, 

tomato, onion, lemon juice, and olive oil, the cook tastes it and finds the flavour is good but the salad is 

watery. What likely caused the excess moisture? 

 

A. The bulgur absorbed too much water during the soaking step and was not drained and squeezed dry 

B. The olive oil separated from the lemon juice and pooled at the bottom, creating the appearance of 

wateriness 

C. The tomatoes released their juice into the salad — they should have been seeded before dicing, or 

added just before service 

D. The mint leaves released a natural liquid when chopped that diluted the lemon-olive oil dressing 

 

114. A cook is preparing a ploughman's lunch — a traditional British cold platter typically served in 

pubs. What components make up a classic ploughman's lunch? 

 

A. A chunk of sharp cheddar cheese, crusty bread, pickled onions (or Branston pickle), a cold meat (ham 

or pork pie), an apple, and butter — a simple, hearty cold meal 

B. A bowl of hot soup with bread and butter — the standard pub lunch throughout Britain 

C. Fish and chips with mushy peas — the iconic British meal served in every pub across the country 

D. A full English breakfast (eggs, bacon, sausage, toast) served cold as a room-temperature lunch platter 

 

115. A cook is making a lobster bisque and wants to serve it in a bread bowl for a special catering event. 

The round sourdough bread bowls have been hollowed out. What must the cook ensure about the bread 

bowls before filling them with hot bisque? 

 

A. The bread bowls must be frozen solid before filling so the cold temperature prevents the bisque from 

melting through the bread 

B. The interior of the hollowed bread bowl should be lightly toasted or dried in the oven to create a more 

moisture-resistant surface that delays soaking from the hot liquid 

C. No preparation is needed — any hollowed bread bowl can hold hot soup indefinitely without any 

treatment 

D. The bread bowls must be coated with melted butter, which waterproofs the interior and prevents any 

liquid absorption 



116. A cook is preparing a classic French salade composée (composed salad) for a multi-course dinner. 

Unlike a tossed salad, a composed salad has each element deliberately placed. What is the fundamental 

presentation principle? 

 

A. All ingredients are piled in the centre of the plate in a tall, vertical stack for maximum height and 

drama 

B. Each component is arranged separately on the plate with deliberate placement, colour contrast, and 

visual balance — allowing the diner to see and appreciate each ingredient individually 

C. All ingredients are finely minced and mixed uniformly so no single ingredient is identifiable on the 

plate 

D. The salad is presented in a sealed glass jar that the server opens tableside for a dramatic reveal 

 

117. A cook is making chicken salad sandwiches for a catering order and the recipe calls for poached 

(not grilled or roasted) chicken breast. Why is poaching specified for chicken salad? 

 

A. Poached chicken is the only cooking method that makes chicken safe for cold sandwich preparations 

B. Poaching produces the moist, tender, neutral-flavoured chicken that blends seamlessly with the 

mayonnaise dressing — grilled or roasted chicken would add competing smoky or caramelized flavours 

C. Poached chicken is cheaper to produce than grilled or roasted chicken for large catering volumes 

D. Poaching produces a dry, firm chicken that holds its shape better than grilled chicken in sandwiches 

 

118. A cook is assembling a vegetarian club sandwich and needs to replace the turkey, bacon, and ham 

with plant-based proteins. What combination provides the best variety of textures and flavours? 

 

A. Three layers of plain lettuce and tomato with extra mayonnaise to replace the missing protein layers 

B. A single layer of hummus spread on all three bread slices, which provides sufficient protein and 

flavour 

C. Grilled marinated tofu (for the turkey), tempeh bacon strips (for the bacon), and sliced avocado (for 

richness) — providing varied textures and flavours 

D. A thick layer of peanut butter on each bread slice, which provides adequate protein for a vegetarian 

club 

 



119. A cook is making a Cobb salad and the recipe calls for crumbled blue cheese. A guest requests the 

salad without blue cheese due to a mould allergy. What is an appropriate substitution that maintains the 

salad's flavour profile? 

 

A. Crumbled feta cheese, which provides a similar salty, tangy, crumbly element without the mould-

based component 

B. No substitution is possible — the salad must be removed from the guest's order entirely 

C. Shredded mozzarella, which provides an identical flavour to blue cheese in all salad applications 

D. Additional bacon, which replaces the cheese's saltiness with a smoky, meaty equivalent 

 

120. A cook is preparing a charcuterie and cheese board for a party of 12. The standard guideline for a 

shared board is approximately how much total cheese and cured meat per person? 

 

A. 500 g per person, which provides an extremely generous portion for a heavy appetizer course 

B. 25 g per person, which provides a minimal tasting amount suitable only for a brief cocktail reception 

C. No guidelines exist — the cook should prepare as much as budget allows and discard any leftovers 

D. Approximately 60–90 g of cheese and 45–60 g of cured meat per person as a pre-dinner appetizer, 

scaled up if the board is the main event 

 

121. A cook is making a terrine and the recipe calls for a "test" of the forcemeat before filling the mould. 

How is this test performed, and why is it critical? 

 

A. A small portion is spread on a plate and examined visually for colour and consistency 

B. The forcemeat is weighed on a scale to verify it matches the recipe's total weight specification 

C. A small patty of forcemeat is cooked in a pan, tasted, and evaluated for seasoning and texture — this 

is the last opportunity to adjust seasoning before the full batch is committed to the mould 

D. A sample of raw forcemeat is sent to a laboratory for microbiological testing before filling 

 

122. A cook is making a country-style pâté (pâté de campagne) and the recipe calls for passing a portion 

of the forcemeat through a fine die on the meat grinder while leaving the rest coarsely ground. Why is 

this dual-texture technique used? 



A. The fine-ground portion creates a smooth binding matrix that holds the coarse pieces together, while 

the coarse pieces provide the rustic, textured character that defines a country pâté 

B. The fine-ground portion is used for the bottom layer only, creating a smooth base for the coarse top 

layer 

C. All country pâté should be uniformly fine-ground — the dual-texture technique is an error in the 

recipe 

D. The fine and coarse portions are mixed and served separately as two distinct products from the same 

batch 

 

123. A cook is preparing gravlax and after the 48-hour cure, the salmon is firm and deeply coloured on 

the surface. Before slicing, what final preparation step is typically performed? 

 

A. The cured salmon is cooked to 74°C in the oven to ensure food safety before slicing and service 

B. The salmon is frozen solid and sliced on a deli slicer while still frozen for the thinnest possible slices 

C. The salmon is soaked in cold water for 2 hours to remove the excess salt before slicing for service 

D. The cure is scraped or rinsed off, the surface is patted dry, and a fresh layer of chopped dill is pressed 

onto the surface for presentation before the long-bias slicing begins 

 

124. A cook is making boudin blanc (French white sausage) and the forcemeat includes chicken breast, 

cream, eggs, bread (panada), and seasonings. After stuffing into casings, the sausages must be cooked 

gently. What cooking method is appropriate? 

 

A. Deep-frying at 175°C until the casings are crispy and golden brown on all surfaces 

B. Poaching in gently simmering water (no higher than 80°C) until cooked through — vigorous boiling 

would burst the delicate casings and overcook the fine mousseline filling 

C. Grilling over direct high heat with charcoal for maximum smoky flavour on the delicate sausage 

D. Baking at 230°C in a hot oven for rapid cooking that seals the casing before the filling can leak 

 

125. A cook is making a classic pâté en croûte and after baking, the cook pours liquid aspic through the 

chimney hole in the pastry lid. The aspic fills the gap between the shrunk forcemeat and the pastry shell. 

What produces this gap? 

 



A. The cook deliberately pressed the forcemeat away from the pastry walls before baking to create the 

gap 

B. The pastry shell expanded during baking while the forcemeat contracted, creating a natural space 

between them 

C. During baking, the forcemeat shrinks as its proteins contract and release moisture while the rigid 

pastry shell maintains its shape — this creates the gap that aspic fills 

D. The gap is caused by air trapped during assembly that expanded and pushed the forcemeat inward 

 

126. A cook is making duck rillettes and the recipe says to cook the duck legs in duck fat at 130°C for 4 

hours. After cooking, the cook shreds the tender meat and mixes it with some of the cooking fat. The 

recipe calls for packing the rillettes into a crock and pouring a thin layer of melted duck fat on top. What 

does this fat layer accomplish? 

 

A. The fat layer adds additional richness to the rillettes when served at the table 

B. The fat layer creates an airtight seal that prevents oxygen from reaching the rillettes, significantly 

extending their refrigerated shelf life 

C. The fat layer is purely decorative, creating a smooth, white surface for a refined presentation 

D. The fat layer keeps the rillettes warm at room temperature for extended service periods 

 

127. A cook is preparing a charcuterie board and needs to slice bresaola — an air-dried, cured beef from 

northern Italy. How should bresaola be sliced for service? 

 

A. In thick 1 cm slices, similar to slicing a steak, for a hearty, meaty charcuterie portion 

B. Paper-thin, almost transparent slices (similar to prosciutto) that are draped or folded on the board — 

the thin slicing maximizes tenderness and allows the subtle, delicate beef flavour to be appreciated 

C. In cubes of 2 cm for a chunky, bite-sized charcuterie presentation alongside toothpicks 

D. Bresaola cannot be sliced and must be served as whole, uncut pieces for guests to tear by hand 

 

128. A cook is making a traditional French galantine and after deboning the whole chicken, spreading 

the forcemeat, and rolling into a cylinder, the cook wraps the galantine tightly in cheesecloth. Before 

tying the ends, the cook twists the cheesecloth tightly to compress the cylinder. Why is this compression 

important? 



A. Compression is unnecessary and the galantine should be wrapped loosely for maximum expansion 

during poaching 

B. Compression has no effect on the finished galantine and is performed purely out of tradition 

C. Compression activates the forcemeat's binding agents through mechanical pressure applied during 

wrapping 

D. Compression eliminates air pockets inside the galantine that would expand during poaching and 

create holes in the finished product — a tightly wrapped galantine produces a dense, uniform, slice-

perfect cylinder 

 

129. A cook is making a whole foie gras terrine and the recipe instructs the cook to devein the liver 

while it is at room temperature (not cold from the refrigerator). Why must the foie gras be at room 

temperature for deveining? 

 

A. Room temperature foie gras is more dangerous to handle and the recipe is incorrect — it should be 

deveined cold 

B. Room temperature makes the liver more visible, allowing the cook to see the veins more clearly 

C. At room temperature, the high-fat foie gras is soft and pliable, allowing the cook to open the lobes 

gently and remove the veins without tearing or breaking the delicate liver — cold foie gras is firm and 

would crack 

D. Room temperature activates the liver's enzymes, which dissolve the veins naturally without manual 

removal 

 

130. A cook is making a batch of Italian nduja — a soft, spreadable, fiery Calabrian salami. After 

stuffing and curing, the nduja is traditionally smoked. What gives nduja its distinctive soft, spreadable 

consistency that differs from firm salami? 

 

A. Nduja is made with a very high proportion of fat (particularly Calabrian chili-infused pork fat) 

relative to lean meat — this high fat content prevents it from firming during the curing process 

B. Nduja is stored at room temperature rather than refrigerated, which keeps the fat soft and spreadable 

C. Nduja contains cream cheese as a binding agent that maintains its soft texture through the curing 

process 

D. Nduja is not actually cured — it is a fresh, raw sausage that must be consumed within 24 hours of 

production 



131. A baker is making puff pastry from scratch (détrempe + butter block) and has completed the first 

two turns. After the second turn, the baker notices that the butter is breaking through the dough surface 

in several places. What caused this, and what should the baker do? 

 

A. The butter is perfectly incorporated and the break-through is normal at this stage of lamination 

B. The butter was too cold when the turning process began — the butter should be at a cool but pliable 

temperature; stop immediately, wrap, and refrigerate until the butter firms enough to be worked without 

smearing 

C. The butter was too warm, causing it to soften and squeeze through the dough layers during rolling 

D. The butter was too warm and soft — stop immediately, refrigerate for 30 minutes until the butter 

firms, then continue with the remaining turns 

 

132. A baker is making a classic tarte Tatin and after inverting, the caramel has crystallized into a white, 

sugary, gritty coating rather than the expected smooth, glossy, amber sauce. What caused this 

crystallization? 

 

A. The caramel was cooked at too high a temperature and overshot the amber stage by several degrees 

B. The caramel crystallized because it was stirred during cooking, or because sugar crystals on the pan's 

sides fell back into the melted sugar — either trigger creates seed crystals that cause chain crystallization 

C. The apples released too much juice, which diluted the caramel below its crystallization threshold 

D. The butter in the caramel recipe was too cold when added, shocking the hot sugar into crystal 

formation 

 

133. A baker is making a flourless chocolate cake and the recipe calls for 8 egg whites whipped to stiff 

peaks, folded into a warm chocolate-butter-yolk base. The baker folds in all the whites at once and stirs 

vigorously. The finished cake is dense and flat rather than light and mousse-like. What went wrong? 

 

A. The baker should have folded the whites in two stages — first, a small amount stirred in vigorously 

to lighten the base (sacrificial fold), then the remaining whites folded in gently to preserve their air 

B. The chocolate base was too cold, which solidified on contact with the whites and prevented 

incorporation 

C. The egg whites were under-whipped and did not contain enough air to leaven the dense chocolate 

base 



D. The recipe contained too many egg whites, which overwhelmed the chocolate base with excess 

moisture 

 

134. A baker is making a fruit tart with fresh strawberries. After piping pastry cream into the blind-

baked shell and arranging the strawberries, the baker brushes the fruit with warm nappage (apricot 

glaze). The nappage sets to a clear, glossy sheen. If the baker had used a cold nappage, what would 

happen? 

 

A. Cold nappage produces an identical result to warm nappage with no visible difference whatsoever 

B. Cold nappage sets immediately on contact with the fruit, producing an uneven, streaky, lumpy 

coating 

C. Cold nappage is too thick to brush and would pull the strawberries off the pastry cream during 

application 

D. Cold nappage crystallizes on the fruit surface, producing a matte, sugary crust rather than a clear 

glaze 

 

135. A baker is making a lemon soufflé. After folding the lemon curd-yolk base into whipped egg 

whites and filling the ramekins, the baker places them in the oven. The recipe says to bake at 190°C for 

12–14 minutes. The baker opens the oven door at the 8-minute mark to check on them. What risk does 

this create? 

 

A. No risk — opening the oven door during soufflé baking has no effect on the rising process 

B. Opening the door allows cold air to rush in, which can collapse the still-developing soufflé by cooling 

the expanding air inside before the protein structure has set 

C. Opening the door allows moisture to escape, which dries out the soufflé surface for a crispier crust 

D. The risk is only that the baker's body heat entering the oven raises the temperature above the set point 

 

136. A baker is making croissants and after the final shaping, proofs the crescents at 27°C for 90 

minutes. The proofed croissants have visibly expanded and feel light and airy when gently touched. One 

sign confirms they are properly proofed. What is it? 

 

A. The croissants have doubled in size and when gently shaken, visible layers of laminated dough can be 

seen on the cut edges 



B. The croissants have tripled in size and the dough is sticky and wet to the touch from excess butter 

melting 

C. The surface has developed a hard, dry crust that will shatter when baked for the crispiest exterior 

D. The croissants have not changed in size at all — properly proofed croissants show no visible 

expansion 

 

137. A baker is making a classic French fruit clafoutis using fresh cherries. After baking, the custard has 

set around the cherries but the centre is slightly puffed. As it cools, the centre sinks. Is this a defect? 

 

A. Yes — a properly baked clafoutis should remain puffed at the same height as when it left the oven 

B. Yes — the sinking indicates the oven temperature was too low and the custard never fully set 

C. No — clafoutis is a baked custard that puffs from steam and egg expansion during baking, then 

naturally settles as it cools; the slight sinking is expected and correct 

D. No — but only because the cherries absorbed the excess egg batter from the centre during baking 

 

138. A baker is making a pâte brisée (pie dough) and the recipe instructs the baker to handle the dough 

as little as possible. The dough is mixed until it just comes together with visible bits of butter still 

present. Why is minimal handling critical? 

 

A. Minimal handling prevents the butter from warming and melting into the flour — the cold butter 

pieces create flaky layers during baking, and overworking develops gluten that produces a tough crust 

B. Minimal handling is an outdated technique — modern recipes recommend kneading the dough for 10 

minutes 

C. Minimal handling prevents the dough from absorbing too much flour from the work surface 

D. Minimal handling is important only for appearance — overworked dough produces a darker colour 

 

139. A baker is making a gingerbread house from scratch. After cutting and baking the gingerbread wall 

and roof panels, the baker assembles them using royal icing as "glue." The royal icing is made from egg 

whites (or meringue powder), icing sugar, and lemon juice. What property of royal icing makes it the 

ideal construction adhesive? 

 

A. Royal icing remains permanently soft and flexible, allowing the gingerbread pieces to be repositioned 



B. Royal icing never fully sets and provides a cushion between the panels that absorbs impact from 

handling 

C. Royal icing is edible hot glue that requires heating before application to melt between the panels 

D. Royal icing dries to an extremely hard, rigid set that bonds the gingerbread panels firmly together — 

it acts as edible structural cement 

 

140. A baker is making chocolate truffles by hand-rolling ganache balls and coating them in cocoa 

powder. The ganache has been chilled and is firm enough to scoop. However, as the baker rolls the balls 

between their palms, the ganache softens quickly from the heat of their hands and becomes sticky and 

misshapen. What technique solves this? 

 

A. Wear insulated gloves that prevent body heat from transferring to the ganache during rolling 

B. Work quickly, rolling each ball with only 2–3 fast rotations, and return the remaining scooped 

ganache to the refrigerator between small batches to keep it firm 

C. Increase the chocolate-to-cream ratio in the ganache recipe to produce a harder set that resists melting 

D. Roll the ganache balls on a cold marble slab rather than between the palms for better temperature 

control 

 

141. A baker is making a génoise sponge cake and after baking, the cake is cooled and the baker notices 

it has a dense, gummy layer at the bottom while the top is light and airy. What most likely caused this 

uneven texture? 

 

A. The melted butter was not properly folded throughout the batter — it sank to the bottom during 

baking and created a dense, butter-heavy layer that did not rise 

B. The oven temperature was too high, which set the top before the bottom could rise properly 

C. The cake was underbaked and the bottom layer is raw batter that never reached the setting 

temperature 

D. The baking pan was the wrong material, producing uneven heat distribution from bottom to top 

 

142. A baker is making a batch of French financiers and the recipe calls for beurre noisette (brown 

butter) rather than plain melted butter. The baker melts the butter and continues heating until the milk 

solids turn golden and the butter develops a nutty aroma. What does the beurre noisette contribute that 

plain butter does not? 



A. Beurre noisette is identical in flavour to plain melted butter and the browning step adds no value 

B. Beurre noisette adds only colour to the financier batter, producing a darker golden cake 

C. A deep, nutty, toasted, caramelized butter flavour that is the signature characteristic of financiers — 

the Maillard reaction on the milk solids produces complex flavour compounds that plain butter lacks 

D. Beurre noisette adds a bitter flavour from the burnt milk solids that contrasts the almond sweetness 

 

143. A baker is making a classic Paris-Brest and after piping the ring of choux paste and baking until 

golden and hollow, the baker fills the cooled ring with praline mousseline cream. What distinguishes 

praline mousseline cream from standard pastry cream? 

 

A. Praline mousseline is identical to standard pastry cream with no distinguishing ingredients or 

technique 

B. Praline mousseline is standard pastry cream enriched with praline paste (ground caramelized nuts) 

and lightened by beating in softened butter — producing a rich, nutty, buttercream-like filling 

C. Praline mousseline is a cold preparation made from whipped cream and praline that requires no 

cooking 

D. Praline mousseline replaces the eggs in pastry cream with praline paste for a vegan-friendly filling 

 

144. A baker is making a tres leches cake and after soaking the sponge, the cake is topped with whipped 

cream and fresh fruit. The baker prepares the whipped cream with heavy cream, sugar, and vanilla. After 

an hour on the buffet, the whipped cream begins to weep (release liquid) and deflate. What stabilizing 

ingredient would extend its hold time? 

 

A. A small amount of bloomed, melted gelatin folded into the cream during the final stages of whipping 

B. A tablespoon of flour mixed into the cream before whipping, which absorbs excess moisture 

C. Additional sugar, which stabilizes all whipped cream preparations regardless of holding conditions 

D. Egg whites folded into the whipped cream, which provide structural protein for extended stability 

 

145. A baker is making a chocolate marquise — a dense, rich, frozen chocolate dessert similar to a 

semifreddo. The recipe calls for whipped cream and whipped egg yolks folded into a melted chocolate 

base. After assembling in a terrine mould lined with plastic wrap, the marquise is frozen. At service, it is 

sliced from frozen. What texture should each slice have when it reaches the table? 



A. Completely frozen and ice-cold throughout, like a slice of chocolate ice cream that must be eaten 

quickly 

B. A hard, candy-like texture that cracks when bitten, similar to a frozen chocolate bar 

C. A dense, creamy, mousse-like texture that softens to a rich, velvety, intensely chocolatey consistency 

as it warms slightly on the plate during the few minutes before the guest eats it 

D. A warm, molten centre that flows out when the slice is cut, similar to a chocolate lava cake 

 

146. A baker is making a batch of pâte à choux for profiteroles and after baking, the puffs have risen but 

collapsed as soon as they were removed from the oven. The exterior shells were soft, not crisp. What 

most likely caused the collapse? 

 

A. The choux paste contained too much butter, which weakened the protein structure of the shell 

B. The puffs were baked at the correct temperature but removed too early — the interior walls were still 

moist and had not dried enough to support the hollow structure; additional drying time with the oven 

door ajar was needed 

C. The eggs were added too cold, which prevented proper steam generation during the first minutes of 

baking 

D. The oven temperature was too high, which set the exterior before the interior had time to steam and 

expand 

 

147. A baker is making a classic Saint-Honoré cake — a base of pâte brisée topped with a ring of choux 

puffs dipped in caramel and filled with Chiboust cream (pastry cream lightened with Italian meringue). 

What distinguishes Chiboust cream from standard pastry cream? 

 

A. Chiboust cream is identical to pastry cream and the terms are used interchangeably in all French 

pastry 

B. Chiboust cream is pastry cream folded with Italian meringue, producing a lighter, airier, more 

mousse-like cream than dense, heavy standard pastry cream 

C. Chiboust cream replaces the eggs in pastry cream with gelatin for a firm, sliceable set 

D. Chiboust cream is a cold preparation that uses only cream and sugar without any egg or starch 

component 

 



148. A baker is making a batch of chocolate-dipped strawberries for a catering event. After tempering 

dark chocolate and dipping the strawberries, the baker places them on parchment to set. Ten minutes 

later, the chocolate has a matte, streaky appearance rather than a glossy, mirror-like finish. What went 

wrong? 

 

A. The chocolate was properly tempered — the matte finish is the expected appearance for dipped 

strawberries 

B. The strawberries were wet when dipped — moisture on the fruit surface caused the chocolate to 

bloom and lose its temper on contact 

C. The chocolate was too cold during dipping, which prevented it from flowing smoothly over the fruit 

D. The parchment paper absorbed the chocolate's cocoa butter, leaving a dull, matte surface behind 

 

149. A baker is making a classic British sticky toffee pudding and after baking the date-studded sponge, 

the warm toffee sauce is poured over each serving. The toffee sauce is made from butter, brown sugar, 

and heavy cream. If the baker substitutes white sugar for brown sugar, how will the sauce differ? 

 

A. White sugar produces an identical toffee sauce because the sugar's colour has no effect on flavour 

B. The sauce will still be sweet but will lack the deep, butterscotch-like, molasses-flavoured complexity 

that brown sugar's molasses content provides 

C. White sugar produces a superior toffee sauce with cleaner, more refined flavour than brown sugar 

D. White sugar cannot be used to make toffee sauce because it does not caramelize like brown sugar 

does 

 

150. A baker is making a layered mousse cake (entremet) and the recipe requires each layer (chocolate 

mousse, fruit mousse, sponge) to be added at a specific consistency and temperature. The chocolate 

mousse must be at approximately 30°C–35°C when poured into the ring. If the mousse is too cold 

(20°C), what happens? 

 

A. The cold mousse flows more smoothly and produces a flatter, more even layer in the ring mould 

B. The cold mousse has already begun to set and will not flow smoothly — it produces an uneven, 

lumpy layer with visible air pockets and poor adhesion to the adjacent layers 

C. The cold mousse produces a lighter, airier layer because the cooler temperature traps more air 

bubbles 



D. The temperature of the mousse has no effect on the finished entremet's appearance or texture 

Practice Exam 13: Answer Key and Explanations 

1. C — An 8-minute delay on the pass at 30°C is within the acceptable short-term window for plated 

food. While not ideal, the food has not been in the danger zone long enough to pose a food safety risk. 

The cook should communicate with the server to minimize pass times, but 8 minutes does not require 

discarding the dish. 

 

2. A — Chafing dishes with Sterno fuel are designed to HOLD already-hot food at serving temperature, 

not to heat cold or lukewarm food up to safe temperatures. All food must be cooked and heated to at 

least 74°C (for reheated items) in the kitchen before being transferred to the chafing dish for buffet 

service. 

 

3. D — Egg salad is a TCS food that must be held at 4°C or below for cold service. At 22°C, it is in the 

temperature danger zone. The cook must cool the egg salad rapidly (using an ice bath or shallow pans in 

the walk-in) to 4°C or below before placing it on the cold buffet line or using it for sandwich service. 

 

4. B — Any evidence of rodent activity — even a single old dropping — must be reported to 

management immediately and documented. A pest control professional must inspect the premises, 

identify entry points, and implement control measures. A single dropping may indicate a larger, hidden 

infestation that requires professional assessment. 

 

5. C — Raw shrimp are a highly perishable TCS food that support rapid bacterial growth at room 

temperature. Leaving peeled, deveined raw shrimp at 22°C for 90 minutes is excessive. Raw shellfish 

should be kept on ice or in the refrigerator during prep. If the cook must step away, the shrimp should be 

returned to refrigeration immediately. 

 

6. A — A soiled apron becomes a vehicle for cross-contamination. Every time the cook touches the 

soiled area, leans against a clean surface, or wipes hands on the apron, raw chicken pathogens can 

transfer to hands, clothing, clean equipment, and ready-to-eat food. Soiled aprons must be changed 

immediately when contaminated with raw protein. 

 

7. D — Gloves protect food from the cook's hands, but they do NOT self-sanitize. A glove that touches 

raw chicken collects Salmonella and Campylobacter on its surface. If the cook then touches lettuce, 



bread, or a plate, those pathogens transfer directly. Gloves must be changed between tasks — just as 

hands must be washed between tasks. 

 

8. B — Chlorine-based sanitizer is effective at water temperatures between 24°C and 49°C, and 35°C 

falls within this acceptable range. Chemical sanitizing does not require hot water — the chemical agent 

does the sanitizing work, not the temperature. The concentration (minimum 100 ppm) is the critical 

factor, verified by test strips. 

 

9. A — Two problems: placing a warm (40°C) container in the cooler raises the ambient temperature, 

potentially pushing other stored TCS foods above 4°C; and the uncovered surface is exposed to potential 

drips from items above. Hot food should be cooled to at least 21°C (ideally in an ice bath) before 

entering the cooler, and containers should always be covered. 

 

10. C — Soap is essential for effective handwashing because it breaks down the oils, grease, and 

biofilms on the skin that harbour pathogenic bacteria. Water alone cannot penetrate these barriers. 

Without soap, a significant proportion of pathogens remain on the hands even after vigorous rinsing. 

The cook must refill the dispenser or find another soap source immediately. 

 

11. D — Overloading the fryer drops the oil temperature too low, creating multiple problems: the food 

absorbs excessive oil (producing greasy results), cooks unevenly (raw spots where pieces clump 

together), and the prolonged low-temperature cooking may fail to reach the internal temperature needed 

to destroy pathogens in the chicken's centre. 

 

12. B — Two violations occurred: the cutting board was not washed, rinsed, and sanitized between uses 

(a dry towel wipe does not remove pathogens), and a board used for raw fish was used for ready-to-eat 

bread without the full wash-rinse-sanitize cycle. Cross-contamination from raw salmon to bread could 

cause foodborne illness. 

 

13. A — Cook A's hands and uniform are contaminated from handling raw chicken. Reaching across 

Cook B's station and brushing against Cook B creates a cross-contamination pathway: raw chicken 

pathogens may have transferred to Cook B's arm, which then contacts the ready-to-eat sandwich 

ingredients. Raw and ready-to-eat workstations must be physically separated. 

 

14. C — Clear, specific communication is essential in a professional kitchen. The sauté cook must call 

out "Three minutes on two salmon" so the expeditor can coordinate this timing with the grill cook's "two 



minutes" call. The expeditor can then orchestrate a synchronized table delivery where both the salmon 

and steaks arrive at the pass ready for plating simultaneously. 

 

15. D — Prime cost = food cost + labour cost = 30% + 28% = 58% of revenue. In dollar terms: $25,000 

× 0.58 = $14,500. This is the maximum acceptable combined cost of food ($7,500) and labour ($7,000). 

Prime cost is the most important profitability metric in restaurant management because these two costs 

are the largest controllable expenses. 

 

16. B — The dropped food cannot be served under any circumstances (5-second rule does not exist in 

professional kitchens). The cook must immediately alert the expeditor that the dish needs to be re-fired, 

clean up the broken plate and food debris (glass on the floor is a safety hazard), and begin preparing a 

replacement as quickly as possible. 

 

17. C — EP cost per kg = AP cost ÷ yield percentage = $22.00 ÷ 0.55 = $40.00/kg. AP weight needed = 

EP weight ÷ yield = 2.5 kg ÷ 0.55 = 4.545 kg. Total cost = 4.545 kg × $22.00/kg = $100.00. The 45% 

waste from shells, heads, and veins means the cook pays for product that is discarded, dramatically 

increasing the true cost per usable kilogram. 

 

18. A — Professional kitchens succeed through teamwork. A cook whose station is ready should 

proactively offer help to any colleague who is behind. Ensuring the entire kitchen is prepared for service 

benefits the whole team — when one station fails, the entire service suffers. This collaborative spirit is a 

core professional value. 

 

19. D — Fresh herbs do not scale linearly. In large batches, their volatile compounds concentrate 

differently, and the increased volume of other ingredients creates a different flavour ratio. Starting at 

50–70% of the calculated amount and adjusting by tasting prevents over-seasoning. The cook should 

add approximately 60–85 g initially and taste before adding more. 

 

20. B — A properly organized walk-in uses three systems simultaneously: FIFO rotation (oldest 

products forward), food-type grouping (dairy, produce, proteins, prepared items on designated shelves), 

and vertical storage hierarchy (ready-to-eat on top shelves, raw poultry on the bottom shelf). This 

system maximizes food safety, minimizes waste, and speeds retrieval. 

 

21. A — Menu price = portion cost × food cost multiplier = $4.25 × 3.5 = $14.88 (rounded to $14.95 or 

$15.00 for menu pricing). The multiplier method is the inverse of the percentage method: a 3.5 



multiplier produces approximately a 28.5% food cost (1 ÷ 3.5 = 0.2857), which aligns with the 

restaurant's target. 

 

22. D — The chef is applying labour management — the process of redistributing workload across the 

available team to maintain service quality despite reduced staffing. This may involve combining 

stations, simplifying prep lists, or adjusting menu availability. The goal is to deliver the best possible 

service with the resources available. 

 

23. C — When walking with a knife, the cook should hold it at their side with the blade pointing down, 

the tip angled slightly behind them and toward the floor. When passing behind other cooks, the cook 

should announce "knife behind" or "sharp behind" to alert them. This prevents accidental injuries from 

unseen blades in a busy kitchen. 

 

24. B — Total costs = food cost (31%) + labour cost (30%) + other costs (32%) = 93%. Profit margin = 

100% − 93% = 7%. While a 7% profit margin is slim, it is within the typical range for full-service 

restaurants. The chef should focus on reducing food cost (currently 1% over target) and monitoring 

labour to improve profitability. 

 

25. A — Excess water on blanched vegetables dilutes the savoury custard when they are layered 

together. The diluted custard cannot set firmly during baking, producing a watery, loose terrine that 

collapses and falls apart when sliced. Thoroughly draining and patting the vegetable strips dry before 

layering ensures a firm, clean-slicing terrine. 

 

26. D — Grated cucumber releases a large amount of water. Without salting and squeezing, this 

moisture dilutes the yogurt, producing a thin, watery raita that runs across the plate rather than holding a 

thick, spoonable consistency. Salting draws the water out through osmosis; squeezing removes it 

mechanically. 

 

27. B — Soaking sweet potato batons in cold water removes excess surface starch that would cause the 

fries to stick together during frying and brown too rapidly (or unevenly). The critical follow-up step — 

thorough drying — removes the surface water that would cause dangerous spattering when the wet 

potatoes contact the hot oil. 

 

28. C — Apples and pears contain high concentrations of polyphenol oxidase (PPO), an enzyme that 

reacts with oxygen when the flesh is cut and exposed. This enzymatic browning is rapid and intense in 



these fruits. Intact grapes (uncut skin blocks oxygen) and freshly cut bananas (lower PPO activity 

initially) resist browning for longer periods. 

 

29. A — Authentic Greek horiatiki is a simple, rustic, peasant salad that showcases the quality of 

premium raw ingredients — ripe tomatoes, crisp cucumbers, sharp onions, briny olives, creamy feta, and 

fruity olive oil. The large, rough cuts and whole feta slab are deliberate, defining characteristics — not 

shortcuts. 

 

30. D — Roasting at 190°C for 40 minutes transforms garlic's harsh, pungent allicin compounds through 

the Maillard reaction and caramelization. The resulting roasted garlic is sweet, mellow, nutty, and 

spreadably soft — a completely different flavour profile from raw garlic's aggressive, sharp bite. 

 

31. C — Fresh curry leaves (Murraya koenigii) provide a distinctive fresh, aromatic, citrusy-herbal 

fragrance when fried in hot oil at the beginning of cooking. This fragrance is unique and cannot be 

replicated by curry powder (which is a blend of dried ground spices and does not contain curry leaves in 

most commercial versions). 

 

32. B — Proper caramelization requires patience: low-to-medium heat applied consistently for 30–45 

minutes. This slow process gradually converts the onions' natural sugars into complex, golden-brown, 

deeply flavoured caramel compounds. High heat burns the sugars on contact before they can develop, 

producing burnt spots next to raw areas. 

 

33. A — Creating a tomato rose from a continuous skin peel is a decorative garnishing technique that 

demonstrates a cook's knife skill, patience, attention to detail, and artistic sensibility. While modern 

plating trends favour simpler presentations, garnishing skills remain a valued part of classical culinary 

training and examination. 

 

34. D — Zucchini is approximately 95% water. Salting the slices for 15–20 minutes draws out excess 

moisture through osmosis, producing a denser, firmer vegetable that holds its shape better on the hot 

grill. Without salting, the high water content turns to steam during grilling, softening the flesh 

excessively. 

 

35. C — Buttermilk contributes two things that straight mayonnaise lacks: a tangy acidity (from the 

lactic acid produced during fermentation) and a thinner consistency. Together, these create a more 

pourable, lighter, tangier coleslaw dressing that coats the shredded cabbage more evenly than thick, 

heavy mayonnaise alone. 



36. B — Pounding in a mortar (krok) physically bruises and crushes the ingredients, rupturing cell walls 

and releasing juices, oils, and flavour compounds that mingle together. This bruising-and-mixing 

process creates a cohesive, well-integrated salad where the flavours have merged — a result that simple 

tossing in a bowl cannot achieve. 

 

37. D — Court-bouillon is a flavoured, aromatic poaching liquid (not a stock — it contains no bones or 

collagen) designed specifically for cooking delicate proteins like fish, shellfish, and vegetables. The 

wine, citrus, aromatics, and herbs infuse the protein with subtle flavour during the gentle poaching 

process. 

 

38. A — A slight golden-yellow colour from chicken fat, onion skins, and herbs is completely normal 

and expected in a well-made traditional chicken broth. The golden hue comes from the natural pigments 

in the chicken skin, the onion's outer layers, and the herbs used during simmering. Crystal clarity is the 

goal for consommé, not for rustic broth. 

 

39. C — Nam prik pao (Thai roasted chili jam) adds a sweet, smoky, slightly caramelized chili depth 

that balances the sour (lime juice), salty (fish sauce), and spicy (fresh chiles) elements of tom yum. 

Without it, the soup would be sharply one-dimensional; with it, the broth achieves a complex, rounded, 

multi-layered flavour. 

 

40. B — Asparagus stems are flavourful but tough due to their fibrous outer layer. Peeling the stems 

removes the woody exterior, exposing the tender interior that softens during simmering. The peeled 

stems contribute their full asparagus flavour to the soup base before being puréed into a smooth 

consistency, maximizing the yield from the entire vegetable. 

 

41. D — Using double bones per litre of water produces a naturally concentrated stock without the salt 

concentration that occurs during reduction. When regular stock is reduced, the salt and all dissolved 

compounds concentrate proportionally. The double-bone method produces a rich, full-bodied stock 

while the cook maintains full control over the seasoning level. 

 

42. A — A Parmesan rind slowly dissolves during simmering, releasing concentrated savoury, umami-

rich cheese flavour into the broth. The rind contains the same glutamate compounds that make Parmesan 

one of the most umami-rich foods. This technique adds depth and complexity to minestrone, bean soups, 

and risottos without adding visible cheese. 

 



43. C — Avocado flesh contains polyphenol oxidase that causes enzymatic browning when exposed to 

oxygen. Pressing plastic wrap directly onto the soup surface (contact wrap) eliminates the air gap, and 

adding acid (lime juice) inhibits the enzyme's activity. Both measures significantly slow the browning 

reaction. 

 

44. B — Chouriço (Portuguese chorizo) is the traditional sausage in caldo verde. It is a smoked, cured 

pork sausage seasoned with garlic and paprika, sliced into rounds and added to the simmering potato-

kale soup. Its smoky, spicy, garlicky flavour is a defining element of this classic Portuguese soup. 

 

45. D — Mushroom stock or dark vegetable stock provides a deep, savoury base. Adding soy sauce, 

miso paste, and/or Worcestershire sauce builds umami depth that approximates the rich, beefy 

savoriness of traditional beef stock. This layered approach is the most effective vegetarian strategy for 

replicating the original's flavour complexity. 

 

46. A — The ham hock meat is tender, flavourful, and perfectly cooked after 2 hours of simmering. 

Pulling the meat from the bone, dicing or shredding it, and adding it back to the soup transforms a 

simple bean soup into a hearty, protein-rich dish. Discarding the meat would waste a valuable, delicious 

ingredient. 

 

47. B — Extended blending with an immersion blender ruptures potato cell walls, releasing their starch 

granules into the liquid. These freed starch molecules form a dense, gluey network that produces the 

characteristic wallpaper-paste consistency. The solution: blend briefly (just until smooth) or use a food 

mill, which purées without rupturing as many cells. 

 

48. C — Unlike French stocks (which are gently simmered to maintain clarity), tonkotsu broth is 

deliberately boiled vigorously. The sustained agitation emulsifies the rendered pork fat and dissolved 

collagen into the surrounding liquid, producing tonkotsu's signature opaque, creamy-white, velvety, 

intensely rich consistency. 

 

49. D — Most of the rendered duck fat should be poured off, leaving approximately 1–2 tablespoons in 

the pan. This small amount provides enough fat for the sauce without making it greasy. The excess fat 

should be saved — duck fat is a prized cooking fat used for roasting potatoes, confit, and other 

preparations. 

 

50. A — The skin that forms on a resting velouté consists of coagulated proteins, fat, and dehydrated 

starch. Stirring this skin back into the sauce introduces lumps and a grainy texture that cannot be 



whisked smooth. The skin should be carefully removed and discarded each time it forms during the 

cooking and holding process. 

 

51. B — Shellfish butter (beurre de crustacé) is used to enrich and finish shellfish-based sauces. 

Swirling it into a lobster sauce, bisque, or Nantua sauce at the last moment adds an intense concentration 

of lobster flavour, the characteristic orange-pink colour from the shell pigments, and a glossy, luxurious 

richness. 

 

52. C — The stability and longevity of a temporary emulsion depend on the quantity and effectiveness 

of the emulsifier (mustard contains mucilage particles that physically slow separation) and the vigour of 

the initial mixing (which breaks the oil into smaller droplets that separate more slowly). More mustard 

and more thorough whisking produce a longer-lasting suspension. 

 

53. D — Adding more cold butter gradually while whisking increases the total fat content and volume of 

the sauce, thickening it through additional emulsification. Each piece of butter introduces more fat 

droplets that must be suspended in the liquid phase, increasing the sauce's viscosity and coating ability 

without altering its flavour. 

 

54. A — Flat-leaf (Italian) parsley has a more robust, more flavourful, more aromatic character than 

curly parsley. Its flavour is more pronounced and more complex — herbaceous, slightly peppery, and 

bright. Curly parsley is milder and is often used more as a visual garnish than as a flavour contributor. 

 

55. B — Homemade mayonnaise made with raw egg yolks should be used within 3 to 5 days under 

proper refrigeration (4°C or below). Unlike commercial mayonnaise (which is pasteurized and contains 

preservatives for extended shelf life), homemade versions carry a risk of Salmonella from the raw eggs 

and have no preservatives. 

 

56. A — Adding sugar increases sweetness, which masks the perception of saltiness on the palate. 

Adding lime juice increases acidity, which distracts the taste buds from the salt. Together, these 

adjustments rebalance the sauce's sweet-sour-salty equilibrium without adding significant liquid volume 

that would dilute the other flavours. 

 

57. A — Mounting butter requires gentle conditions: the cold butter should be swirled (not whisked) 

into a warm (not hot) sauce that is off direct heat or at the edge of the burner. High heat and vigorous 

whisking melt the butter too quickly, preventing the water-in-fat emulsion from forming. The result is 

separated, greasy pools of melted butter. 



58. D — In a four-flavour Vietnamese sauce, excess sourness is best countered by increasing the sweet 

element — adding more sugar. Sweetness directly opposes sourness on the palate. The cook should add 

sugar gradually, tasting after each addition, until the sweet-sour balance is restored without 

overcorrecting. 

 

59. B — Three defects: the extended 3-minute processing at high speed oxidized the basil (oxygen 

exposure turned it from vibrant green to dull army-green), incorporated excess air (producing a lighter, 

foam-like texture rather than a dense, oily paste), and generated friction heat that accelerated the 

degradation of basil's volatile aromatic compounds. Short pulses preserve colour and freshness. 

 

60. C — Sauce Mornay is béchamel enriched with grated Gruyère and/or Parmesan cheese. The cheese 

adds a rich, savoury, nutty flavour and the characteristic stringy, melted quality when gratinéed. Mornay 

is used for gratins, croque monsieur, cauliflower cheese, and other preparations where a cheese-enriched 

white sauce is desired. 

 

61. B — The pale colour indicates the veal bones and mirepoix were not roasted deeply enough before 

making the stock. Roasting to a deeper brown develops more Maillard compounds and caramelized 

sugars. Adding tomato paste during the roasting stage provides additional colour through the lycopene 

pigment and the browning of the tomato sugars. 

 

62. D — As the cheesecake cools, the custard contracts (shrinks) in volume. If the edges are stuck to the 

pan, the contracting interior pulls against the anchored edges, creating tension that cracks the surface. 

Running a knife around the edge immediately after baking releases the cheesecake so it can contract 

freely and evenly without cracking. 

 

63. B — Tapioca starch, when heated in a liquid, produces a uniquely stretchy, gooey consistency that 

closely mimics the stretchy quality of melted dairy cheese. Cornstarch thickens but does not stretch; agar 

sets firmly. Tapioca starch is the key ingredient in plant-based cheese sauces that need to pull and 

stretch. 

 

64. A — Fresh eggs have a thick, viscous, gel-like albumen (thick white) that clings tightly to the yolk, 

holding its shape in a compact teardrop when lowered into simmering water. As eggs age, the thick 

white breaks down into thin, watery white that disperses immediately in the water, producing wispy, 

ragged, shapeless poached eggs. 

 



65. A — The vanilla pod contains a high concentration of vanillin and hundreds of other aromatic 

compounds embedded in its woody, fibrous structure. Steeping the empty pod in the hot cream extracts 

these complex flavour compounds, adding woody, floral, and smoky notes that the seeds alone — which 

provide mainly visual specks and some flavour — cannot deliver. 

 

66. D — Overnight chilling solidifies the coconut fat into a thick, solid cream layer that separates from 

the thin, watery coconut water below. Only this solid fat-rich layer can be whipped into stable peaks — 

the liquid water would prevent the fat from incorporating air and forming a stable foam. 

 

67. B — Reducing the cooking time or lowering the heat is the correct adjustment. Five minutes with the 

lid on at too high a temperature trapped excessive heat around the eggs, cooking the yolks past the runny 

stage. The target is set whites with still-liquid yolks — achieved through gentler heat and/or shorter 

covered cooking time. 

 

68. B — "Baveuse" (literally "drooling" or "bavarian") describes the signature interior of a classic 

French omelette — a small amount of creamy, barely set, custard-like egg that is slightly underdone at 

the centre. This intentional undercooking produces the luxurious, melt-in-the-mouth texture that 

distinguishes a French omelette from a fully set American-style version. 

 

69. A — Pasteurized egg yolks have been heat-treated to eliminate Salmonella while retaining their 

functional properties (emulsification, richness, colour). They provide the same culinary results as raw 

yolks without the food safety risk, making them the ideal substitute in any preparation where raw eggs 

appear in a ready-to-eat product. 

 

70. D — Pressing plastic wrap directly onto the surface of hot pastry cream creates a contact seal that 

prevents air from reaching the cream. Without this barrier, the exposed surface forms a thick skin as the 

surface proteins coagulate and dehydrate during cooling. This skin creates lumps when the cream is later 

whisked for use. 

 

71. C — Egg yolks contain a high proportion of fat (lecithin) relative to protein. The fat shortens the 

gluten strands in the dough, producing a more tender bite. The lecithin provides emulsifying properties 

that add silkiness, and the yolks contribute a deep golden colour. The result is a richer, more golden, 

more tender pasta than whole-egg dough. 

 



72. B — "All'onda" literally means "like a wave." When the plate is gently tilted or rocked, properly 

sauced pasta flows in a slow, fluid, wave-like motion — neither stiff and dry nor thin and soupy. This 

flowing, creamy, unified consistency is the goal of every properly finished pasta dish in Italian cooking. 

 

73. A — Stuffed pasta dough must be thin enough to cook quickly and not be doughy, but thick enough 

to contain the filling without tearing during assembly, boiling, and saucing. This typically means the 

second-to-last or third-to-last setting on the machine — translucent enough to see the filling's colour 

through the dough. 

 

74. D — Each knife-cut noodle has an irregular, thick-thin, rough-edged shape because it is hand-sliced 

from a dough block at varying angles and thicknesses. This irregularity is a defining feature — it creates 

a variety of textures in each bite and the rough, uneven surfaces catch and hold sauce more effectively 

than smooth, uniform noodles. 

 

75. C — Gnudi are extremely delicate — they contain minimal flour and rely mainly on the ricotta's 

protein for structure. Vigorous boiling creates turbulence that physically breaks these fragile dumplings 

apart. A gentle simmer provides enough heat to cook them through without the agitation that destroys 

them. Chilling before cooking also firms them for easier handling. 

 

76. B — If the rolled pasta sheets are still too moist and sticky, the cut noodles will adhere to each other 

when unfolded. Allowing the sheets to dry on the counter for 5–10 minutes (until the surface feels 

slightly tacky but no longer wet) prevents this adhesion. Over-drying makes the sheets brittle and prone 

to cracking. 

 

77. D — The extreme physical pressure of treading (or heavy rolling pin work) develops the wheat 

flour's gluten to a degree that hand-kneading alone cannot achieve. This intensive gluten development 

produces udon's characteristic dense, chewy, springy, satisfyingly bouncy bite — a texture that defines 

this noodle and distinguishes it from all other Japanese noodle types. 

 

78. A — Each of the three meats contributes a different quality: beef provides deep, rich flavour and 

colour; pork provides sweetness, fat, and moisture; and veal provides gelatin (from its higher collagen 

content) and a delicate, refined quality. The combination produces a ragù of greater complexity and 

balance than any single meat alone. 

 

79. A — Fresh herbs introduce additional moisture (from their cellular water content) and plant fibre 

into the dough. Both of these additions interfere with gluten development — the moisture changes the 



hydration ratio and the fibre physically disrupts the gluten network. The result is a slightly weaker, more 

fragile dough that requires gentler handling. 

 

80. B — Cooking kalguksu noodles directly in the broth releases starch from the fresh noodle surfaces 

into the surrounding liquid. This dissolved starch naturally thickens the broth, creating a silky, slightly 

viscous soup body that is a defining and desired characteristic of kalguksu — not a defect to be avoided. 

 

81. D — Choux paste contains no chemical leavener (no baking powder, no baking soda) and no yeast. 

The dramatic puff comes entirely from steam. The paste's high moisture content (from the water in the 

panade and the eggs) converts to steam in the hot oven. This steam expands the paste from the inside, 

creating the characteristic hollow, puffed shell. 

 

82. A — Traditional steaming over a couscoussier produces lighter, fluffier, more separate individual 

grains than the quick rehydration method. The steam gently hydrates each granule without 

oversaturating it. The rehydration method (pouring boiling water over couscous) is faster but can 

produce clumps and a denser, more compressed result. 

 

83. C — Barley behaves similarly to Arborio rice during the risotto process — it releases starch 

gradually when stirred and produces a creamy consistency. However, barley retains a firmer, chewier, 

more distinct grain texture even when fully cooked. The orzotto is creamy like risotto but with more bite 

and chew per grain. 

 

84. B — Coarse-ground black pepper maintains its visible presence throughout the 12–14 hour smoke, 

creating a crunchy, peppery bark on the brisket's exterior. The larger particles also release their piperine 

and volatile oils gradually during eating, providing a sustained, building pepper flavour rather than the 

immediate, intense hit of finely ground pepper. 

 

85. D — Although freekeh is roasted during its initial production (green wheat kernels are fire-roasted), 

an additional toasting step in a dry pan before cooking deepens and enhances the smoky, nutty flavour 

through further Maillard reaction. This extra step intensifies the aromatic profile and improves the 

texture of the cooked grains. 

 

86. A — Baking tofu in a single layer on a parchment-lined sheet pan without overcrowding ensures 

maximum hot air circulation around each piece. This promotes even browning and crisping on all 

surfaces. Flipping halfway through ensures both sides develop a golden, chewy-crispy exterior. 

Crowding traps moisture and produces steamed, soft tofu. 



87. B — Each starch has a different cooking time (lentils: 20–25 minutes; rice: 15–18 minutes; 

macaroni: 8–10 minutes) and requires different water ratios. Cooking them together would result in the 

pasta being mushy when the rice is done, or the lentils being undercooked when the pasta is perfect. 

Separate cooking ensures each component is ideal. 

 

88. C — Baking powder produces carbon dioxide gas bubbles when activated by the heat of the frying 

oil. These gas bubbles create a lighter, airier interior texture in the falafel — the difference between a 

dense, heavy puck and a light, tender, pleasantly textured ball. The baking powder is added just before 

frying to maximize its leavening effect. 

 

89. D — Toasting rinsed quinoa in a dry pan before adding liquid develops nutty, roasted, complex 

flavour compounds through the Maillard reaction on the grain surface. Plain boiling produces a mild, 

somewhat bland cooked quinoa. The toasting step adds a depth and complexity that significantly 

elevates the grain's flavour profile. 

 

90. A — Chickpea flour (besan) contains approximately 20–25% protein that provides binding and 

structural properties (replacing the egg's role) and abundant starch that creates a crispy, flavourful 

coating during frying (replacing the wheat flour's role). It performs both functions in a single ingredient, 

producing a naturally gluten-free, egg-free batter. 

 

91. C — "Frenching" a beef tenderloin means meticulously removing all external fat, the tough 

silverskin membrane, and the chain muscle (the long, thin strip attached to the side). The result is a 

clean, smooth, uniform cylinder ready for roasting, slicing into steaks, or preparing as a whole roast 

presentation. 

 

92. B — The overnight red wine marinade serves multiple functions: the wine infuses the chicken with 

its fruity, tannic flavour; the alcohol begins tenderizing connective tissue; and the wine's acidity breaks 

down surface proteins, allowing the flavour to penetrate deeper. The result is more flavourful, more 

tender braised chicken. 

 

93. D — A persistent pink colour in fully cooked sausage can be caused by nitrites in curing salt (Prague 

Powder) or by the paprika and spices used in the seasoning. Neither indicates undercooking. The 74°C 

internal temperature, verified by thermometer, confirms the sausage is fully cooked and safe regardless 

of the internal colour. 

 



94. A — Cooking the prosciutto side first serves multiple purposes: the thin cured ham renders its fat in 

contact with the hot pan, creating a lightly crispy, golden surface; this rendered fat bonds the prosciutto 

to the veal; and when flipped, the sage is sandwiched beneath the now-crispy prosciutto, protected from 

direct heat. 

 

95. B — The most effective degreasing method for a fatty braising liquid: strain the liquid into a clean 

container, refrigerate until the fat solidifies into a hard cap on the surface, then lift off the solid fat in one 

piece. This produces a clean, defatted liquid that can be reduced into a glossy sauce without any greasy 

mouthfeel. 

 

96. B — Pricking the goose skin creates small holes through which the thick subcutaneous fat can render 

(melt out) during roasting. Without these holes, the fat remains trapped under the skin, producing a 

flabby, fatty result. Basting with the rendered fat promotes even golden browning and crispiness across 

the entire skin surface. 

 

97. A — The plastic wrap serves as a compression layer that maintains the tight cylindrical shape during 

poaching. Without it, the forcemeat could absorb water, the filling could leak through gaps in the tied 

string, and the ballotine could lose its shape in the liquid. The wrap creates a sealed, compressed 

cylinder. 

 

98. D — Spatchcocking removes the backbone and flattens the bird so all parts (breast, thigh, drumstick, 

wing) are approximately the same distance from the heat source. This eliminates the uneven cooking 

problem of whole roasted chicken, where the breast overcooks before the thighs reach safe temperature. 

The result is faster, more even cooking. 

 

99. B — Flanken-cut slices across (perpendicular to) the rib bones, producing thin strips containing 

several small bone cross-sections. English-cut separates individual ribs by cutting between the bones, 

producing thick, single-bone pieces. The two cuts have different cooking times, presentations, and 

applications. 

 

100. B — Browning would develop Maillard flavour compounds and dark colour on the veal. While 

delicious in a standard braise, this dark colour and roasted flavour would compromise blanquette's 

defining characteristic — a delicate, pale, cream-white sauce. Blanquette is specifically defined by the 

absence of browning. 

 



101. D — The fish's intact skin acts as a natural barrier that prevents the surrounding salt from 

penetrating into the flesh. The thick salt crust creates a sealed, oven-within-an-oven environment that 

traps the fish's own moisture as steam, cooking the fish gently and evenly in its own juices. The result is 

perfectly moist fish with only subtle seasoning. 

 

102. A — The initial cut for filleting a round fish follows the lateral line — the visible line running 

along the side of the fish from head to tail. This line marks the natural anatomical division between the 

upper and lower muscle groups and provides a guide for the knife to follow along the backbone. 

 

103. B — Mussels that fail to open after adequate steaming time (7 minutes is more than sufficient) 

were dead before cooking began. Dead shellfish may harbor unsafe levels of bacteria and should not be 

consumed. The cook should discard the two closed mussels and serve the opened ones. 

 

104. B — The fish was too thick for the oil temperature. Solutions: use thinner fillets that cook through 

before the batter over-browns; increase the frying time slightly to allow more heat penetration; or lower 

the oil temperature slightly (to 170°C) so the batter browns more slowly while the interior has time to 

cook through. 

 

105. D — Peak freshness in whole fish is confirmed by multiple indicators working together: clear, 

bright, prominent eyes (not cloudy or sunken); red, moist, shiny gills (not grey or dry); firm, elastic flesh 

that springs back when pressed (not soft or mushy); and a clean, briny, ocean-like smell (not fishy or 

ammoniac). 

 

106. A — Shrimp cook in 2–3 minutes regardless of whether the water is simmering or boiling. 

However, the gentle temperature of poaching (versus the vigorous heat of boiling) produces a more 

tender, juicier result. Boiling causes rapid protein contraction that squeezes moisture from the shrimp, 

producing a tougher, drier, more rubbery texture. 

 

107. C — The overnight vinegar marinade accomplishes three things: it pickles the fried fish (infusing it 

with tangy, aromatic flavour from the vinegar, onions, peppers, and spices), it acts as a preservative (the 

acid environment inhibits bacterial growth and extends shelf life), and it allows all the flavours to meld 

overnight into a harmonious whole. 

 

108. B — The golden, crackling-crispy skin was produced by extended direct contact between the dry 

skin surface and the hot pan. The initial press with the spatula prevented the fillet from curling (which 



would lift the skin off the pan), ensuring full, even contact. The 4 minutes of uninterrupted contact 

rendered the subcutaneous fat and crisped the skin through Maillard browning. 

 

109. D — The cure penetrates from the surface inward. A thinner fillet has less distance for the cure to 

travel, resulting in more complete and even penetration throughout the flesh. The cure extracts more 

total moisture from the thinner piece (proportionally), producing a firmer result. Thicker fillets require 

longer curing times for equal penetration. 

 

110. A — IQF stands for "Individually Quick Frozen." Each fillet is frozen separately and rapidly (blast 

frozen), which minimizes ice crystal formation (preserving cellular structure and texture) and prevents 

the fillets from freezing into a solid block. IQF products can be thawed individually as needed, reducing 

waste. 

 

111. B — Warm lentils have open, porous surfaces where the starch is still in a receptive, slightly 

swollen state. The vinaigrette penetrates into these open pores, seasoning each lentil from the inside out. 

Once cooled, the starch contracts and the surface closes, preventing further absorption. Dressing while 

warm produces a more deeply, evenly flavoured salad. 

 

112. D — A BLT contains only three flavour-forward ingredients — bacon, lettuce, and tomato — so 

each must be at its absolute best. The bacon provides the smoky, salty, crunchy element; the lettuce 

provides cool, crisp freshness; and the tomato provides sweet, juicy acidity. Substandard bacon 

undermines one-third of the sandwich's flavour foundation. 

 

113. C — Fresh tomatoes release significant juice when diced, especially when sitting in a dressed salad. 

The accumulated tomato liquid dilutes the lemon-olive oil dressing and creates a watery pool at the 

bottom. Solutions: seed the tomatoes before dicing (removing the juice-filled seed pockets) or add them 

just before service. 

 

114. A — A classic ploughman's lunch consists of a chunk of sharp cheddar (or Stilton), crusty bread, 

pickled onions or Branston pickle, a cold meat (ham or pork pie), an apple, and butter. It is a simple, 

satisfying cold meal traditionally served in British pubs — a combination of cheese, bread, pickle, meat, 

and fruit. 

 

115. B — Lightly toasting or drying the interior of the hollowed bread bowl in the oven creates a 

slightly more moisture-resistant surface that delays the hot liquid from soaking through the bread. 



Without this step, the hot bisque immediately begins saturating the bread, potentially causing the bowl 

to collapse during service. 

 

116. D — A composed salad (salade composée) arranges each component separately and deliberately on 

the plate, with careful attention to colour contrast, spatial balance, and visual harmony. This presentation 

allows the diner to see and appreciate each ingredient individually before combining them — the 

opposite of a tossed salad's random mixing. 

 

117. A — Poaching produces moist, tender, neutral-flavoured chicken that serves as a clean canvas for 

the mayonnaise dressing and other seasonings. Grilled or roasted chicken would introduce competing 

smoky, charred, or caramelized flavours that would conflict with the dressing's mild, creamy profile. 

Poached chicken blends seamlessly with the other ingredients. 

 

118. C — Grilled marinated tofu replaces the turkey with a substantial, savoury protein; tempeh bacon 

strips replace the bacon with a smoky, crispy element; and sliced avocado provides the richness and fat 

that the ham would have contributed. This combination maintains the sandwich's original variety of 

textures and flavours. 

 

119. A — Crumbled feta provides a similar salty, tangy, crumbly cheese element to the Cobb salad 

without the Penicillium mould cultures present in blue cheese. The flavour profile is close enough to 

maintain the salad's character while safely accommodating the guest's mould allergy. 

 

120. D — The standard guideline for a shared charcuterie and cheese board as a pre-dinner appetizer is 

approximately 60–90 g of cheese and 45–60 g of cured meat per person. If the board is the main event 

(rather than a pre-dinner course), quantities should be scaled up to approximately 120–150 g per person 

for both cheese and meat. 

 

121. C — A test patty is a small portion of the raw forcemeat that is cooked in a pan (sautéed like a 

small hamburger), tasted, and critically evaluated for salt, pepper, spice balance, and overall seasoning. 

This is the cook's last chance to adjust the seasoning before the entire batch is packed into the terrine 

mould and baked. 

 

122. A — The dual-texture technique creates two distinct components within the same pâté: the fine-

ground portion forms a smooth, homogeneous matrix that binds everything together, while the coarse-

ground portion provides the rustic, textured, meaty character that defines a country-style pâté. The 

contrast of smooth binding and coarse chunks is the hallmark of this preparation. 



123. D — After the 48-hour cure, the cure mixture (salt, sugar, dill, peppercorns) is scraped or rinsed off 

the salmon surface, the fish is patted completely dry, and a fresh layer of finely chopped dill is pressed 

onto the surface for a clean, aromatic presentation. The salmon is then sliced on a long, shallow bias for 

service. 

 

124. B — Boudin blanc is a delicate sausage with a fine mousseline-style filling that must be cooked 

gently. Poaching in water no hotter than 80°C ensures even, gentle cooking that sets the filling without 

bursting the delicate casings. Vigorous boiling would cause the casings to burst and would toughen the 

fine-textured filling. 

 

125. C — During baking, the forcemeat shrinks as its proteins contract from the heat and release 

moisture (cooking loss). The rigid pastry shell, however, maintains its baked shape and does not shrink. 

This differential creates a gap between the forcemeat and the pastry that is traditionally filled with liquid 

aspic, which sets to a glossy gel. 

 

126. B — The thin layer of solidified duck fat poured over the packed rillettes creates an airtight, 

anaerobic seal that prevents oxygen from reaching the meat below. This oxygen barrier significantly 

extends the rillettes' refrigerated shelf life — traditionally for several weeks — by preventing oxidation 

and inhibiting aerobic bacterial growth. 

 

127. B — Bresaola should be sliced paper-thin, almost transparent — similar to prosciutto — using a 

sharp knife or deli slicer. The ultra-thin slicing maximizes tenderness (thick slices of dried beef would 

be tough and chewy) and allows the bresaola's subtle, delicate, slightly sweet beef flavour to be fully 

appreciated. 

 

128. D — Tight compression during wrapping eliminates air pockets inside the galantine. These air 

pockets would expand during poaching (air expands when heated), creating holes, tunnels, and voids in 

the finished product that ruin both the texture and the visual appeal of each carved slice. A tightly 

wrapped galantine produces a dense, uniform, hole-free cylinder. 

 

129. C — Foie gras has an extremely high fat content (approximately 80%) that makes it temperature-

sensitive. At room temperature, the liver is soft, pliable, and flexible, allowing the cook to gently open 

the lobes and carefully extract the network of veins without tearing the delicate tissue. Cold foie gras is 

firm and brittle — it cracks and breaks during deveining. 

 



130. A — 'Nduja's distinctive soft, spreadable consistency comes from its unusually high proportion of 

fat (particularly Calabrian chili-infused pork fat) relative to lean meat. This high fat content prevents the 

sausage from firming during the curing and aging process, maintaining the soft, almost paste-like 

consistency that allows it to be spread. 

 

131. D — Butter breaking through the dough surface indicates the butter is too warm and soft. The cook 

must stop immediately, wrap the dough, and refrigerate for at least 30 minutes until the butter firms back 

to a cool, pliable (but not hard) state. Working with warm, soft butter destroys the distinct layers that 

create puff pastry's flakiness. 

 

132. B — Caramel crystallization is triggered by seed crystals — tiny sugar crystals that act as 

nucleation points for chain crystallization. These seed crystals are introduced by stirring the melting 

sugar (which brings dry sugar from the sides into the liquid) or by sugar crystals on the pan's sides 

falling back into the melt. Avoiding stirring and washing down the sides prevents crystallization. 

 

133. A — The correct technique: first, stir a small amount of whites vigorously into the heavy chocolate 

base to lighten it (the "sacrificial fold" — this portion will be deflated but it makes the base fluid enough 

to fold with the rest). Then fold the remaining whites in gently with broad, cutting-and-folding strokes to 

preserve their air. Adding all at once and stirring vigorously deflates all the whites. 

 

134. C — Cold nappage is too thick and viscous to brush smoothly. Pulling the brush through cold, thick 

nappage applies uneven pressure that can dislodge the delicately arranged strawberries from the pastry 

cream beneath. Warm nappage flows smoothly from the brush, setting to a thin, even, glossy sheen as it 

cools on the cool fruit surface. 

 

135. D — Opening the oven door during soufflé baking allows a rush of cool air to enter the oven. This 

sudden temperature drop cools the expanding air inside the still-developing soufflé before its protein 

structure has fully set. The cooled air contracts, and the unset soufflé collapses — it cannot re-rise once 

the protein structure has been compromised. 

 

136. A — Properly proofed croissants have visibly doubled in size and, when gently shaken or jiggled, 

show visible laminated layers on the exposed cut edges. The dough should feel light, airy, and slightly 

jiggly — not dense and firm. These visible layers confirm the butter lamination is intact and will 

produce the characteristic flaky, layered croissant. 

 



137. C — Clafoutis puffs during baking because steam and expanding air push the egg batter upward. 

As it cools, the steam condenses, the air contracts, and the custard naturally settles back to a lower 

height. This deflation is completely normal and expected — a cooled clafoutis that remained fully 

puffed would indicate an error. 

 

138. A — Minimal handling serves two critical purposes: it keeps the butter cold (body heat from 

extended handling warms and melts the butter pieces into the flour, eliminating the flaky layers they 

create), and it limits gluten development (overworking hydrated flour produces a tough, bread-like crust 

instead of a tender, crumbly pastry shell). 

 

139. D — Royal icing dries to an extremely hard, rigid, cement-like set through the crystallization of the 

icing sugar and the dehydration of the egg white proteins. This rigid bond holds the gingerbread panels 

firmly together, providing genuine structural integrity. No other edible adhesive dries as hard or bonds 

as strongly. 

 

140. B — The solution is speed and temperature management. Roll each ball with only 2–3 quick 

rotations (just enough to form a round shape), then return the remaining scooped ganache to the 

refrigerator between small batches. Working in small batches of 5–6 balls at a time keeps the ganache 

firm enough to shape before body heat softens it. 

 

141. A — The melted butter was not fully incorporated throughout the batter. In a génoise, the melted 

butter is folded in last and, being denser than the aerated egg foam, tends to sink. If not folded 

thoroughly (but gently), the butter settles to the bottom of the pan during baking, creating a dense, 

greasy, gummy layer beneath the properly risen sponge. 

 

142. C — Beurre noisette (brown butter) develops deep, nutty, toasted, caramelized flavour compounds 

through the Maillard reaction occurring on the butter's milk solids. These complex flavour compounds 

are the signature characteristic of financiers — they cannot be produced by plain melted butter, which 

has a flat, simple, one-dimensional butter flavour. 

 

143. D — Praline mousseline cream starts with standard pastry cream, into which praline paste (finely 

ground caramelized hazelnuts and/or almonds) and softened butter are beaten. The praline adds a deep, 

nutty, caramelized flavour; the butter adds richness and lightness. The result is a luxurious, nutty, 

buttercream-like filling. 

 



144. A — A small amount of gelatin (bloomed in cold water, melted, and added during the final stages 

of whipping) creates a protein scaffold within the whipped cream that reinforces the fat-and-air 

structure. This gelatin network prevents the cream from weeping and deflating for several hours — 

essential for buffet service. 

 

145. C — A chocolate marquise is served frozen but designed to soften at the table. The ideal 

experience: a dense, creamy, mousse-like texture that is semi-frozen when it arrives but gradually 

softens to a rich, velvety, intensely chocolatey consistency as it warms during the few minutes before the 

guest eats it. 

 

146. D — The choux puffs collapsed because they were removed too early. The interior walls were still 

moist with uncondensed steam, and this moisture made them too weak to support the hollow structure. 

The puffs needed additional time in the oven (often with the door slightly ajar) to dry the interior walls 

until they were firm enough to hold their shape. 

 

147. B — Chiboust cream is pastry cream into which Italian meringue (hot sugar syrup whipped into 

egg whites) is folded, producing a significantly lighter, airier, more mousse-like cream. Gelatin is also 

added for stability. The result is lighter and more delicate than dense, heavy standard pastry cream — 

essential for the elegant Saint-Honoré. 

 

148. A — Moisture on the strawberry surface caused the tempered chocolate to lose its temper on 

contact. When water contacts tempered chocolate, it disrupts the stable cocoa butter crystal structure, 

causing the chocolate to "bloom" — fat or sugar migrates to the surface, producing the dull, matte, 

streaky appearance. Fruit must be completely dry before dipping. 

 

149. B — Brown sugar contains molasses, which provides a deep, butterscotch-like, toffee-flavoured 

complexity that is the defining characteristic of sticky toffee pudding's sauce. White sugar lacks these 

molasses compounds — it caramelizes to a sweet, amber flavour but cannot produce the rich, layered, 

butterscotch depth that brown sugar delivers. 

 

150. B — At 20°C, the chocolate mousse has already begun to set (the gelatin or chocolate has started 

solidifying). It will not flow smoothly into the ring mould, producing an uneven, lumpy, air-pocket-

filled layer with poor adhesion to the adjacent sponge and fruit layers. Mousse must be poured at 30°C–

35°C — fluid enough to flow but cool enough to begin setting on contact. 

 

 


