
PRACTICE EXAM 14: RED SEAL COOK 

SIMULATION (150 QUESTIONS) 
1. A line cook returns from a 15-minute break and walks directly to the grill station without stopping at 

the hand-wash sink. A colleague asks, "Didn't you just come back from your break?" Under Canadian 

food safety guidelines, what should happen before the cook touches any food or food-contact surface? 

 

A. The cook may proceed immediately because breaks taken within the restaurant do not require 

handwashing 

B. The cook must wash hands before resuming work — handwashing is required after every break, after 

using the restroom, after eating or smoking, and before handling food or food-contact surfaces 

C. The cook should apply hand sanitizer gel at the station, which is equivalent to full handwashing after 

breaks 

D. The cook only needs to wash hands if they used the restroom during the break period 

 

2. A catering company prepares 200 portions of chicken parmesan on Thursday for a Friday event. The 

chicken is cooked to 74°C, cooled properly, and refrigerated at 4°C. On Friday, the cook must reheat the 

chicken. The cook places all 200 portions in a single large hotel pan and puts it in a 160°C oven. After 

2.5 hours, the centre portions read only 55°C while the edges read 78°C. What went wrong? 

 

A. The oven temperature was too high, which cooked the edges before the heat could reach the centre 

B. The chicken was stored too cold overnight, creating an excessive temperature differential during 

reheating 

C. The reheating method was correct and 55°C is an acceptable reheating temperature for pre-cooked 

chicken 

D. The hotel pan was overloaded — too many portions stacked too deep prevented the heat from 

reaching the centre portions within the 2-hour reheating window; smaller, shallower pans would have 

ensured all portions reached 74°C in time 

 

3. A cook is preparing a fruit smoothie for a guest who disclosed a severe tree nut allergy. The blender 

was just used to make a smoothie containing almond butter. The cook rinses the blender with hot water 

and makes the new smoothie. Is this adequate? 

 



A. No — the blender must be fully disassembled, washed with hot soapy water, rinsed, and sanitized to 

remove all traces of almond protein; a hot water rinse alone cannot reliably remove allergen residue 

B. Yes — hot water rinse removes all food residue including allergens from smooth stainless steel 

surfaces 

C. Yes — almond butter is a legume product, not a tree nut, so the nut allergy does not apply 

D. No — but only because the blender should have been run with plain water between uses for flavour 

separation 

 

4. A restaurant's ice machine has been producing ice with a slight pink tinge. A cook investigates and 

finds a thin layer of pink slime on the interior walls and the ice chute. What is this pink substance, and 

what must be done? 

 

A. The pink colour is a harmless mineral deposit from the water supply that requires no action 

B. The pink colour is caused by food colouring from nearby stored items and requires only moving the 

stored products 

C. The pink slime is bacterial biofilm (often Serratia marcescens or yeast) — the machine must be taken 

out of service, thoroughly cleaned and sanitized according to the manufacturer's protocol, and all 

existing ice must be discarded 

D. The pink colour indicates the machine's refrigerant is leaking into the water supply and requires only 

a coolant refill 

 

5. A cook is preparing a banquet for 150 guests and the menu includes a shrimp cocktail appetizer. 

During prep, the cook notices that the bag of frozen shrimp has been thawed and refrozen — large ice 

crystals have formed inside the bag, and the shrimp are stuck together in a solid mass. What should the 

cook do? 

 

A. Proceed with the recipe because the shrimp were commercially frozen and remain safe regardless of 

thaw-refreeze cycles 

B. Reject the product — thawed and refrozen shrimp indicate a break in the cold chain, potential 

temperature abuse, degraded texture, and possible food safety concerns; the supplier should be contacted 

for a replacement 

C. Thaw the block under running water and inspect each shrimp individually for signs of spoilage before 

using 



D. Cook the shrimp to a higher internal temperature (85°C) to compensate for any bacterial growth 

during the thaw-refreeze cycle 

 

6. A cook is informed that a guest at Table 7 has a severe sesame allergy. The guest orders the grilled 

salmon with steamed vegetables. The cook's standard salmon glaze contains sesame oil. What is the 

correct procedure? 

 

A. Use the standard glaze because the sesame oil is refined and refined oils do not contain allergenic 

proteins 

B. Reduce the amount of sesame oil in the glaze by half, which reduces the allergen to a safe level 

C. Inform the guest that the kitchen cannot guarantee an allergen-free meal and recommend they eat 

elsewhere 

D. Prepare the salmon without the sesame-containing glaze, verify all other components are sesame-free, 

use clean equipment, and clearly communicate the allergy to every person handling the dish 

 

7. A cook is cleaning the kitchen at the end of service and sprays a chemical degreaser on the stainless 

steel prep table. Without rinsing, the cook begins prepping vegetables for tomorrow's service on the 

same surface. What food safety violation has occurred? 

 

A. No violation — commercial kitchen degreasers are food-safe and do not require rinsing before food 

contact 

B. No violation — the stainless steel surface does not absorb chemicals, so residue cannot transfer to 

food 

C. Chemical contamination — all chemical cleaning products must be thoroughly rinsed from food-

contact surfaces before those surfaces are used for food preparation 

D. The violation is only that the cook should have waited 5 minutes for the degreaser to evaporate 

naturally 

 

8. During a busy brunch service, the kitchen runs low on eggs. A cook finds a flat of eggs stored in the 

walk-in that has no date label. The shells are clean and intact, and the eggs appear normal. The cook 

cracks one — it smells fine and the yolk stands tall. Should the cook use these eggs? 

 



A. The eggs can be used for this service since they pass the sensory test, but the cook should 

immediately implement a labelling system to prevent undated products from being stored in the future 

B. The eggs must be discarded because any product without a date label is automatically considered 

expired 

C. The eggs should be frozen immediately to stop any bacterial growth that may have occurred during 

storage 

D. The cook should hard-cook all the eggs first, which eliminates any food safety risk from unknown 

storage duration 

 

9. A cook is deep-frying and notices the oil has become noticeably darker, is producing excessive smoke 

at normal frying temperatures, and has developed a rancid, acrid smell. What should the cook do? 

 

A. Add fresh oil to the fryer to dilute the degraded oil and continue frying with the mixed batch 

B. Discard the degraded oil and replace with fresh oil — dark colour, low smoke point, and rancid odour 

indicate the oil has broken down chemically and will produce off-flavoured, potentially harmful food 

C. Increase the fryer temperature by 10°C to compensate for the reduced heat transfer of the old oil 

D. Strain the oil through a coffee filter to remove the dark particles, which restores the oil to usable 

condition 

 

10. A cook removes a vacuum-sealed package of sous vide chicken breast from the circulator at 63.5°C 

after 90 minutes. The cook plans to chill the chicken for later use. What is the correct cooling 

procedure? 

 

A. Leave the sealed package on the counter at room temperature until it reaches 21°C, then refrigerate 

B. Place the sealed package directly into the walk-in cooler without any intermediate cooling step 

C. Open the vacuum bag and transfer the chicken to an uncovered hotel pan for faster air cooling at 

room temperature 

D. Plunge the sealed package immediately into an ice bath to cool rapidly from 63.5°C to 4°C or below 

within the safe cooling timeframe — the sealed bag makes ice-bath cooling efficient and hygienic 

 

11. A cook is working in a kitchen that processes both halal and non-halal products. A customer orders a 

halal chicken dish. What must the cook ensure beyond standard food safety practices? 



A. The cook must verify that the chicken is certified halal, that it is prepared using dedicated or 

thoroughly cleaned equipment, and that it does not come into contact with non-halal products during 

storage, preparation, or service 

B. Halal certification applies only to the slaughter process and no additional kitchen procedures are 

required 

C. The cook should simply label the dish as "halal" on the ticket and prepare it using the same 

equipment as all other dishes 

D. Halal requirements are identical to kosher requirements and any kosher-certified product 

automatically qualifies 

 

12. A guest informs the server that she is severely allergic to shellfish. She orders a Caesar salad. The 

cook knows the restaurant's Caesar dressing contains anchovy paste. Should the cook be concerned? 

 

A. No — anchovies are a fish, not a shellfish, and a shellfish allergy does not include fin fish 

B. No — anchovy paste is so heavily processed that all allergenic proteins have been destroyed 

C. Yes — the cook should confirm with the guest whether her allergy is specifically to shellfish 

(crustaceans/molluscs) or to all seafood including fin fish, because some guests use "shellfish" when 

they mean all seafood; clear communication is essential 

D. Yes — anchovies are classified as shellfish under Health Canada's priority allergen system 

 

13. A cook is tasked with cooling a large pot of beef stew (15 litres) from 74°C. Under the two-stage 

cooling method required by Canadian food safety guidelines, what are the time and temperature targets? 

 

A. Cool from 74°C to 40°C within 4 hours, then from 40°C to 4°C within an additional 4 hours 

B. Cool from 74°C to 4°C within 30 minutes using only a blast chiller or ice machine 

C. Cool from 74°C to room temperature (22°C) within 6 hours, then refrigerate within the next 6 hours 

D. No specific cooling guidelines exist — the cook should simply place the pot in the walk-in when 

convenient 

 

14. A cook receives a delivery invoice for $2,847.50. Upon checking the delivery, the cook finds that 3 

cases of canned tomatoes listed on the invoice ($45.00 each) were not included in the shipment. What 

amount should the cook write on the invoice before signing? 



A. $2,847.50 — the cook should sign for the full amount and sort out the discrepancy later with the 

supplier 

B. $2,847.50 — but the cook should write "3 cases tomatoes not received" in the notes section of the 

invoice 

C. $2,712.50 — the cook should deduct $135.00 from the total and sign for only what was received 

D. The cook should note the 3 missing cases ($135.00) on the invoice, adjust the accepted total 

accordingly, sign with the annotation, and contact the supplier for a credit or re-delivery 

 

15. A line cook's station has 4 burners on the range and 2 burners are occupied by sauces that need only 

occasional stirring. A ticket comes in for a sautéed dish that requires high-heat cooking. The cook 

hesitates because all visible burner space seems occupied. What organizational solution addresses this? 

 

A. The cook should consolidate the two sauce pots onto one burner (if temperature allows) or move 

them to a back burner or steam table to free a front burner for the high-priority sauté 

B. The cook should skip the sauté order and tell the expeditor the station is full 

C. The cook should place the sauté pan on top of one of the sauce pots for a double-stacked cooking 

setup 

D. The cook should wait until one of the sauces is finished before beginning any new orders 

 

16. A cook is creating a costing sheet for a new menu item. The recipe uses 200 g of saffron-infused 

cream. To cost this component, the cook must calculate the cost of the cream AND the saffron infused 

into it. The cream costs $8.00/L and the cook uses 500 mL. The saffron costs $12.00/g and the cook uses 

0.5 g for the 500 mL infusion. What is the cost of the 200 mL portion of saffron cream? 

 

A. $4.00, which represents only the cream cost for 500 mL without accounting for the saffron 

B. $2.00, which represents the cream cost for 200 mL without accounting for the saffron 

C. The total infusion cost is $10.00 (cream: $4.00 + saffron: $6.00) for 500 mL. The 200 mL portion 

costs $4.00, calculated proportionally as 200/500 of the total infusion cost 

D. $6.00, which represents only the saffron cost without accounting for the cream component 

 

17. A restaurant's weekly food sales are $18,000. The beginning food inventory was $6,500, food 

purchases for the week totalled $7,200, and the ending inventory is $6,800. What is the actual food cost 

percentage for the week? 



A. 40%, calculated by dividing total purchases by total sales ($7,200 ÷ $18,000) 

B. 36%, calculated by dividing beginning inventory by total sales ($6,500 ÷ $18,000) 

C. 72%, calculated by adding purchases and beginning inventory then dividing by sales 

D. 38.3%, calculated as: Cost of Goods Sold = Beginning Inventory + Purchases − Ending Inventory = 

$6,500 + $7,200 − $6,800 = $6,900; then $6,900 ÷ $18,000 = 38.3% 

 

18. A cook is working the sauté station and the chef calls out: "All day I need: two salmon, one chicken, 

three veal, one pasta." The cook has already fired one salmon and one veal. How many more of each 

must the cook prepare? 

 

A. Two salmon, one chicken, three veal, and one pasta — "all day" means the chef wants all items fired 

fresh 

B. One salmon, one chicken, two veal, and one pasta — "all day" means the total needed; the cook 

subtracts what is already working 

C. The cook should ask the chef to repeat the order because "all day" is an ambiguous term with no 

standard meaning 

D. "All day" means the cook should prepare double the called quantities to have backup ready for re-

fires 

 

19. A restaurant chef is reviewing last month's food cost report and notices that the actual food cost is 

34% against a budgeted target of 30%. Before adjusting menu prices, the chef should investigate what 

operational factors first? 

 

A. Portion control (are cooks over-portioning?), waste (how much food is being thrown away?), theft (is 

product walking out the door?), receiving errors (are deliveries being checked?), and recipe compliance 

(are cooks following standardized recipes?) — these operational factors are the most common causes of 

food cost overruns 

B. Menu prices only — the 4% overage can be corrected by raising all prices uniformly by 4% 

C. The weather, which affects customer traffic and therefore changes the food cost percentage 

calculation 

D. Nothing — a 4% variance is within normal tolerance and does not require investigation or action 

 



20. A cook is asked to convert a recipe from volume measurements to weight measurements for 

consistency and accuracy. The recipe calls for "2 cups of all-purpose flour." Using a standard conversion 

(1 cup AP flour ≈ 125 g), what weight should the cook record? 

 

A. 500 g, calculated by multiplying 2 cups by 250 g per cup, the standard density for all dry ingredients 

B. 125 g, which is the weight of 1 cup only — the cook forgot to multiply by 2 

C. 250 g, calculated by multiplying 2 cups by 125 g per cup for all-purpose flour 

D. The conversion cannot be calculated because volume-to-weight ratios vary by ingredient and no 

standard exists 

 

21. A kitchen operates with a rotating cleaning schedule. Deep cleaning of a specific station occurs 

every 2 weeks. A cook finishes service and notices that the deep clean for the fryer station is scheduled 

for next week, but the fryer's exterior, backsplash, and surrounding floor are visibly greasy and soiled. 

What should the cook do? 

 

A. Wait until next week's scheduled deep clean — adhering to the schedule is more important than the 

current condition 

B. Report the condition to the chef and let them decide whether to adjust the cleaning schedule 

C. Clean only the fryer's interior tonight and leave the exterior, backsplash, and floor for the scheduled 

date 

D. Clean the fryer station tonight regardless of the schedule — a visibly soiled station is a hygiene and 

safety hazard that should never be left until a scheduled date; the schedule is a minimum, not a 

maximum 

 

22. A cook is mentoring a new apprentice and the apprentice asks: "Why do we weigh ingredients on a 

scale instead of using measuring cups?" What is the correct explanation? 

 

A. Scales are used only for expensive ingredients like saffron and vanilla — measuring cups are 

acceptable for flour, sugar, and other common ingredients 

B. Weight measurements are more accurate and consistent than volume measurements because volume 

is affected by how the ingredient is packed, scooped, sifted, or settled — 1 cup of flour can vary by 30 g 

or more depending on technique 

C. Scales are slower than measuring cups and are used only in pastry, never in savoury cooking 



D. There is no practical difference between weight and volume measurements for any kitchen ingredient 

 

23. A cook receives a special dietary request: a guest is following a low-sodium diet. The cook prepares 

a grilled chicken breast with steamed vegetables and plain rice. Before service, the cook seasons the 

plate with salt and pepper "just a pinch." Has the cook respected the dietary request? 

 

A. Yes — a pinch of salt is such a small amount that it does not affect a low-sodium diet in any 

meaningful way 

B. Yes — all restaurant food requires seasoning and guests with dietary restrictions understand this 

C. No — a low-sodium request means no added salt; the cook should have used alternative seasoning 

such as fresh herbs, lemon juice, and pepper, and allowed the guest to add salt at the table if desired 

D. No — but only because the cook should have used sea salt instead of table salt, as sea salt is sodium-

free 

 

24. A kitchen has a standard recipe that yields 25 portions. The chef needs 75 portions for a banquet. 

What is the conversion factor, and if the original recipe uses 2 tablespoons of fresh rosemary, how 

should the cook adjust the herb quantity? 

 

A. Conversion factor: 3.0; use exactly 6 tablespoons of rosemary as calculated mathematically 

B. Conversion factor: 3.0; however, fresh herbs should be scaled conservatively — start with 4–5 

tablespoons, taste, and add more as needed 

C. Conversion factor: 0.33; use approximately 1 teaspoon of rosemary for the smaller batch 

D. No conversion is needed — the same 2 tablespoons of rosemary will adequately season any quantity 

 

 

25. A cook is making a grilled vegetable platter and needs to prepare eggplant. After slicing the eggplant 

into 1 cm rounds, the cook salts both sides and lets them sit on a rack for 20 minutes. A milky liquid 

beads on the surfaces. What has the salt accomplished? 

 

A. The salt sterilized the eggplant surfaces, killing bacteria that would cause foodborne illness during 

grilling 

B. The salt cured the eggplant, chemically cooking the flesh in the same way as a ceviche preparation 



C. The salt has no effect on eggplant and the liquid appearing on the surface is a natural process 

unrelated to salting 

D. The salt drew out excess moisture through osmosis, which reduces bitterness (in older varieties), 

prevents the eggplant from absorbing excessive oil during grilling, and promotes better browning 

 

26. A cook is making a fresh fruit salsa with mango, pineapple, red onion, jalapeño, cilantro, and lime 

juice. After combining all ingredients, the cook notices the salsa tastes flat and one-dimensional despite 

using ripe fruit. What single ingredient would add the missing flavour dimension? 

 

A. More lime juice, which will amplify the existing citrus flavour and make the salsa more refreshing 

B. A pinch of salt — salt enhances sweetness, brightens acidity, and suppresses bitterness, transforming 

a flat fruit salsa into a vibrant, multi-dimensional condiment 

C. More jalapeño, which adds heat that the flat salsa is missing as its primary flavour deficiency 

D. Sugar, which will make the fruit taste sweeter and compensate for the lack of ripeness in the mango 

 

27. A cook is making a stir-fry and cuts all the vegetables in advance: bell peppers in strips, broccoli in 

florets, carrots in thin bias-cut coins, and mushrooms in quarters. All cuts are approximately the same 

thickness. Why is uniform thickness important across different vegetables in a stir-fry? 

 

A. Uniform thickness ensures all vegetables cook at approximately the same rate when added 

simultaneously to the hot wok, producing evenly cooked vegetables rather than some overcooked and 

others raw 

B. Uniform thickness is important only for visual presentation and has no impact on cooking 

performance 

C. Uniform thickness allows the vegetables to be weighed more accurately for the recipe's portion 

control 

D. Uniform thickness prevents the vegetables from sticking to the wok surface during high-heat cooking 

 

28. A cook is preparing artichokes for a braise and after trimming the outer leaves, cutting the top, and 

removing the hairy choke, the cook must immediately treat the cut surfaces. Why, and with what? 

 

A. The cut surfaces must be coated in salt to draw out the artichoke's naturally high moisture content 



B. The cut surfaces must be heated with a torch to seal the exposed flesh and prevent moisture loss 

C. The cut surfaces must be rubbed with lemon juice or placed in acidulated water (lemon water) to 

prevent enzymatic browning — artichokes oxidize rapidly when cut 

D. The cut surfaces require no treatment and can be left exposed until the cook is ready to begin braising 

 

29. A cook is making a classic ratatouille (Provençal vegetable stew) and the recipe calls for eggplant, 

zucchini, bell peppers, onions, tomatoes, and garlic. Traditional ratatouille cooks each vegetable 

separately before combining. Why not simply add all vegetables to the pot at once? 

 

A. Cooking separately is purely a time-wasting tradition with no functional benefit over a single-pot 

method 

B. Cooking separately prevents the vegetables from absorbing each other's colours during the simmering 

process 

C. Each vegetable is always added to the pot at the same time in authentic Provençal ratatouille recipes 

D. Each vegetable has a different cooking time, moisture content, and optimal browning point — 

cooking separately allows each to be properly caramelized or softened before combining, producing 

distinct textures and flavours in the finished dish 

 

30. A cook is making mashed sweet potatoes and after boiling and draining, mashes them with butter 

and cream. The mash has an unpleasant, watery consistency despite using the correct butter and cream 

amounts. What preparation step would have prevented the wateriness? 

 

A. Using a food processor instead of a hand masher, which would have broken down the water 

molecules 

B. After draining the boiled sweet potatoes, returning them to the hot pot over low heat for 1–2 minutes 

to evaporate excess surface moisture before adding butter and cream — the same technique used for 

regular mashed potatoes 

C. Adding cornstarch to the mash to absorb the excess water and thicken the consistency 

D. Boiling the sweet potatoes in milk instead of water, which replaces the excess water with cream 

 

31. A cook is preparing a Thai green papaya salad (som tam) and the recipe calls for "green papaya." 

The cook finds only ripe (orange/yellow) papaya in the kitchen. Can ripe papaya be substituted? 

 



A. No — green papaya is a completely different product: it is firm, crunchy, mild, and starchy (almost 

like a vegetable), while ripe papaya is soft, sweet, and juicy (a fruit); the textures are incompatible and 

the substitution would produce a fundamentally different dish 

B. Yes — green and ripe papaya are identical in texture and flavour and are fully interchangeable in all 

recipes 

C. Yes — the cook simply needs to refrigerate the ripe papaya for 2 hours to firm it to the correct 

consistency 

D. No — but only because the colour difference would affect the salad's visual presentation 

 

32. A cook is preparing a root vegetable gratin and slices the vegetables (potatoes, sweet potatoes, celery 

root) on a mandoline at 3 mm thickness. After assembling and baking for 60 minutes at 190°C, the 

gratin's top layer is golden but the bottom layers are still crunchy and raw. What caused this? 

 

A. The oven temperature was too high, which browned the top before the heat could penetrate to the 

bottom 

B. The 3 mm slices are too thick for a gratin — they should have been sliced at 1 mm for even cooking 

C. The raw bottom layers indicate the cream was not heated before assembly — pouring cold cream 

over the vegetable layers means the bottom must first heat the cream before it can begin cooking the 

vegetables; hot cream ensures faster, more even cooking throughout 

D. The gratin dish was too shallow, causing the top layer to overcook from excessive proximity to the 

heating element 

 

33. A cook is making a winter root vegetable purée (parsnips, carrots, and celery root) and after cooking 

and puréeing, the mixture is too thick. Rather than adding water (which would dilute the flavour), what 

liquid should the cook add? 

 

A. More butter, which will thin the purée without diluting the flavour but will significantly increase the 

fat content 

B. Olive oil, which thins the purée while adding a Mediterranean flavour dimension to the root vegetable 

base 

C. Cream, which adds richness while remaining flavour-neutral enough not to compete with the 

vegetables 

D. A small amount of the strained cooking liquid (which already contains dissolved root vegetable 

flavour), or warm cream, which thin the purée while maintaining or enhancing the vegetable flavour 



34. A cook is making a Korean banchan (side dish) of seasoned spinach (sigeumchi namul). After 

blanching the spinach briefly and shocking in ice water, the cook squeezes out the excess water by hand. 

The squeezed spinach is then seasoned with sesame oil, garlic, soy sauce, and sesame seeds. Why is 

hand-squeezing the blanched spinach critical? 

 

A. Hand-squeezing activates the spinach's natural enzymes, which enhance the absorption of the sesame 

oil 

B. Excess water dilutes the sesame oil-soy-garlic seasoning, preventing it from coating and flavouring 

the spinach — the dry, squeezed spinach absorbs the concentrated dressing directly 

C. Hand-squeezing is a cultural practice with no functional impact on the flavour or texture of the dish 

D. Hand-squeezing changes the spinach's colour from green to a darker, more appealing shade for 

presentation 

 

35. A cook is preparing a Waldorf salad and the recipe calls for celery cut on a diagonal bias rather than 

straight crosswise cuts. What advantage does the bias cut provide in this salad? 

 

A. Bias-cut celery exposes more of the crisp, fibrous interior, creates a more elegant elongated shape for 

presentation, and produces a more pleasant crunch in each bite compared to thick, straight-cut half-

moons 

B. Bias-cut celery releases more celery juice into the dressing, producing a stronger celery flavour 

throughout 

C. Bias cuts are required by all classical French recipes and have no practical advantage over straight 

cuts 

D. Bias-cut celery is softer and easier to chew, making it suitable for guests with dental problems 

 

36. A cook is making a vegetable stock and the recipe specifies avoiding certain vegetables. Which 

group of vegetables should NOT be used as the primary base for a neutral vegetable stock? 

 

A. Onions, carrots, and celery — these produce a stock that is too sweet and aromatic for any 

application 

B. Mushrooms, leeks, and fennel — these produce a stock with excessive umami and anise flavour 

C. Cruciferous vegetables (broccoli, cauliflower, cabbage), beets, and artichokes — these produce 

strong, sulphurous, earthy, or discoloured stocks that overpower most dishes 



D. Tomatoes, bell peppers, and zucchini — these produce a stock that is too acidic and thin for any use 

 

37. A cook is making a traditional French onion soup and after 45 minutes of slowly caramelizing the 

onions, deglazes the pot with dry white wine. The wine sizzles and the cook scrapes the fond. After 

adding beef stock and simmering for 30 minutes, the cook ladles the soup into oven-safe crocks, floats a 

toasted crouton on top, and covers it with grated Gruyère. The crocks go under the broiler. What tells the 

cook the gratinée is ready? 

 

A. When the Gruyère reaches a specific temperature measured by a probe thermometer inserted into the 

cheese 

B. When the cheese is melted, bubbly, and deeply golden-brown with slightly charred spots on the 

surface — the visual cue of a properly gratinéed French onion soup 

C. When the crouton has sunk to the bottom of the crock and absorbed all the broth beneath the cheese 

D. When exactly 3 minutes have elapsed under the broiler, regardless of the cheese's appearance 

 

38. A cook is making a classic clam chowder and adds diced potatoes to the simmering base. The 

potatoes serve what dual purpose? 

 

A. The potatoes provide only colour contrast against the white cream base and diced clams 

B. The potatoes absorb excess salt from the clam broth, regulating the overall seasoning of the chowder 

C. The potatoes act only as a filler to increase the soup's volume without adding significant flavour or 

texture 

D. The potatoes provide a substantial, hearty texture component and their dissolving starch naturally 

thickens the chowder base without an additional thickener 

 

39. A cook is making a Tuscan ribollita (a bread-thickened vegetable soup) and the recipe calls for 

stirring torn pieces of stale bread directly into the simmering soup. As the bread absorbs the broth and 

breaks down, what transformation occurs? 

 

A. The bread disintegrates into the broth, thickening it into a hearty, porridge-like consistency with a 

rich, starchy body — this bread-thickened texture is the defining characteristic of ribollita 

B. The bread maintains its shape and provides a crunchy textural contrast in the smooth vegetable broth 



C. The bread ferments in the hot liquid, producing a sourdough-like tanginess that defines ribollita's 

flavour 

D. The bread absorbs all the liquid, leaving a dry, thick paste that must be re-thinned with additional 

stock 

 

40. A cook is making a Japanese miso soup and adds the miso paste at the very end, after the dashi broth 

has been removed from the heat. Why is miso added off the heat rather than during simmering? 

 

A. Miso must be heated to boiling for at least 5 minutes to fully dissolve and release its flavour 

compounds 

B. Miso is added first and the dashi is poured over it, which is the correct order for Japanese soup 

preparation 

C. Boiling destroys the beneficial probiotics (live cultures) in miso and degrades its delicate, nuanced 

flavour — the paste should be dissolved in warm (not boiling) dashi to preserve both 

D. Adding miso off the heat is simply a matter of convenience and has no effect on flavour or nutrition 

 

41. A cook is making a corn chowder and wants to maximize the corn flavour. After cutting the kernels 

from the cobs, the cook does NOT discard the cobs. Instead, the cook simmers the bare cobs in the 

chowder base for 20 minutes before removing them. What do the cobs contribute? 

 

A. The cobs contribute only cellulose fibre that thickens the chowder base through physical absorption 

B. The bare cobs release a starchy, milky liquid from their inner pith that contains concentrated corn 

flavour 

C. The cobs have no remaining flavour after the kernels are removed and their inclusion is purely 

traditional 

D. The cobs release additional corn flavour, natural starches, and a subtle sweetness into the broth that 

would otherwise be lost — this extraction step intensifies the chowder's corn character 

 

42. A cook is making a mushroom consommé and the clearmeat includes ground chicken, egg whites, 

mirepoix, and a large quantity of finely chopped mushrooms. After clarification, the consommé should 

have what characteristics? 

 

A. A murky, opaque brown colour with visible mushroom particles floating throughout the liquid 



B. A crystal-clear broth with a deep, concentrated mushroom flavour — the mushrooms in the clearmeat 

infuse their flavour into the consommé during the clarification process while the raft removes all 

impurities 

C. A thick, cream-like consistency from the dissolved mushroom fibres that broke down during 

simmering 

D. No mushroom flavour — the clarification process removes all flavour compounds along with the 

impurities 

 

43. A cook is preparing a cold vichyssoise for a summer menu. After cooking and puréeing the leeks, 

potatoes, and chicken stock, the cook adds cream and chills the soup. Before service, the cook tastes the 

cold soup and finds it bland despite being well-seasoned when hot. What must the cook do? 

 

A. Re-season the soup — cold temperatures suppress flavour perception; cold soups require more salt, 

acid, and seasoning than their hot counterparts to taste properly balanced 

B. Serve the soup hot instead, since vichyssoise was originally intended as a warm potato soup 

C. Add hot sauce to the soup, which is the standard flavour correction for all cold soup preparations 

D. The soup cannot be fixed and must be discarded and remade with stronger-flavoured ingredients 

 

44. A cook is making a classic lobster bisque and after sautéing the shells, the cook adds tomato paste 

and cooks it for 2 minutes before adding the brandy. Why is the tomato paste cooked before the liquid is 

added? 

 

A. Cooking the tomato paste in the fat caramelizes its sugars and removes its raw, acidic taste — 

producing a deeper, sweeter, more complex tomato flavour than adding it raw to the liquid 

B. Cooking the tomato paste sterilizes it for food safety before it contacts the raw lobster shells 

C. The tomato paste must be cooked separately because it will not dissolve in liquid if added raw 

D. Cooking the tomato paste changes its colour from red to brown, which is necessary for the bisque's 

signature colour 

 

45. A cook is making an Italian wedding soup (Italian-American style) and the recipe calls for small 

meatballs poached directly in the broth. What benefit does poaching the meatballs in the broth provide 

compared to baking them separately? 

 



A. Poaching makes the meatballs crispier than baking because the liquid's agitation creates a seared 

surface 

B. Poaching is faster than baking, saving approximately 30 minutes of cooking time per batch of 

meatballs 

C. Baked meatballs would be too large to fit in the soup bowls and must be poached to reduce their size 

D. The meatballs release their flavour (pork, beef, herbs, Parmesan) directly into the broth during 

poaching, enriching the soup; and the broth in turn seasons the meatballs from the outside in 

 

46. A cook is making a Thai coconut soup (tom kha gai) and the recipe calls for galangal rather than 

ginger. The cook only has fresh ginger available. How will this substitution affect the soup? 

 

A. Ginger has a warmer, spicier, more pungent flavour than galangal, which is sharper, more piney, and 

more citrusy — the soup will taste good but will lack tom kha's authentic, distinctively bright, piney 

galangal character 

B. Ginger and galangal are the same plant harvested at different maturity stages and are fully 

interchangeable 

C. Ginger will overpower all other flavours in the soup and make it inedible — the soup must be 

discarded 

D. Galangal has no discernible flavour and is used only for its visual appearance in the soup bowl 

 

47. A cook is making a clear mushroom broth and the recipe calls for both dried and fresh mushrooms. 

What does each type contribute that the other cannot? 

 

A. Dried mushrooms contribute only colour while fresh mushrooms contribute only texture to the broth 

B. Dried and fresh mushrooms contribute identical flavour compounds and using both is redundant 

C. Dried mushrooms contribute an intense, concentrated, deeply savoury-umami flavour (concentrated 

by the drying process); fresh mushrooms contribute a brighter, more aromatic, nuanced mushroom 

character — combining both creates a more complex broth than either alone 

D. Fresh mushrooms contribute all the flavour while dried mushrooms contribute only thickening starch 

 

48. A cook is making a West African groundnut (peanut) soup and the recipe calls for adding the peanut 

butter early in the cooking process and simmering for 45 minutes. After simmering, the cook notices the 

peanut butter has separated — oil pools on the surface. What technique resolves this? 



A. Blend the soup vigorously with an immersion blender to re-emulsify the separated peanut oil back 

into the liquid 

B. The separation is the correct, expected appearance of traditional groundnut soup and should not be 

altered 

C. Skim all the peanut oil from the surface and discard it, which removes the separation but also the 

richness 

D. Add flour to absorb the floating oil, which thickens the soup and binds the oil simultaneously 

 

49. A cook is making a classic sauce bordelaise — a red wine reduction sauce with bone marrow and 

shallots, traditionally served with grilled beef. The recipe calls for poaching sliced bone marrow in the 

finished sauce just before service. What does the marrow contribute? 

 

A. The marrow adds a crunchy, textural element that contrasts with the smooth, silky sauce 

B. The marrow adds colour to the sauce, turning it from dark red to a lighter, more appealing rose shade 

C. The marrow provides only visual garnish and adds no flavour or texture to the finished sauce 

D. The poached marrow melts slightly, adding an unctuous, rich, buttery, deeply beefy richness that 

elevates the sauce to the level of haute cuisine 

 

50. A cook is making a compound butter with blue cheese, toasted walnuts, and fresh thyme. After 

mixing, the cook rolls the butter into a log using plastic wrap and refrigerates. Before service, the cook 

slices the log into rounds and places them on hot grilled steaks. What is the primary purpose of the 

compound butter on the steak? 

 

A. The compound butter is purely decorative — it melts away completely and leaves no flavour on the 

steak 

B. The cold butter melts slowly on the hot steak, creating a rich, flavourful sauce that coats and seasons 

each bite — compound butter is a one-step sauce that requires no saucepan 

C. The compound butter insulates the steak from the ambient air, keeping it warm during the walk to the 

table 

D. The butter is placed on the steak only to test whether the steak has been properly rested to serving 

temperature 

 



51. A cook is making a salsa roja for tacos and the recipe calls for charring fresh tomatoes, onions, and 

chiles on a comal (flat griddle) or directly over a gas flame before blending. What does the charring 

accomplish? 

 

A. Charring sterilizes the raw vegetables, making them safe to blend into a raw salsa for immediate 

service 

B. Charring has no effect on flavour and is performed only because the traditional recipe requires it 

C. Charring develops a complex smoky-sweet-bitter flavour profile that transforms the raw, one-

dimensional vegetables into a deeply flavoured, multi-layered salsa base 

D. Charring dries out the vegetables, producing a thicker salsa that does not require any reduction or 

thickening 

 

52. A cook is preparing a classic French gastrique (caramelized sugar deglazed with vinegar) as the base 

for a fruit sauce to accompany duck. After caramelizing the sugar to amber, the cook carefully adds the 

vinegar. The mixture hisses, splatters, and releases steam violently. Is this reaction normal? 

 

A. Yes — the violent reaction is completely normal and expected when cold vinegar contacts extremely 

hot caramelized sugar; the temperature differential causes instant boiling of the vinegar, producing 

steam and spattering 

B. No — the violent reaction indicates the sugar was burnt and the batch must be discarded immediately 

C. No — the reaction means the vinegar was the wrong type and a different vinegar should be 

substituted 

D. Yes — but only if the cook is using white wine vinegar; red wine vinegar should not produce this 

reaction 

 

53. A cook is finishing a pan sauce and the sauce tastes excellent but looks thin and light-coloured. The 

cook wants to improve the colour without affecting the flavour. What technique is most appropriate? 

 

A. Adding food colouring, which is the standard professional method for adjusting sauce colour in fine 

dining 

B. Adding soy sauce, which darkens the colour but also significantly alters the sauce's flavour profile 

C. Adding ketchup, which provides red colour without any detectable flavour at small quantities 



D. Reducing the sauce further (which concentrates colour and flavour simultaneously) or adding a small 

amount of demi-glace (which adds both colour and body) — both methods improve appearance through 

natural means 

 

54. A cook is making a North African chermoula (herb-spice marinade) and the recipe calls for 

preserved lemons. The cook has no preserved lemons available. What substitution most closely 

approximates the unique flavour of preserved lemons? 

 

A. Fresh lemon juice with a pinch of sugar, which replicates the preserved lemon's sweet-tart flavour 

B. Fresh lemon zest combined with a small amount of salt and a dash of lemon juice — the zest 

approximates the floral, intensely citrusy character of the preserved rind, and the salt replicates the 

curing salt's savoury depth 

C. Lime juice and lime zest, which are identical in flavour to preserved lemons in all North African 

applications 

D. Orange marmalade, which provides the same bitter-sweet citrus profile as preserved lemons 

 

55. A cook is making a hollandaise and the sauce breaks — the emulsion separates into a pool of yellow 

butter and a thin, watery liquid. The cook attempts to rescue the broken sauce. What is the standard 

rescue technique? 

 

A. Discard the broken sauce and start entirely from scratch — broken hollandaise cannot be rescued 

B. Add more lemon juice and whisk vigorously, which will re-emulsify the broken sauce instantly 

C. In a clean bowl, whisk a tablespoon of cold water (or a fresh egg yolk) and gradually drizzle the 

broken sauce into it while whisking constantly — rebuilding the emulsion around a new liquid base 

D. Heat the broken sauce to boiling, which will force the butter and liquid to re-combine through 

thermal energy 

 

56. A cook is making an agrodolce sauce (Italian sweet-and-sour) for grilled pork chops. The recipe 

calls for vinegar, honey, and stock reduced until syrupy. The cook tastes the sauce and it is too sweet. 

What is the quickest targeted adjustment? 

 

A. Add a small splash of vinegar to increase the sour element and restore the sweet-sour balance 

B. Add more stock, which dilutes the sweetness but also dilutes all other flavours proportionally 



C. Add salt, which enhances sweetness rather than counteracting it in a concentrated sauce 

D. The sauce cannot be adjusted once reduced and must be discarded and started from scratch 

 

57. A cook is making a sauce using only the fond from a roasting pan, stock, and cold butter. No roux, 

slurry, or cream is involved. What is this type of sauce called? 

 

A. A velouté — a roux-thickened sauce made from stock and a blond roux with cream enrichment 

B. A jus lié — literally "thickened juice," a natural pan sauce made from deglazed fond, stock, and 

mounted (emulsified) with cold butter for body and gloss 

C. A béchamel — a white sauce thickened with roux and enriched with milk or cream for dairy-based 

dishes 

D. A coulis — a smooth, puréed sauce made from cooked or raw fruits or vegetables strained to a thin 

consistency 

 

58. A cook is making a complex red mole (mole rojo) and the recipe lists over 20 ingredients. After 

individually toasting, frying, or soaking each ingredient and blending into a paste, the cook fries the 

paste in hot oil. What does frying the mole paste accomplish? 

 

A. Frying sterilizes the paste by bringing it to a temperature that destroys all bacteria from the raw 

ingredients 

B. Frying has no functional purpose and is performed only to fill the kitchen with the traditional aroma 

of mole 

C. Frying only changes the colour from red to brown, which is the desired visual presentation for mole 

rojo 

D. Frying concentrates the flavours, develops Maillard compounds in the chili-spice paste, removes raw 

tastes, and transforms the disparate blended ingredients into a unified, deeply complex sauce 

 

59. A cook is making a rémoulade sauce (a classic French condiment based on mayonnaise) and the 

recipe calls for capers, cornichons, fresh tarragon, Dijon mustard, and anchovy paste stirred into a 

mayonnaise base. What category of sauce does rémoulade belong to? 

 

A. A mother sauce — one of the five foundational sauces in classical French cuisine 



B. A compound butter — a butter-based sauce enriched with flavouring ingredients 

C. A derivative (small) sauce — a sauce built by adding flavouring ingredients to a mother sauce base 

(in this case, mayonnaise, which is a cold mother sauce) 

D. An independent sauce — a sauce with no parent or mother sauce in the classical system 

 

60. A cook is making a pan sauce for chicken and after deglazing with white wine, reducing, adding 

stock, and reducing again, the cook finishes by swirling in a tablespoon of whole-grain mustard. Unlike 

Dijon, whole-grain mustard adds visible mustard seeds to the sauce. What flavour and textural 

contribution do these whole seeds provide? 

 

A. The whole mustard seeds provide pops of sharp, pungent mustard flavour and a slight crunch that add 

both flavour interest and textural complexity to each bite of the sauce 

B. The whole seeds are purely decorative and provide no flavour or textural difference from smooth 

Dijon 

C. The whole seeds thicken the sauce more effectively than smooth Dijon mustard through their higher 

starch content 

D. The whole seeds must be strained out before service because they are too bitter to consume whole 

 

61. A cook is making a butter sauce and accidentally adds too much lemon juice, making the sauce 

sharply acidic. What is the most effective correction? 

 

A. Add more sugar, which neutralizes acid through a chemical reaction that converts citric acid to 

glucose 

B. Add more cream, which dilutes the acidity but also changes the sauce from a butter sauce to a cream 

sauce 

C. Add baking soda, which chemically neutralizes the acid but may produce a soapy, alkaline off-

flavour 

D. Add more butter and a pinch of salt — the additional fat coats the palate and reduces the perception 

of acidity, while the salt suppresses sour notes and restores balance 

 

62. A cook is making crème anglaise (English custard sauce) and after tempering the egg yolk-sugar 

mixture into the hot milk and returning it to the stove, the cook stirs constantly over medium heat. The 

mixture has thickened to coat the back of a spoon. The cook draws a finger through the coating and the 



line holds. The cook removes it from the heat. What would have happened if the cook had continued 

heating past this point? 

 

A. The custard would have thickened further into a perfect pastry cream consistency suitable for piping 

B. The custard would have remained at the same consistency indefinitely regardless of additional 

heating 

C. The egg yolks would have over-coagulated, scrambling into small lumps and breaking the smooth 

custard into a grainy, curdled mixture 

D. The custard would have thinned out and returned to a milk-like consistency as the proteins denatured 

 

63. A cook is making a cheese soufflé and the recipe calls for folding Gruyère into the béchamel base 

BEFORE adding the whipped egg whites. Why is the cheese added to the base rather than folded in with 

the whites? 

 

A. The cheese must be heated in the warm béchamel to melt and distribute evenly — adding it to the 

cold whipped whites would leave unmelted cheese lumps throughout the soufflé 

B. Adding cheese to the whipped whites would cause them to rise higher, producing an over-tall, 

unstable soufflé 

C. The cheese must contact the egg yolks in the béchamel to bind chemically for proper setting 

D. There is no reason — the cheese can be added at either stage with identical results 

 

64. A cook is making a Japanese-style rolled omelette (tamagoyaki) and the recipe calls for adding 

dashi, mirin, and soy sauce to the beaten eggs. The cook uses a rectangular tamagoyaki pan and builds 

the omelette layer by layer, rolling each thin layer around the previous one. What does this layered 

technique produce? 

 

A. A distinctive multi-layered, slightly sweet, custardy egg roll with a beautiful spiral cross-section 

when sliced — each thin layer is individually set, producing a tender, delicate texture impossible to 

achieve with a single thick omelette 

B. A single thick omelette that is indistinguishable from a Western-style folded omelette in texture and 

flavour 

C. A crispy, deep-fried egg roll similar to a Chinese spring roll wrapped in egg instead of wheat 



D. A raw-centred egg roll where only the outer layer is cooked and the interior remains liquid for 

dipping 

 

65. A cook is making a large batch of crème caramel and the recipe produces 24 ramekins. After baking 

in a bain-marie, cooling, and refrigerating, the cook unmoulds each crème caramel by running a knife 

around the edge and inverting onto a plate. Three of the 24 custards crack and break during unmoulding. 

The other 21 are perfect. What most likely caused the three failures? 

 

A. The three ramekins were a different material (glass vs. ceramic) that conducted heat differently 

during baking 

B. The three custards were overcooked — their egg proteins were over-set, making them brittle and 

prone to cracking 

C. The knife was too dull to release the custard cleanly from the ramekin walls without tearing 

D. The three ramekins were positioned in the hottest part of the bain-marie, where the water was deeper 

and transferred more heat — these custards were overbaked, becoming denser and more fragile 

 

66. A cook is making a vegan "buttermilk" for use in a fried chicken batter. The recipe combines plant-

based milk with an acid (lemon juice or apple cider vinegar) and lets it sit for 10 minutes. What happens 

during this resting period? 

 

A. The acid cooks the plant proteins through acid denaturation, producing a cooked milk product 

B. The acid evaporates during the 10-minute rest, leaving behind a neutral-flavoured milk 

C. The acid causes the plant milk to curdle slightly and thicken, mimicking the tangy, thick consistency 

of real buttermilk — the acidified milk also tenderizes the chicken during marinating 

D. Nothing happens during the rest period — the vegan buttermilk is ready immediately after mixing 

 

67. A cook is making a cheese sauce and the recipe calls for sodium citrate — a salt derived from citric 

acid. A small amount of sodium citrate dissolved in water allows cheese to melt into a perfectly smooth, 

creamy sauce without any roux or béchamel base. How does sodium citrate achieve this? 

 

A. Sodium citrate emulsifies the cheese by sequestering the calcium ions that cause cheese proteins to 

clump, allowing the proteins and fat to disperse evenly into a smooth, stable emulsion 



B. Sodium citrate lowers the melting point of cheese, which allows it to melt at room temperature 

instead of requiring heat 

C. Sodium citrate adds a sour, citrus flavour that dissolves the cheese physically through acid action 

D. Sodium citrate is simply a salt that adds seasoning flavour but has no effect on the cheese's melting 

properties 

 

68. A cook is making a meringue-topped lemon pie and chooses to use Italian meringue (hot sugar syrup 

poured into whipping egg whites) rather than French meringue (sugar whipped into raw whites). What 

advantages does Italian meringue provide? 

 

A. Italian meringue is softer and more delicate than French meringue, producing a lighter topping 

B. Italian meringue is more stable, more heat-resistant, and partially cooked by the hot sugar syrup — it 

is less prone to weeping, beading, and deflating than raw French meringue 

C. Italian meringue is easier and faster to prepare because it requires no sugar syrup cooking 

D. Italian and French meringue are identical in stability, flavour, and performance on lemon pies 

 

69. A cook is making a tofu "ricotta" for a vegan lasagna. After crumbling firm tofu and seasoning with 

nutritional yeast, lemon juice, garlic, salt, and Italian herbs, the mixture tastes good but lacks the 

creamy, rich quality of dairy ricotta. What ingredient would add the missing creaminess? 

 

A. Soy sauce, which adds a creamy umami richness that mimics dairy ricotta's flavour profile 

B. Cornstarch, which thickens the tofu mixture into a creamy paste similar to ricotta's consistency 

C. More nutritional yeast, which is the only ingredient needed to replicate ricotta's exact creaminess 

D. A small amount of raw cashew cream (blended soaked cashews) or vegan cream cheese, which 

provides the rich, smooth, creamy fat element that crumbled tofu alone lacks 

 

70. A cook is tempering a mixture of hot cream and sugar into beaten egg yolks for a custard base. The 

cook adds the hot cream too quickly — pouring half the pot at once — and the yolks scramble. Why did 

the yolks scramble, and what is the correct tempering technique? 

 

A. The yolks scrambled because they were too old and their proteins had already begun to denature 



B. The yolks scrambled because the sugar content was too low to protect the proteins from heat 

coagulation 

C. The hot cream raised the yolk temperature too rapidly, causing the egg proteins to coagulate before 

they could disperse into the liquid — correct tempering adds the hot liquid in a thin, gradual stream 

while whisking constantly 

D. The yolks scrambled because the cream was not hot enough — cream must be at a full boil for proper 

tempering 

 

71. A cook is making a plant-based ice cream using coconut cream as the base. After churning, the ice 

cream is smooth and creamy. After 24 hours in the freezer, it has become rock-hard and icy. What 

ingredient in the base would help maintain a scoopable texture? 

 

A. A small amount of alcohol (vodka or rum), corn syrup, or another ingredient that lowers the freezing 

point, keeping a portion of the water unfrozen at freezer temperature for a softer, more scoopable texture 

B. More coconut cream, which softens the ice cream through its higher fat content regardless of freezer 

temperature 

C. Salt, which lowers the freezing point of the ice cream base and prevents it from freezing solid in any 

freezer 

D. Baking soda, which produces gas bubbles that create an airy, soft texture that resists freezing 

 

72. A cook is making fresh orecchiette — small, ear-shaped Pugliese pasta. The dough is made from 

semolina flour and water (no eggs). After shaping each piece by pressing with the thumb and inverting, 

the orecchiette are cooked in boiling water. What characteristic of the finished orecchiette makes it 

particularly effective with chunky sauces? 

 

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

based sauces only 

B. The concave, cupped shape of each piece traps chunks of sauce, sausage, vegetables, or beans inside 

its hollow — every bite delivers both pasta and a pocket of sauce 

C. The thick, doughy centre of orecchiette absorbs sauce into the pasta itself, flavouring it from the 

inside out 

D. Orecchiette's heavy weight causes it to sink below the sauce, creating a layered presentation in the 

bowl 

 



73. A cook is making a batch of spaetzle and the batter (flour, eggs, milk, salt, nutmeg) is too thick to 

pass through the spaetzle press. What should the cook add to adjust the consistency? 

 

A. More flour, which paradoxically thins spaetzle batter by disrupting the egg protein network 

B. More eggs, which will add both liquid and protein but may make the batter too eggy and firm after 

cooking 

C. More salt, which dissolves the flour's gluten and thins the batter to the correct consistency 

D. A small amount of additional milk or water, added gradually while stirring, until the batter flows 

through the press in irregular droplets 

 

74. A cook is making manicotti (large tubes of pasta stuffed with ricotta filling) and after stuffing and 

placing them in a baking dish, covers them with tomato sauce. The cook bakes the dish uncovered at 

190°C for 30 minutes. After baking, the top exposed pasta tubes have dried out and hardened while the 

bottom tubes are perfectly cooked. What would have prevented the drying? 

 

A. Using a deeper baking dish so all the manicotti are submerged below the sauce level 

B. Baking at a lower temperature (120°C) for 90 minutes, which would gently steam-cook the top layer 

C. Covering the baking dish tightly with foil for the first 20 minutes to trap steam, then removing the 

foil for the final 10 minutes to allow the top to brown slightly 

D. Spraying the exposed pasta tubes with cooking spray before baking, which creates a moisture barrier 

 

75. A cook is making Chinese wontons for soup and the filling is a mixture of ground pork, shrimp, 

ginger, soy sauce, sesame oil, and white pepper. After wrapping, the cook drops the wontons into 

rapidly boiling water. After 3 minutes, several wontons have burst open and the filling has dispersed into 

the water. What TWO factors most likely caused the bursting? 

 

A. The wonton wrappers were sealed properly but the boiling was too vigorous — a gentle simmer 

would have been less aggressive; additionally, the filling may have contained too much liquid (from the 

soy sauce and sesame oil) that expanded during cooking 

B. The wontons were too small to contain the filling volume and must be made larger for the next batch 

C. The water was not salted, which caused the wonton wrappers to dissolve during the boiling process 

D. The filling was too cold when wrapped, which caused a temperature shock that split the wrappers on 

contact 



76. A cook is making a classic pappardelle with wild boar ragù. Pappardelle are wide, flat ribbons of 

fresh egg pasta (approximately 2–3 cm wide). Why are wide noodles paired with this thick, hearty ragù 

rather than thin spaghetti? 

 

A. The wide, flat pappardelle surface area catches and holds the thick, chunky ragù — thin spaghetti 

would let the heavy sauce slide off, pooling at the bottom of the bowl 

B. Wide noodles are always used with any meat sauce regardless of the sauce's texture or consistency 

C. Wide noodles cook faster than thin spaghetti, which is the primary reason for the pairing 

D. The pairing is arbitrary and any pasta shape would work equally well with wild boar ragù 

 

77. A cook is preparing hand-pulled Chinese lamian noodles and the dough (flour, water, salt, and a 

small amount of alkaline water/kansui) has been kneaded and rested. The cook repeatedly stretches and 

folds the dough, doubling the number of noodle strands with each pull. What does the alkaline water 

contribute to the dough? 

 

A. The alkaline water adds a salty flavour that seasons the noodles internally during the cooking process 

B. The alkaline water has no functional purpose and is used only for the yellow colour it adds to the 

dough 

C. The alkaline water modifies the gluten structure, making it more extensible (stretchy) and less elastic 

(springy) — allowing the dough to be pulled into extremely thin strands without snapping back or 

tearing 

D. The alkaline water acts as a preservative that extends the uncooked dough's refrigerator shelf life 

 

78. A cook is making a classic pork and chive dumpling filling (for jiaozi/potstickers) and after mixing 

the ground pork with seasonings, the recipe instructs the cook to add water gradually while stirring in 

one direction. What does this water addition accomplish? 

 

A. The water cleans the pork by flushing out blood and impurities during the mixing process 

B. The water has no effect and is added purely to increase the filling's volume for cost savings 

C. The water adds excessive moisture that must be compensated for by adding extra starch to the filling 

D. The water is gradually absorbed by the meat proteins, making the filling juicier and more tender after 

cooking — the one-directional stirring creates a cohesive, springy texture that holds the absorbed water 



79. A cook is making a pasta e fagioli (Italian pasta and bean soup) and the recipe specifies using a 

small, short pasta shape (ditalini or tubetti) rather than long pasta like spaghetti. Why is a small shape 

specified for this soup? 

 

A. Small pasta shapes are proportional to the beans and vegetables in the soup, creating a harmonious 

bite where every spoonful contains pasta, beans, and broth in balanced proportions 

B. Small pasta shapes are cheaper than long pasta, which is the primary reason for their use in rustic 

soups 

C. Small pasta shapes cook faster than long pasta in all applications and reduce the total cooking time by 

half 

D. Long pasta would absorb all the broth and turn the soup into a dry pasta dish within minutes of 

cooking 

 

80. A cook is making pierogi and the recipe produces 60 pieces. After boiling, the cook is instructed to 

pan-fry the boiled pierogi in butter until golden and crispy on both sides. This two-step cooking method 

(boil then fry) produces a specific textural contrast. What is it? 

 

A. The frying step adds no textural change — the boiled and fried pierogi are identical in texture and 

flavour 

B. The boiling produces a tender, soft, cooked dumpling; the pan-frying in butter adds a golden, crispy, 

caramelized exterior — the contrast between the crispy shell and the soft filling is the textural signature 

of properly prepared pierogi 

C. The frying step dries out the pierogi completely, producing a crunchy, cracker-like texture throughout 

D. The butter adds only flavour — the frying step does not change the pierogi's texture from its boiled 

state 

 

81. A cook is making a Korean jjajangmyeon (black bean sauce noodles) and the thick, glossy sauce is 

made from chunjang (Korean black bean paste), diced pork, onions, zucchini, and potato, thickened with 

a starch slurry. The sauce must be viscous enough to coat the thick wheat noodles. If the sauce is too 

thin, what is the most appropriate thickening method? 

 

A. Add more black bean paste, which will thicken the sauce but also make it saltier and more intensely 

flavoured 



B. Add more cornstarch slurry (cornstarch dissolved in cold water) gradually while stirring until the 

desired viscosity is reached 

C. Reduce the sauce by simmering uncovered, which concentrates the flavour and thickens 

simultaneously but takes significantly more time 

D. All three methods (more paste, more slurry, or further reduction) are valid — but a cornstarch slurry 

is the fastest and most neutral method that thickens without significantly altering the established flavour 

balance 

 

82. A cook is making a wild rice pilaf and the wild rice has been cooking for 50 minutes. Some grains 

have burst open (revealing the lighter interior) while others are still intact and chewy. Should the cook 

continue cooking until all grains are uniformly burst? 

 

A. Yes — all wild rice grains must be uniformly burst open before the rice is properly cooked and safe 

to eat 

B. No — wild rice should be drained and served when fully burst, producing a soft, porridge-like 

consistency 

C. No — a mix of burst and intact grains is the desired, expected texture; cooking until all grains burst 

produces mushy, overcooked wild rice 

D. Yes — intact grains contain raw starch that is unsafe to consume and must be fully burst before 

service 

 

83. A cook is making shakshuka and serves it with warm pita bread. The cook also prepares a side of 

hummus. The hummus recipe calls for tahini (ground sesame paste). A guest has a sesame allergy. What 

must the cook do? 

 

A. Prepare a separate batch of hummus without tahini for the allergic guest, and ensure the pita bread 

and all other components are sesame-free 

B. Serve the standard hummus because tahini's sesame proteins are destroyed during the grinding 

process 

C. Remove the tahini-containing hummus from the table and replace it with store-bought hummus, 

which is always sesame-free 

D. Inform the guest that hummus always contains sesame and cannot be modified under any 

circumstances 

 



84. A cook is making a vegetarian chili and the recipe calls for three types of beans: kidney beans, black 

beans, and pinto beans. If using dried beans, they must be soaked overnight. However, kidney beans 

require an additional safety step. What is it? 

 

A. Kidney beans must be rinsed in cold water 10 times before soaking to remove surface contaminants 

B. Dried kidney beans must be boiled vigorously for at least 10 minutes after soaking to destroy 

phytohaemagglutinin (a lectin toxin) — slow cooking without boiling first does NOT reach a high 

enough temperature to neutralize this toxin 

C. Kidney beans must be soaked in a vinegar solution to neutralize their natural toxins before cooking 

D. Kidney beans must be frozen solid before cooking to break down the toxic compounds through ice 

crystal formation 

 

85. A cook is preparing a batch of brown rice for a grain bowl and the rice has been simmering for 40 

minutes. The cook checks and finds the rice is tender but there is still water in the pot. Should the cook 

drain the excess water? 

 

A. Yes — drain immediately and return to the pot to steam for 5 minutes with the lid on and heat off 

B. Continue simmering until all water is absorbed, even if this overcooks the rice to a mushy 

consistency 

C. Add more rice to absorb the excess water, maintaining the correct proportion 

D. Let the rice sit in the excess water for 10 minutes, which allows it to absorb without continued heat 

 

86. A cook is making a batch of toasted nuts (almonds, pecans, walnuts) for a salad garnish. The cook 

spreads the nuts on a sheet pan in a single layer and places them in a 175°C oven. After 8 minutes, the 

cook checks — the nuts are barely golden. After 2 more minutes, several are suddenly dark brown and 

beginning to burn. Why did the nuts go from barely golden to nearly burnt so quickly? 

 

A. The oven temperature spiked during the final 2 minutes due to a thermostat malfunction 

B. Nuts have a very high sugar content that ignites at a specific temperature, causing instant combustion 

C. Nuts toast through residual heat — they continue darkening rapidly even at the correct temperature 

because their high fat and sugar content retains heat and accelerates browning once the Maillard reaction 

begins; there is a very narrow window between perfect and burnt 



D. The nuts on the outer edges of the pan were stealing heat from the centre nuts, causing uneven 

toasting 

 

87. A cook is making a Lebanese mujaddara (lentils and rice with caramelized onions) and the recipe 

calls for cooking the green lentils and rice together in the same pot. The cook adds the rice at the same 

time as the lentils. After 25 minutes, the rice is perfectly cooked but the lentils are still crunchy. What 

should the cook do differently next time? 

 

A. Use a different type of rice that cooks faster to match the lentils' longer cooking time 

B. Start the lentils first (they need approximately 15–20 minutes head start) and add the rice partway 

through the lentil cooking when approximately 15–18 minutes remain 

C. Soak both the lentils and rice overnight to equalize their cooking times before combining in the pot 

D. Cook everything at a higher temperature, which will speed up the lentils without affecting the rice 

 

88. A cook is making a batch of energy bars and the recipe calls for pulsing dates in a food processor 

until they form a sticky paste. The dates are very dry and hard rather than soft and moist. What should 

the cook do before processing? 

 

A. Soak the dry dates in warm water for 10–15 minutes to soften them, then drain thoroughly before 

processing — this rehydration restores their soft, sticky texture that is essential for binding the bars 

B. Add vegetable oil to the food processor with the dry dates, which will soften them during processing 

C. Process the dry dates for a longer time at higher speed, which will eventually break them down 

through force 

D. Replace the dates with raisins, which are always softer and can be processed without any preparation 

 

89. A cook is making edamame and serves them in the pod with a sprinkle of flaky sea salt. A guest 

asks: "Are edamame raw soybeans?" What is the correct answer? 

 

A. Edamame are immature soybeans still in their pods, but they are NOT served raw — they must be 

boiled or steamed until tender before eating; raw soybeans contain trypsin inhibitors and other anti-

nutritional factors 

B. Edamame are a completely different plant species from soybeans and are safe to eat raw from the pod 



C. Edamame are mature, dried soybeans that have been rehydrated and then roasted for a crunchy snack 

D. Yes, edamame are raw soybeans and no cooking is required — they are always consumed fresh from 

the field 

 

90. A cook is making a tempeh stir-fry and after slicing the tempeh into thin triangles, the cook steams 

them for 10 minutes before marinating and stir-frying. What does the pre-steaming step accomplish? 

 

A. Pre-steaming has no effect on tempeh and is an unnecessary step that adds nothing to the dish 

B. Pre-steaming softens tempeh's naturally firm texture into a mushy, tofu-like consistency for stir-

frying 

C. Pre-steaming removes some of tempeh's naturally bitter or fermented flavour, opens the pores for 

better marinade absorption, and ensures the tempeh is fully cooked through before the quick stir-fry 

D. Pre-steaming adds water weight to the tempeh, making each piece heavier for more substantial 

portions 

 

91. A cook is preparing a rack of lamb and the chef instructs the cook to "French the bones." What does 

this mean? 

 

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

B. Scrape all meat, fat, and sinew from the exposed rib bones so they are clean and white for an elegant 

presentation 

C. Remove the entire rib section from the rack, leaving only the loin eye for boneless service 

D. Cover the exposed bones with foil during roasting to prevent them from burning 

 

92. A cook is searing a thick-cut pork chop and after achieving a golden-brown crust on both sides, 

transfers the chop to a 180°C oven to finish cooking. The cook uses a probe thermometer set to alert at 

63°C. However, the cook plans to remove the chop at 60°C instead. Why? 

A. The internal temperature will continue to rise approximately 3–5 degrees after removal (carryover 

cooking) as residual heat from the hot exterior migrates to the cooler centre — pulling at 60°C allows 

the chop to reach 63°C during resting 

B. 60°C is the correct final temperature for pork and the 63°C setting is unnecessarily high 



C. Pulling early prevents the probe from damaging the meat's internal structure during the critical resting 

phase 

D. There is no scientific basis for pulling meat before the target temperature — the cook should wait for 

63°C 

 

93. A cook is braising beef short ribs and after 3 hours at 160°C, the ribs are fork-tender. The cook 

removes them from the braising liquid and notices that the braising liquid is very cloudy. Is this 

cloudiness a defect? 

 

A. Yes — cloudy braising liquid indicates the temperature was too high and the liquid boiled rather than 

simmered 

B. The cloudiness indicates the braising liquid has spoiled and must be discarded for food safety reasons 

C. Yes — but only because the cook forgot to add a roux at the beginning of the braise to keep the liquid 

clear 

D. No — some cloudiness is normal in a 3-hour braise from dissolved gelatin, rendered fat, and protein; 

straining and degreasing produces a clean sauce, and the cloudiness is not a food safety concern 

 

94. A cook is preparing beef tongue for a Mexican tacos de lengua. After simmering the whole tongue 

for 3 hours with onion, garlic, bay leaves, and peppercorns, the tongue is tender. What must be done 

before dicing the meat for tacos? 

 

A. The tongue is sliced directly after simmering with no additional preparation needed before dicing 

B. The tongue must be marinated in lime juice for 2 hours to tenderize the tough exterior membrane 

C. The tongue's outer skin (a thick, rough membrane) must be peeled off while the tongue is still warm 

— the skin peels easily when warm but becomes difficult to remove once cooled 

D. The tongue must be frozen solid before slicing because its soft texture makes it impossible to dice 

when warm 

 

95. A cook is making a classic blanquette de veau and the recipe says to start the veal in cold liquid, 

bring to a simmer, and skim the surface frequently during the first 20 minutes. What is the cook 

skimming? 

 

A. Excess salt that floats to the surface during the initial heating phase of the blanquette 



B. Coagulated proteins (albumin), impurities, and fat that rise to the surface as the liquid heats — 

removing these produces a cleaner, clearer sauce 

C. Dissolved collagen that would cause the sauce to set into a gel if not removed during the simmering 

process 

D. Butter that was added at the beginning and must be removed before the liaison is added at the end 

 

96. A cook is making duck confit and the recipe calls for curing the legs with salt, garlic, thyme, and bay 

leaves for 24–48 hours. After curing, the cook rinses the cure, pats the legs dry, and submerges them 

completely in rendered duck fat. The legs cook at 130°C for 3–4 hours. What is the fat's role during 

cooking? 

 

A. The fat provides gentle, even, consistent heat transfer that surrounds the submerged legs completely 

— cooking in fat (rather than air or liquid) produces exceptionally tender, moist meat because the fat 

temperature is precisely controllable and conducts heat evenly 

B. The fat flavours the duck legs with an intense, greasy, fatty taste that defines confit's character 

C. The fat's primary role is to preserve the cooked legs for long-term storage, not to affect the cooking 

process 

D. The fat is used only because historically duck fat was cheaper than other cooking mediums in 

southwest France 

 

97. A cook is roasting a whole chicken and the recipe says to let it rest for 15 minutes after removing it 

from the oven. The cook carves the chicken immediately without resting. What is the consequence? 

 

A. No consequence — resting has no measurable effect on a whole roasted chicken's juiciness or flavour 

B. The chicken will be slightly cooler at the table, which some guests may prefer for comfortable eating 

C. The juices that have been concentrated in the centre during roasting will pour out onto the cutting 

board when carved, leaving the meat drier than if it had been rested to allow juice redistribution 

D. The only consequence is that the chicken will be more difficult to carve because the joints are still too 

hot 

 

98. A cook is making a Peking duck and the traditional preparation requires inflating the duck 

(separating the skin from the meat with air), scalding with boiling water, coating with a maltose glaze, 

and hanging to dry for 24–48 hours. What do these elaborate steps accomplish? 



A. These steps are purely ceremonial and have no effect on the finished duck's flavour or texture 

B. These steps tenderize the meat through chemical and physical processes similar to wet-aging 

C. These steps flavour the meat by allowing the maltose glaze to penetrate through the skin to the flesh 

D. These steps produce the ultra-crispy, lacquered, mahogany-coloured skin that is Peking duck's 

defining characteristic — the drying removes moisture from the skin, and the maltose caramelizes 

during roasting 

 

99. A cook is preparing a venison loin for roasting. Venison is significantly leaner than beef. What 

technique compensates for the low fat content and prevents the lean venison from drying out during 

roasting? 

 

A. Roasting at a very high temperature (260°C) for an extended period to develop maximum crust 

before drying occurs 

B. Barding (wrapping the loin in thin sheets of pork fatback or bacon) before roasting, which bastes the 

lean meat with rendered fat during cooking and insulates the surface from direct heat 

C. Soaking the venison loin in water for 2 hours before roasting to pre-hydrate the lean muscle fibres 

D. Roasting the venison until well-done (75°C internal), which allows the collagen to convert to gelatin 

and compensate for the lack of fat 

 

100. A cook is preparing a Thanksgiving turkey and the chef asks: "What is the benefit of brining the 

turkey before roasting?" What is the correct answer? 

 

A. Brining allows the salt to penetrate the turkey meat, seasoning it throughout (not just on the surface), 

and the salt-water solution increases the meat's moisture-holding capacity — producing a juicier, more 

evenly seasoned bird 

B. Brining is used exclusively for preservation and has no effect on the flavour or juiciness of the 

roasted turkey 

C. Brining replaces the need for any oven-roasting — brined turkey can be served without further 

cooking 

D. Brining toughens the turkey's skin, producing a crunchier exterior that compensates for the breast's 

dryness 

 

 



101. A cook is preparing a bouillabaisse and the recipe calls for adding the fish in stages — firm-fleshed 

fish first, delicate fish last. Why is this staggered addition necessary? 

 

A. Firm fish must be added first for visual presentation purposes — they are placed at the bottom of the 

serving bowl 

B. Adding all fish at once would lower the broth temperature too much and prevent it from returning to a 

simmer 

C. Firm-fleshed fish (monkfish, sea bass) require more cooking time than delicate fish (sole, snapper) — 

staggering ensures all varieties are perfectly cooked at the same moment of service 

D. Delicate fish must be added first because they require longer cooking to reach a safe internal 

temperature 

 

102. A cook is making a seafood paella and the recipe specifies placing the mussels and clams on top of 

the rice hinge-side down during the final stage of cooking. Why hinge-side down? 

 

A. Hinge-side down allows the shells to open upward as they cook, catching the released juices in the 

shell cup — these juices drip back into the rice, flavouring it, and the open shells create an attractive 

presentation 

B. Hinge-side down prevents sand from escaping the shells and contaminating the rice during cooking 

C. Hinge-side down cooks the shellfish faster because the hinge is the thinnest part of the shell 

D. The positioning makes no difference — mussels and clams can be placed in any orientation on the 

paella 

 

103. A cook is preparing a tartare of wild salmon and the recipe calls for "sushi-grade" or "sashimi-

grade" fish. What does this designation actually mean in terms of food safety? 

 

A. "Sushi-grade" is a marketing term with no legal definition — however, it generally indicates that the 

fish has been commercially frozen to temperatures and durations that kill parasites (typically -20°C for 7 

days or -35°C for 15 hours) as required by Health Canada for fish consumed raw 

B. "Sushi-grade" means the fish was caught within 24 hours and has never been frozen at any point 

C. "Sushi-grade" means the fish has been chemically treated with an anti-parasitic solution before sale 

D. "Sushi-grade" is a formal Health Canada classification with strict legal requirements and inspection 

protocols 



104. A cook is making fish cakes (crab cakes) and the mixture of crabmeat, mayonnaise, egg, Dijon 

mustard, Worcestershire, Old Bay seasoning, and breadcrumbs has been formed into patties. Before pan-

frying, the cook refrigerates the patties for 30 minutes. What does this chilling step accomplish? 

 

A. The chilling firms the mixture so the patties hold their shape during pan-frying — warm, soft patties 

would spread, flatten, and potentially fall apart when placed in the hot pan 

B. Chilling kills bacteria that may have been introduced during the mixing and shaping process 

C. Chilling has no effect and the patties could be fried immediately after shaping with identical results 

D. Chilling pre-cooks the egg in the mixture through cold-temperature protein coagulation 

 

105. A cook is steaming a whole fish Chinese-style (with ginger, scallions, soy sauce, and hot oil poured 

over at the end). The fish is placed on a plate inside a steamer. After 8 minutes, the cook checks — the 

flesh near the backbone is still translucent while the thinner belly section is opaque. The fish is not done. 

How can the cook ensure more even steaming? 

 

A. Cut the fish in half before steaming to separate the thick backbone area from the thin belly 

B. Place the fish directly in boiling water instead of steaming, which provides more even heat 

distribution 

C. Make diagonal slashes through the thickest part of the fish before steaming — the cuts allow steam to 

penetrate the dense flesh near the backbone, promoting more even cooking throughout 

D. Reduce the steam temperature to cook the fish more slowly and evenly over a longer period 

 

106. A cook is preparing seared ahi tuna for a sushi-style appetizer. The tuna steaks are seared for 30 

seconds per side at extremely high heat, producing a thin crust with a raw, red interior. Before slicing, 

the cook allows the tuna to rest for 2 minutes. Why is the rest important for seared tuna? 

 

A. Resting allows the thin cooked crust to set and firm slightly, making the tuna easier to slice cleanly 

with a sharp knife — slicing immediately would produce ragged edges as the soft crust tears 

B. Resting cooks the centre of the tuna to a safe internal temperature through carryover heat 

C. Resting allows the tuna's colour to change from red to the desired pink tone for presentation 

D. Resting has no effect on seared tuna and the slicing could begin immediately with identical results 

 



107. A cook is making a seafood stock (fumet) and the recipe specifies using only lean, white-fleshed 

fish bones (sole, turbot, halibut, snapper). What happens if the cook uses salmon bones instead? 

 

A. Salmon bones produce a clean, neutral, versatile fumet identical to white fish bones in every respect 

B. Salmon bones add a desirable pink colour and rich flavour that enhance all seafood preparations 

C. Salmon bones produce an oily, dark, strongly flavoured stock with an unpleasant fishy taste that 

overpowers most dishes — the high oil content of salmon makes it unsuitable for a delicate, versatile 

fumet 

D. Salmon bones are too soft and dissolve during simmering, producing a gritty, sandy-textured stock 

 

108. A cook is preparing a lobster thermidor and after cooking the lobster, removing the meat from the 

shell, and dicing it, the cook prepares a cream sauce enriched with egg yolks, brandy, and Dijon 

mustard. The diced lobster is folded into the sauce, returned to the shell halves, topped with grated 

Gruyère, and gratinéed under the broiler. What indicates the thermidor is ready to serve? 

 

A. When the lobster meat reaches an internal temperature of 74°C, verified by a probe thermometer 

B. When the Gruyère on top is melted, bubbly, and golden-brown, and the cream sauce is visibly 

bubbling at the edges of the shell 

C. When exactly 4 minutes have elapsed under the broiler, regardless of the cheese's visual appearance 

D. When the shell itself begins to char and blacken from the broiler's direct heat 

 

 

109. A cook is making a classic Niçoise salad and the chef insists that this is a "composed salad, not a 

tossed salad." What is the fundamental difference between composed and tossed? 

 

A. A tossed salad is always warm while a composed salad is always served cold in every application 

B. A composed salad has all ingredients mixed together in a bowl while a tossed salad arranges them 

separately 

C. In a composed salad, each ingredient is arranged deliberately and separately on the plate — the diner 

can see and select each component; in a tossed salad, all ingredients are mixed together 

D. There is no practical difference — the terms "composed" and "tossed" are interchangeable in 

professional kitchens 



110. A cook is making a pressed sandwich (Cuban sandwich or muffuletta) and after assembling, wraps 

it tightly and places a heavy weight on top. After 1 hour of pressing, the sandwich is unwrapped and 

sliced. What did the pressing accomplish? 

 

A. Pressing sterilizes the sandwich by generating heat through the mechanical pressure applied to the 

bread 

B. Pressing is purely decorative and produces a thinner sandwich for easier photography and food 

styling 

C. Pressing has no effect on the sandwich's flavour or texture and is an unnecessary step in both 

preparations 

D. Pressing compresses the layers together, forces the flavours to meld, allows the dressing/juices to 

saturate the bread evenly, and creates a compact, unified sandwich that holds together when sliced 

 

111. A cook is building a classic club sandwich (triple-decker) and the standard construction uses three 

slices of toasted bread with fillings between each layer. What is the traditional filling arrangement? 

 

A. Any combination of ingredients can be used in any order — there is no standard club sandwich 

construction 

B. Bottom layer: turkey/chicken and lettuce; middle bread; top layer: bacon, tomato, and mayonnaise — 

the construction creates two distinct flavour profiles united by the toasted bread 

C. All ingredients are placed in a single layer between two slices of bread, like a standard sandwich 

D. The fillings are blended together into a uniform spread that is applied to all three bread slices equally 

 

112. A cook is making a Greek salad dressing and the recipe calls for dried oregano rather than fresh. In 

most applications, fresh herbs are preferred over dried. Why is dried oregano the correct choice for 

Greek salad? 

 

A. Dried Greek oregano has a more intense, concentrated, and characteristically pungent flavour that 

defines authentic Greek salad — fresh oregano would be too mild and grassy 

B. Dried oregano is cheaper than fresh and is specified purely for cost savings in Greek restaurant 

operations 

C. Fresh oregano would wilt and turn brown when exposed to the olive oil and vinegar in the dressing 

D. There is no preference — fresh and dried oregano are identical in flavour and fully interchangeable 



113. A cook is assembling a Vietnamese banh mi and the pickled vegetables (đồ chua) — julienned 

carrots and daikon radish quick-pickled in rice vinegar, sugar, and salt — are a critical component. What 

role do these pickled vegetables play in the sandwich's flavour balance? 

 

A. The pickled vegetables provide only colour contrast against the white baguette and brown pâté 

B. The pickled vegetables are added only for crunch and have no effect on the sandwich's flavour profile 

C. The bright acidity and crisp crunch of the pickled vegetables cut through the richness of the pâté and 

mayonnaise, balancing the sandwich's overall flavour profile 

D. The pickled vegetables replace the lettuce and tomato that would normally appear in a Western-style 

sandwich 

 

114. A cook is making a lobster roll and the chef specifies using a New England-style top-split hot dog 

bun. Why is a top-split bun used instead of a standard side-split bun? 

 

A. Top-split buns have a larger interior volume that holds more lobster filling than side-split buns 

B. Top-split buns are cheaper to produce and are specified for cost savings in lobster roll production 

C. Top-split buns are the only type of bun that can be toasted without a specialized commercial toaster 

D. Top-split buns have flat sides that can be buttered and griddled to golden-brown crispiness on a flat 

grill — the crispy, buttery exterior contrasts beautifully with the cool, tender lobster filling 

 

115. A cook is preparing an egg salad for catering sandwiches and the chef says: "Make sure the eggs 

are properly cooked — no green ring around the yolks." What cooking technique prevents the green 

ring? 

 

A. Add vinegar to the cooking water, which changes the pH and prevents the iron-sulphur reaction 

completely 

B. Start the eggs in cold water, bring to a boil, remove from heat, cover for 10–12 minutes, then 

immediately plunge into ice water — this prevents overcooking and the resulting iron-sulphide 

formation 

C. Cook the eggs at exactly 63°C for 60 minutes in an immersion circulator for perfectly set yolks every 

time 

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

duration 



116. A cook is making a fattoush (Lebanese bread salad) and the recipe calls for toasted or fried pita 

chips. After tossing the pita chips with the dressed salad, the cook holds the salad in the walk-in for 2 

hours before the event. Upon service, the pita chips have become soft and soggy. How should the cook 

handle this differently? 

 

A. Add the toasted pita chips to the salad just before service — never in advance — so they maintain 

their crunch 

B. Use thicker pita bread that is resistant to moisture absorption regardless of how long it sits in the 

dressing 

C. Fry the pita chips at a higher temperature, which makes them permanently moisture-resistant 

D. Seal the dressed salad with plastic wrap, which prevents the dressing from contacting the pita chips 

 

117. A cook is making a tuna tartare and the recipe calls for sushi-grade ahi tuna diced into small, 

precise cubes, dressed with soy sauce, sesame oil, ginger, and scallion. The tartare is served in a ring 

mould on the plate with crispy wonton chips on the side. Why must the tuna be kept ice-cold throughout 

preparation? 

 

A. Cold temperature keeps the tuna firm enough to dice precisely, and maintaining cold temperature is 

critical for food safety — raw fish is highly perishable and must be held at 4°C or below at all times 

B. Cold tuna tastes better because cold temperatures enhance the perception of umami in raw fish 

C. Warm tuna changes colour from red to grey, which would make the tartare visually unappealing 

D. Cold temperature prevents the soy sauce from being absorbed too quickly into the tuna cubes 

 

118. A cook is making a Mexican torta (sandwich) and the recipe calls for spreading refried beans on 

one half of the bolillo (Mexican bread roll) and crema (Mexican sour cream) on the other half. What 

functional purpose do these two spreads serve beyond flavour? 

 

A. The bean spread and crema serve only as condiments and provide no structural benefit to the 

sandwich 

B. The spreads are applied only for colour contrast — brown beans against white crema for visual 

appeal 



C. The refried beans and crema create moisture barriers that prevent the bread from becoming soggy 

from the fillings' juices, while simultaneously adding complementary flavour layers (earthy-savoury 

from beans, cool-tangy from crema) 

D. The spreads are used only to help the bread adhere to the filling and prevent the sandwich from 

falling apart 

 

119. A cook is preparing a wedge salad — a quarter head of iceberg lettuce topped with blue cheese 

dressing, crispy bacon, diced tomatoes, and chives. Despite iceberg lettuce being considered "basic," 

why does this particular salad work so well? 

 

A. Iceberg lettuce has the same flavour profile as romaine and the wedge salad would be identical with 

either variety 

B. The cold, crisp, crunchy, refreshing iceberg wedge provides the perfect neutral canvas and textural 

contrast for the rich blue cheese dressing, smoky bacon, and fresh tomatoes — the combination of 

textures and temperatures is the salad's appeal 

C. Iceberg lettuce is the only variety that can be cut into a stable wedge shape — all other lettuces fall 

apart 

D. The wedge salad works only because of the blue cheese dressing, and the lettuce is irrelevant to the 

dish 

 

120. A cook is preparing a charcuterie board for a wine pairing dinner and the sommelier requests 

accompaniments that complement both the cured meats and the featured wines. Which combination best 

achieves this dual purpose? 

 

A. Only crackers — a large quantity of neutral crackers allows both the wine and meat flavours to 

dominate 

B. Plain white bread and butter — the simplest accompaniment that does not compete with wine or meat 

C. French fries and ketchup — the universally popular pairing that satisfies all guests regardless of wine 

selection 

D. Marcona almonds (nutty richness), fig jam (sweetness to bridge wine and meat), cornichons (acidity 

to cleanse the palate), honeycomb (floral sweetness), and grapes (fresh fruit to refresh between bites) 

 

121. A cook is preparing a terrine en croûte (pâté in pastry) and the recipe calls for making "chimneys" 

— small holes in the top pastry crust fitted with foil or parchment tubes. What are these chimneys for? 



 

A. The chimneys allow the cook to pour flavouring liquids into the terrine during the baking process 

B. The chimneys are decorative elements that add an artisan appearance to the finished terrine's 

presentation 

C. The chimneys prevent the bottom crust from burning by redirecting the oven heat upward through the 

tubes 

D. The chimneys allow steam to escape during baking, preventing the pastry crust from becoming 

soggy, and they provide openings for pouring liquid aspic into the terrine after baking and cooling 

 

122. A cook is making a mousse de canard (duck mousse) and after puréeing the cooked duck livers 

with butter, brandy, and cream, the cook passes the mixture through a fine tamis (drum sieve). What 

does this straining step accomplish? 

 

A. The tamis removes excess fat from the purée, producing a lower-calorie mousse for health-conscious 

guests 

B. The tamis removes only the brandy flavour, producing a non-alcoholic mousse suitable for all guests 

C. The tamis removes any fibrous sinew, connective tissue, and grainy particles, producing an ultra-

smooth, silky-textured mousse that melts on the tongue 

D. The tamis has no effect on the texture and is used only to transfer the mousse to a serving container 

 

123. A cook is making a traditional rillettes de porc (pork rillettes) and after slow-cooking the pork 

shoulder in its own fat for 4–5 hours, the cook shreds the meat with two forks. The recipe says to mix 

the shredded meat with "just enough cooking fat to bind." What does "just enough" look like? 

 

A. The pork should be swimming in liquid fat, producing a soup-like consistency in the serving crock 

B. The shredded meat should be moistened and just cohesive enough to spread — visible, distinct shreds 

of pork bound by a thin coating of fat that holds them together without excess greasiness 

C. No fat should be added — the shredded pork is served completely dry for the leanest possible 

presentation 

D. The fat should be whipped to stiff peaks before folding into the shredded pork for a mousse-like 

texture 

 



124. A cook is making gravlax and the recipe calls for a 50/50 cure of kosher salt and sugar. The cook 

wants to experiment with adding a flavouring beyond the traditional dill. Which of the following 

additions is appropriate for a variation while maintaining the cure's function? 

 

A. Grated beet added to the cure mixture, which tints the salmon a vibrant magenta-pink while adding a 

subtle earthy sweetness — the salt and sugar still perform their curing function unchanged 

B. A large quantity of water added to the cure, which dissolves the salt and sugar for better penetration 

C. Replacing all the salt with additional sugar, which produces a sweeter, dessert-style gravlax 

D. Adding raw garlic cloves pressed directly into the salmon flesh, which provides intense garlic flavour 

 

125. A cook is making a classic terrine de foie gras and the recipe says to weight the terrine after baking 

while it cools. What does the weight accomplish? 

 

A. The weight prevents the terrine from rising like a soufflé as it cools and contracts from thermal 

change 

B. The weight presses the terrine and keeps the mould lid sealed during the cooling period for aesthetics 

C. The weight has no functional purpose and is a traditional practice with no measurable effect on the 

terrine 

D. The weight compresses the cooked foie gras, pressing out air pockets and excess rendered fat, 

producing a denser, more uniform, firmer terrine that slices cleanly 

 

126. A cook is making a classic boudin blanc (French white sausage) and the forcemeat is a delicate 

mousseline of chicken, cream, eggs, and bread panada. After stuffing into casings, the cook must cook 

the sausages immediately. Why can't they be stored raw like regular sausages? 

 

A. Boudin blanc casings dissolve if refrigerated for more than 1 hour after stuffing 

B. The high cream and egg content makes the raw forcemeat highly perishable — it must be cooked 

promptly to prevent rapid bacterial growth in the nutrient-rich, high-moisture filling 

C. The chicken in the forcemeat continues to cook from residual heat after stuffing, so immediate 

cooking is needed to control the doneness 

D. Boudin blanc is always served raw and cooking it immediately after stuffing prevents it from firming 

too much 



127. A cook is making a batch of duck confit and after the 3.5-hour cook in duck fat at 130°C, the legs 

are tender. The cook wants to store them for future use. What is the traditional preservation method? 

 

A. Pack the cooked legs in a clean container, pour enough liquid duck fat over them to completely 

submerge and seal them, and refrigerate — the solidified fat creates an anaerobic seal that preserves the 

confit for several weeks 

B. Freeze the legs in water in a standard freezer bag for long-term storage of up to 1 year 

C. Vacuum-seal the legs without any fat and store at room temperature on a dry pantry shelf 

D. Wrap each leg individually in paper towels and store uncovered in the walk-in for air-drying 

 

128. A cook is making bresaola (air-dried cured beef) and the eye of round has been cured with salt, 

spices, and Prague Powder #2 for 2 weeks. After curing, the beef is rinsed, stuffed into a casing, and 

hung in a temperature/humidity-controlled environment. What conditions are required for proper 

drying? 

 

A. High temperature (30°C) and low humidity (20%) for rapid dehydration in 3–5 days 

B. Cool temperature (12°C–15°C) and moderate humidity (65%–75%) for slow, even drying over 4–8 

weeks — too fast dries the exterior while the centre remains wet (case hardening) 

C. Freezing temperature (-5°C) and zero humidity for preservation through freeze-drying 

D. Room temperature (22°C) and maximum humidity (95%) for the slowest, most gradual drying over 6 

months 

 

129. A cook is making a classic French ballotine of duck and after deboning the leg, spreading 

forcemeat, rolling, tying, and wrapping in plastic wrap, the cook poaches the ballotine in duck stock at 

80°C until the internal temperature reaches 74°C. After poaching, what is the next step? 

 

A. Serve immediately while hot, sliced into thick rounds with the stock as a sauce 

B. Unwrap the plastic, remove the string, and deep-fry the ballotine for a crispy exterior before service 

C. Discard the poaching stock because it has been contaminated by the plastic wrap during cooking 

D. Cool the ballotine in its wrapping, refrigerate until cold and firm, then unwrap, slice into clean 

rounds, and serve cold or reheat gently — the chilling firms the forcemeat for clean slicing 

 



130. A cook is making a terrine and the recipe calls for lining the mould with blanched leek leaves 

instead of traditional back fat bardes or plastic wrap. What does this vegetable lining contribute? 

 

A. The leek leaves add no flavour or visual appeal and are used only because they are cheaper than back 

fat 

B. The leek leaves provide the same structural support as plastic wrap but with an edible, natural 

appearance 

C. The blanched leek leaves create a beautiful green-and-white striped exterior when the terrine is 

sliced, add a subtle onion flavour, and provide a natural, edible wrapping that enhances both the 

presentation and taste 

D. The leek leaves are used exclusively in vegetarian terrines and should never appear in meat-based 

preparations 

 

131. A baker is making a classic French apple tart (tarte aux pommes) and after blind-baking the pâte 

sucrée shell, spreads a thin layer of apple compote on the bottom before arranging thinly sliced raw 

apple in overlapping concentric circles on top. What does the compote layer accomplish? 

 

A. The compote is purely decorative and has no functional purpose beneath the sliced apple arrangement 

B. The compote provides a flavourful, moist apple base that adds depth of apple flavour, prevents the 

pastry cream or frangipane from making the shell soggy, and anchors the sliced apple arrangement 

C. The compote acts as a glue that permanently bonds the sliced apples to the pastry shell during baking 

D. The compote layer replaces the need for any sugar in the recipe because it provides all the sweetness 

needed 

 

132. A baker is making a chocolate soufflé and the recipe says to fold the whipped egg whites into the 

chocolate base in three additions. Why three additions rather than adding all the whites at once? 

 

A. Adding in three stages allows the baker to gradually lighten the heavy chocolate base — the first 

small addition is sacrificed to loosen the base, making it easier to gently fold the remaining two 

additions without deflating them 

B. Three additions are required by classical French pastry law and have no functional purpose 

C. Adding all the whites at once would cause the soufflé to rise too high and overflow the ramekin 

D. Three additions allow the baker to test the flavour between each fold and adjust the sweetness 



133. A baker is making a layered fruit terrine (no-bake) with layers of bavarian cream and fresh fruit set 

in a loaf pan. The recipe calls for gelatin as the setting agent. If the baker substitutes agar-agar for 

gelatin, how will the texture differ? 

 

A. Agar-agar produces a softer, more delicate set than gelatin in all applications 

B. Agar-agar produces an identical result to gelatin and the two are fully interchangeable 

C. Agar-agar is a liquid that cannot set and would produce a pourable, sauce-like terrine 

D. Agar-agar sets firmer and more brittle than gelatin, producing a terrine that breaks cleanly but lacks 

gelatin's soft, trembling, melt-in-the-mouth quality 

 

134. A baker is making a lemon meringue pie. After filling the blind-baked shell with hot lemon curd, 

the baker pipes French meringue (raw sugar-egg white) on top and torches it. Within 2 hours, the 

meringue begins weeping. The baker asks: "What went wrong?" Two separate issues caused this. What 

are they? 

 

A. The meringue was over-whipped and the sugar was dissolved completely — both factors cause 

weeping 

B. The lemon curd was too acidic, which dissolved the meringue from below, and the torch produced 

too much heat 

C. The meringue was applied over a cold filling (the filling should be hot, so the meringue's base cooks 

on contact), and French meringue is inherently unstable for extended holding — Italian meringue would 

have been more stable 

D. The weeping was caused solely by humidity in the kitchen, which is beyond the baker's control 

 

135. A baker is making canelés — small French pastries from Bordeaux with a dark, caramelized 

exterior and a soft, custardy interior. The traditional recipe calls for beeswax-coated copper moulds. 

What does the beeswax contribute? 

 

A. Beeswax adds a honey flavour that permeates the canelé batter during the long, hot baking process 

B. The beeswax coating creates the canelé's signature dark, glossy, caramelized, slightly crunchy shell 

— it conducts heat differently than butter or oil and facilitates the intense caramelization 

C. Beeswax is used only for easy unmoulding and has no effect on the canelé's colour, flavour, or 

texture 



D. Beeswax insulates the canelé from the intense oven heat, preventing the exterior from darkening 

 

136. A baker is making a classic dacquoise — layers of nut meringue (almond or hazelnut) with 

buttercream between them. After piping and baking the meringue discs at 150°C for 25 minutes, the 

discs should be crisp on the outside but slightly soft and chewy in the centre. If the baker bakes them at 

180°C for 15 minutes instead, what will happen? 

 

A. The higher temperature produces meringue discs that are crisp throughout with no soft centre — the 

shorter time at higher heat sets the exterior too quickly, drying the centre before the outer surface can 

develop the desired contrast 

B. The higher temperature produces identical discs because meringue is not temperature-sensitive 

C. The higher temperature produces softer, moister discs because the reduced time prevents full drying 

D. The higher temperature causes the discs to rise dramatically, producing a puffed, hollow centre 

 

137. A baker is making a passion fruit mousse and the recipe calls for adding bloomed gelatin to the 

warm passion fruit curd before folding in whipped cream. If the baker adds the gelatin to cold curd, what 

happens? 

 

A. The gelatin dissolves perfectly in cold curd and produces an identical result to adding it to warm curd 

B. The gelatin remains undissolved in cold curd, producing a mousse with no setting ability 

C. The cold curd causes the gelatin to set immediately into rubbery clumps rather than distributing 

evenly — the mousse will have an uneven texture with pockets of firm gelatin and pockets of unset 

cream 

D. The gelatin reacts with the passion fruit's acid and breaks down into a liquid that cannot set 

 

138. A baker is making a classic Sachertorte — the famous Viennese chocolate cake consisting of two 

layers of dense chocolate sponge, a thin layer of apricot jam, and a smooth chocolate glaze. What 

specific characteristic defines Sachertorte and distinguishes it from other chocolate cakes? 

 

A. Sachertorte is the only chocolate cake that uses white chocolate rather than dark chocolate for the 

sponge layers 

B. Sachertorte is always served warm with a molten chocolate centre, similar to a lava cake 



C. Sachertorte contains no flour and relies entirely on ground almonds for its structure 

D. The defining characteristics are the apricot jam layer (which provides a tart, fruity contrast to the 

chocolate), the dense, not-too-sweet chocolate sponge, and the smooth, shiny chocolate glaze 

(Schokoladenglasur) 

 

139. A baker is making éclairs and after baking the choux shells, filling with pastry cream, and dipping 

in chocolate fondant, the baker places them in the display case. After 2 hours, the choux shells have 

softened and become soggy. What would maintain crispness longer? 

 

A. Baking the choux shells for an additional 5–10 minutes to dry the interior walls more thoroughly 

B. Filling the éclairs as close to service time as possible — the pastry cream's moisture migrates into the 

choux shell over time, softening it; minimal holding time between filling and service preserves crispness 

C. Using a thicker chocolate fondant layer that seals the shell surface against moisture penetration 

D. Storing the éclairs at room temperature rather than refrigerated, which prevents condensation 

 

140. A baker is making a pavlova and after shaping the meringue into a large disc with slightly raised 

edges (creating a bowl shape), the baker bakes at 120°C for 90 minutes, then turns off the oven and 

leaves the pavlova inside with the door ajar to cool gradually. When is the pavlova topped? 

 

A. The meringue is topped with whipped cream and fresh fruit just before service — the crisp exterior 

and marshmallowy interior contrast beautifully with the cold, soft cream and tart fruit 

B. The toppings are added before baking so they bake into the meringue for a unified, integrated dessert 

C. The toppings are added while the pavlova is still hot from the oven to slightly melt the cream for a 

sauce-like effect 

D. The pavlova is never topped — it is always served plain as a standalone meringue dessert 

 

141. A baker is making cannoli and the filling is a mixture of fresh ricotta, icing sugar, vanilla, and 

chocolate chips. The baker fills the shells 3 hours before service. Upon service, the shells have softened 

and become chewy rather than crispy. What should the baker do differently? 

 

A. Use store-bought, pre-made cannoli shells that have been treated with a moisture-resistant coating 

B. Coat the inside of each shell with melted chocolate before filling, which creates a moisture barrier 



C. Fill the cannoli shells just before service — no earlier — to prevent the ricotta's moisture from 

softening the crispy fried shells 

D. Add cornstarch to the ricotta filling to absorb moisture before it can migrate into the shells 

 

142. A baker is making a classic crème caramel and the caramel has been poured into the ramekins. 

While pouring the custard mixture on top, the baker notices the caramel has hardened and cracked in 

some ramekins. Is this a problem? 

 

A. No — the hard caramel will dissolve completely during the baking process as the heat and moisture 

from the custard melt it back into a liquid sauce; when the crème caramel is inverted after chilling, the 

sauce flows normally 

B. Yes — cracked caramel will produce a bitter flavour that ruins the custard during baking 

C. No — but only if the baker adds water to each ramekin to dissolve the hardened caramel before 

pouring the custard 

D. Yes — the baker must remelt the caramel and re-pour it before adding the custard mixture 

 

143. A baker is making a Black Forest cake (Schwarzwälder Kirschtorte) and the traditional recipe calls 

for kirschwasser (cherry brandy) brushed onto the chocolate sponge layers. What does the kirschwasser 

contribute? 

 

A. Kirschwasser adds sweetness that compensates for the bitter chocolate sponge layers 

B. Kirschwasser preserves the cake by sterilizing the sponge layers through its alcohol content 

C. Kirschwasser has no flavour impact and is used only because the traditional recipe requires it 

D. Kirschwasser adds moisture to the sponge layers (preventing dryness) and a distinct cherry-brandy 

flavour that is the signature taste of an authentic Black Forest cake — without it, the cake lacks its 

defining character 

 

144. A baker is making a tarte au citron (French lemon tart) and the recipe calls for blind-baking the pâte 

sucrée shell, then filling with lemon curd and baking again briefly to set the filling. After the second 

bake, the curd filling has puffed and cracked on the surface. What temperature adjustment would 

prevent this? 

 

A. Increase the oven temperature to set the filling faster before it has time to puff and crack 



B. Add more eggs to the curd mixture, which strengthens the protein structure and prevents cracking 

C. Lower the oven temperature for the second bake — a gentler heat sets the filling without causing the 

egg proteins to over-coagulate and puff, which is what produces the cracking 

D. Bake the tart upside-down to prevent the filling from being exposed to direct heat from above 

 

145. A baker is making a chocolate fondant (molten chocolate cake) and the recipe requires precise 

timing — the exterior must be set like a cake while the interior remains liquid. After baking for 12 

minutes at 220°C in a convection oven, the baker removes the ramekins. The fondant is served 

immediately by inverting onto a plate. What determines the liquid centre? 

 

A. A pocket of raw batter was deliberately placed in the centre of the ramekin before baking 

B. The precise baking time allows the exterior to set from the oven's heat while the centre — insulated 

by the surrounding set cake — has not yet reached the coagulation temperature of the eggs; the liquid 

centre is simply undercooked batter by design 

C. A frozen ganache truffle placed in the centre melts during baking to create the liquid chocolate pool 

D. The butter in the batter melts into a pool at the centre during baking, creating the liquid interior 

 

146. A baker is making a fruit galette and the pastry dough is slightly too warm after rolling. The butter 

has softened and the dough is sticky. Rather than proceeding, what should the baker do? 

 

A. Refrigerate the rolled dough for 15–20 minutes until the butter firms back up and the dough is 

manageable — proceeding with warm, sticky dough would produce a tough, greasy crust that does not 

flake 

B. Add more flour to the dough surface to absorb the excess moisture from the softened butter 

C. Freeze the dough for 2 hours, which will make it too hard to fold around the fruit 

D. Proceed immediately — warm dough produces a more tender, flakier crust than cold dough 

 

147. A baker is making a classic tarte Tatin and after caramelizing butter, sugar, and apple halves on the 

stovetop, tops the pan with a disc of puff pastry and transfers to the oven. After baking, the baker inverts 

the tart onto a plate. The caramel is thin and watery rather than thick and syrupy. What went wrong? 

 



A. The caramel was cooked perfectly but the apples released too much juice — the baker should have 

used a variety with lower moisture content (like Granny Smith) or pre-cooked the apples longer to 

evaporate their juice 

B. The sugar was not heated long enough before adding the apples — it never reached the amber 

caramel stage 

C. The butter was too cold when added to the sugar, which prevented the caramel from reaching the 

correct consistency 

D. The oven temperature was too low, which prevented the caramel from reducing during the baking 

phase 

 

148. A baker is making macarons and after piping the batter onto parchment-lined sheet pans, lets the 

piped macarons sit at room temperature for 30–60 minutes before baking. During this time, a thin skin 

forms on the surface. What does this skin accomplish during baking? 

 

A. The skin prevents the macarons from rising at all, producing a flat, cookie-like result with no height 

B. The skin forces the expanding batter to push outward at the base rather than upward, creating the 

characteristic "foot" (pied) — the ruffled ring at the bottom of each macaron that indicates proper 

technique 

C. The skin locks in moisture, producing a softer, chewier macaron than one baked without the resting 

step 

D. The skin has no effect on the baked macaron and the resting step is unnecessary 

 

149. A baker is making a banana bread and the recipe calls for "very ripe, almost black" bananas. Why 

are overripe bananas specified rather than firm, yellow bananas? 

 

A. Overripe bananas have converted most of their starch into sugar, producing a sweeter, more 

flavourful, more aromatic, and moister bread; they also mash more easily, creating a smoother batter 

B. Overripe bananas are cheaper to purchase because stores discount them for quick sale 

C. Firm yellow bananas produce an identical banana bread — ripeness has no effect on flavour or 

texture 

D. Overripe bananas contain more potassium, which is the primary reason they are specified in baking 

recipes 

 



150. A baker is making a chocolate ganache for truffles and the recipe calls for a 2:1 ratio of chocolate 

to cream. After combining, the baker stirs gently from the centre outward until smooth. Why is gentle 

stirring from the centre critical? 

 

A. Vigorous stirring incorporates air bubbles that make the ganache lighter but less smooth when set 

B. Gentle stirring from the centre outward gradually combines the cream and chocolate into a smooth 

emulsion without incorporating air — aggressive stirring can break the emulsion, producing a grainy, 

split ganache 

C. The stirring direction has no effect — any stirring method produces identical ganache 

D. Gentle stirring prevents the chocolate from overheating, which would cause it to seize into a solid 

mass 

 

Practice Exam 14: Answer Key and Explanations 

1. B — Handwashing is required after every break, after using the restroom, after eating, drinking, or 

smoking, after touching the face or hair, and before handling food or food-contact surfaces. Returning 

from a break — regardless of what occurred during the break — always requires a full handwashing at 

the designated hand-wash sink before touching any food or equipment. 

 

2. D — The hotel pan was overloaded with 200 portions stacked too deep. The heat could not penetrate 

to the centre portions within the required 2-hour reheating window. Reheating in smaller, shallower pans 

with fewer layers ensures all portions reach the required 74°C within the 2-hour maximum. Centre 

portions at 55°C must be discarded. 

 

3. A — Almonds are classified as a tree nut. Allergen proteins are not reliably removed by a simple hot 

water rinse — they can adhere to surfaces, blades, and gaskets. The blender must be fully disassembled, 

washed with hot soapy water, rinsed, and sanitized. For severe allergies, using a dedicated allergen-free 

blender is the safest practice. 

 

4. C — Pink slime in ice machines is typically bacterial biofilm (often Serratia marcescens) or 

yeast/mould growth. The machine must be immediately taken out of service, all existing ice discarded, 

and the machine thoroughly cleaned and sanitized according to the manufacturer's protocol. 

Contaminated ice poses a direct health risk to every guest. 

 



5. B — Large ice crystal formation and a solid, fused mass inside a bag of frozen shrimp indicate the 

product thawed (either partially or completely) and was refrozen. This break in the cold chain means the 

shrimp may have spent time in the temperature danger zone. Texture will be degraded from cellular 

damage, and food safety may be compromised. 

 

6. D — For a severe sesame allergy, the cook must eliminate all sesame-containing components (the 

sesame oil glaze), verify every other component is sesame-free, use clean, sanitized equipment, and 

communicate the allergy clearly to every person who handles the dish — from prep through plating to 

service. 

 

7. C — Chemical contamination is one of the three major food safety hazards (chemical, physical, 

biological). All chemical cleaning products must be thoroughly rinsed from food-contact surfaces before 

those surfaces are used for food preparation. Residual degreaser chemicals can contaminate food and 

cause illness. 

 

8. A — The eggs pass the sensory test (clean shells, no odour, tall yolk), indicating they are safe for this 

service. However, the cook must immediately implement a proper labelling system — all products in 

storage must be date-labelled to ensure FIFO rotation and prevent products of unknown age from being 

used in the future. 

 

9. B — Dark colour, excessive smoke at normal temperatures, and rancid odour indicate the oil has 

chemically broken down (polymerized). Degraded oil produces off-flavoured food, generates harmful 

compounds (including potential carcinogens), and smokes at progressively lower temperatures. The 

entire batch must be discarded and replaced with fresh oil. 

 

10. D — Sous vide items should be cooled rapidly by plunging the sealed package directly into an ice 

bath. The sealed bag is ideal for ice-bath cooling — it provides maximum surface contact with the ice 

water while preventing water contamination of the food. The product must reach 4°C or below within 

the safe cooling timeframe. 

 

11. A — Halal food preparation requires certified halal-sourced products, dedicated or thoroughly 

sanitized equipment (free from non-halal contamination), and physical separation from non-halal 

products during storage, preparation, and service. The requirements extend beyond the slaughter process 

into the entire kitchen workflow. 

 



12. C — While anchovies are technically fin fish (not shellfish), many guests use the term "shellfish 

allergy" imprecisely when they mean all seafood. The cook should verify with the guest — through the 

server — whether the allergy is specifically to crustaceans/molluscs or extends to all seafood including 

fin fish. Clear communication prevents potentially life-threatening errors. 

 

13. B — The two-stage cooling method requires cooling from 60°C to 20°C within 2 hours, then from 

20°C to 4°C within an additional 4 hours (total: 6 hours from 60°C to 4°C). Techniques include shallow 

pans, ice baths, ice paddles, and blast chillers. Large volumes like 15 litres require aggressive cooling 

methods. 

 

14. D — The cook must document the discrepancy directly on the invoice before signing: note the 3 

missing cases of tomatoes ($135.00), adjust the accepted total accordingly, and sign with the annotation. 

The cook then contacts the supplier for a credit memo or re-delivery. Signing for the full amount without 

noting the shortage creates a false receiving record. 

 

15. A — Station organization and mise en place management are core professional skills. The cook 

should consolidate the two maintenance sauces onto one burner, move them to a back burner, or transfer 

them to a steam table or bain-marie to free a front burner for the active sauté order. Front burners are 

reserved for active, high-priority cooking. 

 

16. C — Total infusion cost: cream (500 mL = $4.00) + saffron (0.5 g = $6.00) = $10.00 for 500 mL of 

saffron cream. The 200 mL portion = 200/500 × $10.00 = $4.00. Accurate costing must account for all 

components infused into a preparation, not just the primary ingredient. 

 

17. D — Cost of Goods Sold (COGS) = Beginning Inventory ($6,500) + Purchases ($7,200) − Ending 

Inventory ($6,800) = $6,900. Food cost percentage = COGS ÷ Sales = $6,900 ÷ $18,000 = 38.3%. This 

formula accounts for actual usage rather than just purchases, providing an accurate picture of food cost. 

 

18. B — "All day" is a standard kitchen term meaning the TOTAL quantity of each item currently 

needed across all active tickets. The cook subtracts what is already in progress from the all-day count: 2 

salmon ordered − 1 working = 1 remaining; 3 veal ordered − 1 working = 2 remaining; 1 chicken and 1 

pasta still needed. 

 

19. A — The five most common operational causes of food cost overruns are over-portioning, excessive 

waste, theft, receiving errors, and failure to follow standardized recipes. Investigating these factors first 

identifies the root cause and often reveals the problem can be solved without adjusting menu prices. 



20. C — Using the standard conversion of 1 cup all-purpose flour ≈ 125 g: 2 cups × 125 g = 250 g. 

Weight measurements eliminate the inconsistency inherent in volume measurements — the same "cup 

of flour" can vary by 30 g or more depending on whether it was scooped, sifted, spooned, or packed. 

 

21. D — The cleaning schedule represents the MINIMUM frequency — not a reason to ignore a visible 

hazard. A visibly greasy, soiled station is a hygiene violation and a slip-and-fall safety hazard that 

should never be left until a scheduled date. Clean it tonight. Proactive cleaning is a mark of 

professionalism. 

 

22. B — Weight measurements are more accurate and consistent because volume is affected by how an 

ingredient is handled. A cup of flour scooped directly from the bag can contain 30 g more than a cup 

that was spooned and levelled. A scale eliminates this variable — 250 g is always exactly 250 g, 

regardless of technique. 

 

23. C — A low-sodium diet request means no added salt. "Just a pinch" is still added sodium. The cook 

should use alternative seasonings — fresh herbs, citrus juice, citrus zest, pepper, garlic, vinegar — and 

allow the guest to add salt at the table if they choose. Respecting dietary requests fully is a professional 

obligation. 

 

24. B — Conversion factor = 75 ÷ 25 = 3.0. Calculated rosemary = 2 tbsp × 3.0 = 6 tbsp. However, fresh 

herbs should be scaled conservatively — their intensity does not increase linearly in large batches. Start 

with 4–5 tablespoons, taste, and adjust. This prevents over-seasoning, which is harder to correct than 

under-seasoning. 

 

25. D — Salting eggplant draws out excess moisture through osmosis, which serves three functions: it 

reduces bitterness (primarily in older, larger varieties that contain more solanine), it prevents the porous 

flesh from absorbing excessive oil during grilling, and it promotes better surface browning by creating a 

drier surface for Maillard reaction. 

 

26. B — Salt is the missing ingredient. A pinch of salt in a fruit salsa enhances the perception of 

sweetness, brightens the acidity of the lime, suppresses any residual bitterness, and brings all the fruit 

flavours into sharper focus. Salt is the most powerful flavour enhancer in the kitchen. 

 

27. A — Uniform thickness across all vegetables ensures they cook at approximately the same rate when 

added simultaneously to the hot wok. A thick carrot coin takes longer to cook than a thin bell pepper 



strip. Cutting all vegetables to the same thickness synchronizes their cooking times for a perfectly 

executed stir-fry. 

 

28. C — Artichokes contain high levels of polyphenol oxidase and cynarin that cause rapid, dramatic 

browning when cut surfaces are exposed to oxygen. Rubbing with lemon juice or submerging in 

acidulated water (water with lemon juice) inhibits this enzyme, preserving the artichoke's pale, 

appetizing colour until cooking begins. 

 

29. D — Each ratatouille vegetable has different moisture content, density, and optimal cooking 

requirements. Eggplant needs high heat to brown and firm; zucchini needs brief cooking to prevent 

mushiness; peppers need medium heat to soften and sweeten; onions need slow cooking to caramelize. 

Cooking separately respects each vegetable's individual character. 

 

30. B — After draining boiled sweet potatoes, placing them back in the hot (turned-off) pot for 1–2 

minutes evaporates excess surface moisture. This produces a drier mash that absorbs butter and cream 

more effectively. Mashing waterlogged potatoes or sweet potatoes produces a thin, watery, diluted purée 

regardless of how much butter and cream is added. 

 

31. A — Green papaya is firm, crunchy, mild, and starchy — essentially a vegetable. Ripe papaya is 

soft, sweet, and juicy — a fruit. The textures are completely incompatible: ripe papaya would collapse 

into mush when pounded in the mortar, producing a fruit purée rather than the crunchy, shredded salad 

that defines som tam. 

 

32. C — Cold cream poured over the vegetable layers must heat to simmering temperature before it can 

begin cooking the vegetables. The bottom layers — furthest from the oven's heat — may never reach a 

temperature sufficient to cook the dense root vegetables through the thick layer of cold liquid. Hot 

cream ensures the cooking process begins immediately. 

 

33. D — The strained cooking liquid contains dissolved root vegetable flavour — using it to thin the 

purée adds liquid without diluting the vegetable flavour. Warm cream is the other excellent option — it 

adds richness while being flavour-neutral enough not to compete with the vegetables. Both maintain or 

enhance flavour while adjusting consistency. 

 

34. B — Excess water from the blanched spinach would dilute the concentrated sesame oil-soy sauce-

garlic dressing, preventing it from coating the spinach effectively. Squeezing out the water allows the 



dry spinach to absorb the full-strength dressing directly, producing a more intensely, evenly seasoned 

banchan. 

 

35. A — A diagonal bias cut produces an elongated, elliptical slice that is more visually elegant than a 

thick, straight-cut half-moon. The bias also exposes more of the celery's crisp interior cross-section, 

creating a more pleasant crunch. The thinner profile and greater surface area allow the dressing to coat 

each piece more effectively. 

 

36. C — Cruciferous vegetables (broccoli, cauliflower, cabbage) release sulphurous compounds when 

simmered that produce unpleasant flavours and odours. Beets stain the stock deep red. Artichokes 

contribute a strong, bitter, earthy flavour. All three categories produce stocks that overpower most 

dishes rather than providing a neutral, versatile base. 

 

37. B — The visual cue is the definitive indicator: melted, bubbly, deeply golden-brown Gruyère with 

slightly charred spots on the surface tells the cook the gratinée is ready. This visual standard ensures the 

cheese has reached the perfect balance of melted, browned, and slightly caramelized — the signature 

finish of French onion soup. 

 

38. D — Diced potatoes serve a dual function in chowder: they provide substantial, hearty texture 

(starchy chunks in each spoonful), and their dissolving surface starch naturally thickens the surrounding 

liquid as the potatoes cook, contributing body to the chowder base without the need for a separate roux 

or starch thickener. 

 

39. A — As the stale bread absorbs the simmering broth, it breaks down and dissolves into the liquid, 

thickening it into a hearty, porridge-like consistency with a rich, starchy body. This bread-thickened 

texture is the defining characteristic of ribollita ("reboiled") — it is a thick, substantial soup, not a thin 

broth. 

 

40. C — Boiling destroys the beneficial probiotics (live Lactobacillus and Bifidobacterium cultures) in 

miso and degrades its complex, delicate, nuanced flavour through the breakdown of volatile aromatic 

compounds. Miso should be dissolved in warm (not boiling) dashi to preserve both its health benefits 

and its full flavour. 

 

41. D — Bare corn cobs still contain residual starch, sugar, and corn flavour compounds trapped in their 

pith and cell walls. Simmering them in the chowder base extracts these compounds, intensifying the 



overall corn flavour of the soup. This extraction step maximizes the flavour yield from the corn, 

capturing flavour that would otherwise be discarded. 

 

42. B — A properly made mushroom consommé should be crystal clear (all impurities removed by the 

raft) with a deep, concentrated mushroom flavour. The finely chopped mushrooms in the clearmeat 

infuse their flavour into the liquid during the clarification process while the raft simultaneously filters 

out all particulate matter. 

 

43. A — Cold temperatures suppress the perception of all flavours. A soup that tastes well-seasoned at 

80°C will taste flat and bland at 4°C. The cook must re-season cold soups more aggressively — adding 

more salt, a squeeze of lemon, and additional seasonings — to compensate for the palate's reduced 

sensitivity at cold temperatures. 

 

44. C — Cooking tomato paste in the hot fat before adding liquid caramelizes its sugars through the 

Maillard reaction, transforming the paste's raw, sharp, acidic taste into a deeper, sweeter, more complex 

tomato flavour. This technique (called "pinçage" in French) is essential whenever tomato paste is used in 

sauces, stocks, and braises. 

 

45. D — Poaching the meatballs directly in the broth creates a two-way flavour exchange: the meatballs 

release their flavour (pork, beef, herbs, Parmesan) into the broth, enriching it; and simultaneously, the 

seasoned broth penetrates the meatballs from the outside, flavouring them. The result is a deeply 

flavoured, unified soup. 

 

46. A — Ginger has a warmer, spicier, more pungent flavour profile. Galangal has a sharper, more 

piney, citrusy, almost medicinal character that is distinctly different. The soup will taste good with 

ginger but will lack the authentic, bright, piney galangal character that defines tom kha gai. The two 

rhizomes are related but not interchangeable. 

 

47. C — Dried mushrooms undergo flavour concentration during the drying process — their umami 

compounds (glutamates) become highly concentrated, producing an intense, deeply savoury character. 

Fresh mushrooms retain their brighter, more aromatic, nuanced mushroom character. Combining both 

types creates a more complex, layered broth. 

 

48. A — Peanut butter is an emulsion that can break under sustained heat, causing the peanut oil to 

separate and pool on the surface. Blending vigorously with an immersion blender mechanically re-



emulsifies the separated oil back into the liquid base, restoring a smooth, homogeneous, creamy 

consistency. 

 

49. D — Poached bone marrow melts slightly on contact with the warm sauce, adding an unctuous, rich, 

buttery, deeply beefy richness that elevates the bordelaise to haute cuisine level. Marrow is one of the 

most luxurious and flavourful components of beef, and its inclusion defines sauce bordelaise. 

 

50. B — The cold compound butter melts slowly on the hot steak, creating an instant, rich, flavourful 

sauce that coats and seasons every bite. Compound butter is essentially a one-step sauce — it requires no 

saucepan, no reduction, and no finishing. The melting butter pools on the plate, forming a simple but 

intensely flavoured jus. 

 

51. C — Charring on a comal or open flame develops a complex flavour profile through the Maillard 

reaction and partial pyrolysis: smoky notes from the charred skin, sweet caramelized notes from the 

natural sugars, and a subtle bitterness from the blackened spots. This multi-layered flavour transforms 

raw vegetables into a deeply complex salsa base. 

 

52. A — The violent reaction is completely normal and expected. When cold vinegar (at approximately 

20°C) contacts extremely hot caramelized sugar (at approximately 170°C–180°C), the massive 

temperature differential causes the vinegar to boil instantly on contact, producing a burst of steam, 

hissing, and spattering. The cook should stand back and add the vinegar carefully. 

 

53. D — The most professional approach uses natural methods: further reduction concentrates both 

colour and flavour simultaneously, while adding a small amount of demi-glace provides colour, body, 

and additional flavour. Both techniques improve the sauce through culinary skill rather than artificial 

additives. 

 

54. B — Preserved lemons have a unique flavour — intensely floral, salty, and deeply citrusy — that 

comes from the rind (not the juice or pulp). Fresh lemon zest provides the closest approximation of the 

rind's floral, aromatic citrus character, while added salt replicates the curing salt's savoury depth. The 

combination is the best available substitute. 

 

55. C — The standard rescue technique: in a clean bowl, whisk a tablespoon of cold water (or a fresh 

egg yolk) vigorously. Then gradually drizzle the broken hollandaise into this new liquid base while 

whisking constantly. This rebuilds the emulsion around the new liquid droplets, gradually incorporating 

all the broken sauce back into a stable suspension. 



56. A — In a sweet-sour sauce, excess sweetness is counteracted by increasing the sour element. A 

small splash of vinegar restores the agrodolce's defining sweet-sour balance without diluting the sauce's 

concentrated, syrupy body. The adjustment is targeted — it addresses the specific imbalance rather than 

diluting all flavours. 

 

57. B — A jus lié is a natural pan sauce made from deglazed fond and stock, thickened only by 

reduction and mounted (finished) with cold butter for body and gloss. No roux, slurry, or cream is used. 

The butter emulsification provides a light, glossy, coating consistency. This is one of the most refined 

sauce-making techniques in classical cuisine. 

 

58. D — Frying the blended mole paste in hot oil accomplishes critical transformations: it concentrates 

flavour by driving off moisture, develops Maillard compounds in the chili-spice paste for deeper 

complexity, removes raw-tasting notes from the individually prepared ingredients, and transforms the 

disparate blended ingredients into a unified, deeply complex sauce. 

 

59. C — Rémoulade is a derivative (small) sauce built by adding flavouring ingredients to a mother 

sauce base. In classical French cuisine, mayonnaise is classified as a cold mother sauce. Adding capers, 

cornichons, tarragon, mustard, and anchovy to the mayonnaise base creates the derivative rémoulade. 

 

60. A — Whole mustard seeds in a pan sauce provide pops of sharp, pungent mustard flavour with each 

bite and a slight textural crunch that smooth Dijon cannot provide. This dual contribution — bursts of 

flavour and textural complexity — adds interest and dimension to an otherwise smooth sauce. 

 

61. D — Adding more butter increases the total fat in the sauce, coating the palate and physically 

reducing the contact between citric acid and taste receptors. Salt suppresses the perception of sourness 

through a well-documented sensory interaction. Together, these adjustments restore balance without 

fundamentally changing the sauce's character. 

 

62. C — The egg yolks have a narrow coagulation window (approximately 80°C–85°C in a custard with 

this sugar content). Beyond this range, the yolk proteins over-coagulate, tightening into small, firm 

lumps that scramble into the liquid — breaking the smooth, velvety emulsion into a grainy, curdled, 

unservable mixture. 

 

63. A — The cheese must be melted into the warm béchamel base to distribute evenly. Cold whipped 

egg whites cannot melt cheese — the cheese would remain as cold, solid, unmelted lumps scattered 

throughout the soufflé rather than being uniformly distributed throughout the mixture. 



64. A — The layered rolling technique produces a distinctive multi-layered egg roll with a beautiful 

spiral cross-section visible when sliced. Each individually set thin layer produces a tender, custardy, 

delicate texture that is impossible to achieve with a single thick omelette. The dashi and mirin create a 

subtly sweet, savoury flavour unique to Japanese cuisine. 

 

65. D — The three ramekins were positioned in the hottest part of the bain-marie — likely where the 

water was deeper or closer to the oven's heat source. These custards received more heat than the others, 

causing the egg proteins to over-set. Over-baked custard is denser and more brittle, making it more 

prone to cracking during unmoulding. 

 

66. C — The acid (lemon juice or vinegar) causes the proteins in the plant milk to curdle slightly, 

thickening the liquid and creating a tangy, thick consistency that mimics real buttermilk. This acidified 

plant milk also tenderizes proteins during marinating (for fried chicken or pancakes) through the same 

acid-tenderizing mechanism as dairy buttermilk. 

 

67. A — Sodium citrate works by sequestering (binding) the calcium ions in cheese. In unmodified 

cheese, these calcium ions cause the casein proteins to clump together when heated, producing a stringy, 

greasy, broken mess. By removing the calcium from the equation, sodium citrate allows the proteins and 

fat to disperse into a smooth, stable, perfectly creamy emulsion. 

 

68. B — Italian meringue is more stable because the hot sugar syrup (at 118°C–121°C) partially cooks 

the egg white proteins as it is poured in, creating a firmer, more heat-resistant structure. This stability 

makes Italian meringue significantly more resistant to weeping, beading, and deflating than raw French 

meringue during extended holding. 

 

69. D — Crumbled tofu provides protein and structure but lacks the smooth, creamy, rich fat element 

that characterizes dairy ricotta. A small amount of raw cashew cream (blended soaked cashews) or 

vegan cream cheese provides this missing creamy richness, producing a more convincing ricotta 

substitute for lasagna. 

 

70. C — Pouring half the pot of hot cream at once raised the egg yolk temperature too rapidly, causing 

the proteins to coagulate (scramble) before they could disperse evenly into the liquid. Correct tempering 

adds the hot liquid in a thin, gradual stream while whisking constantly — this raises the yolk 

temperature slowly enough for the proteins to unfold and disperse smoothly. 

 



71. A — Ingredients that lower the freezing point of the ice cream base keep a portion of the water 

unfrozen at standard freezer temperatures (-18°C). Alcohol (vodka, rum), corn syrup, glucose syrup, and 

invert sugar all depress the freezing point, producing a softer, more scoopable texture straight from the 

freezer. 

 

72. B — Orecchiette's concave, cup-like shape creates a natural pocket or bowl that traps chunks of 

sauce, sausage pieces, vegetables, or beans inside each individual piece. Every spoonful or forkful 

delivers both pasta and a trapped pocket of sauce — the ideal shape-sauce interaction for chunky, hearty 

ragùs. 

 

73. D — A spaetzle batter that is too thick to pass through the press needs more liquid. Adding a small 

amount of milk or water gradually while stirring adjusts the consistency to the correct flow — the batter 

should be thick enough to hold together but thin enough to drip through the press holes in irregular 

droplets that cook into the characteristic rustic shapes. 

 

74. C — Covering the baking dish with foil for the first 20 minutes traps steam inside, creating a moist 

environment that prevents the exposed top pasta tubes from drying. Removing the foil for the final 10 

minutes allows the top to brown slightly and develop colour. This covered-then-uncovered technique is 

standard for baked pasta dishes. 

 

75. A — Two factors contributed: the vigorous boiling created turbulent water that physically battered 

the delicate wontons (a gentle simmer would have been gentler), and the filling likely contained too 

much liquid from the soy sauce and sesame oil that expanded when heated, creating internal pressure 

that burst the sealed edges. 

 

76. B — Wide, flat pappardelle have a large surface area that catches and holds thick, chunky ragù in the 

folds and curves of each ribbon. Thin, smooth spaghetti cannot grip a heavy, meaty sauce — the ragù 

slides off and pools at the bottom of the bowl. The pasta shape must match the sauce's weight and 

texture. 

 

77. C — The alkaline water (kansui or lye water) modifies the gluten structure by increasing the dough's 

pH. This alkaline environment favours extensibility (the ability to stretch without tearing) over elasticity 

(the tendency to spring back). Without kansui, the dough would snap during pulling rather than 

stretching smoothly into thin strands. 

 



78. D — The gradually added water is absorbed by the meat's myosin proteins, which have been 

activated and aligned by the one-directional stirring. This absorbed water makes the filling juicier and 

more tender after cooking — the meat proteins hold the water during the steaming or boiling process, 

releasing it as juice when bitten. 

 

79. A — Small pasta shapes (ditalini, tubetti, elbow) are proportional to the beans and diced vegetables 

in the soup. Every spoonful delivers a harmonious mix of pasta, beans, and broth in balanced 

proportions. Long pasta would dominate the spoon, making it impossible to get a balanced bite. 

 

80. B — Boiling produces a tender, soft, fully cooked dumpling with a pale, smooth exterior. Pan-frying 

in butter adds a second dimension: a golden, crispy, caramelized, buttery exterior crust. The contrast 

between the crispy, golden shell and the soft, warm, potato-cheese filling is the textural signature of 

properly finished pierogi. 

 

81. D — All three methods (more black bean paste, more cornstarch slurry, further reduction) can 

thicken the sauce. However, a cornstarch slurry is the fastest, most controllable, and most flavour-

neutral option — it thickens without adding additional salt (from the paste) or requiring extended 

simmering time (for reduction). 

 

82. C — A mix of burst (revealing the lighter starchy interior) and intact (still showing the dark outer 

hull) grains is the desired, expected texture of properly cooked wild rice. Cooking until all grains 

uniformly burst produces mushy, overcooked, porridge-like wild rice that has lost its characteristic 

chewy texture and visual appeal. 

 

83. A — Tahini is made from ground sesame seeds and contains sesame allergen proteins. For a guest 

with a sesame allergy, the cook must prepare a separate batch of hummus without tahini and verify all 

other components (pita bread, garnishes) are sesame-free. Simply removing the dish containing sesame 

is not sufficient — a safe alternative must be provided. 

 

84. B — Raw kidney beans contain phytohaemagglutinin, a lectin toxin that can cause severe 

gastrointestinal illness. This toxin is destroyed ONLY by boiling at 100°C for at least 10 minutes. Slow 

cookers may not reach a temperature high enough to neutralize the lectin — dried kidney beans must 

always be boiled vigorously before slow-cooking. 

 

85. D — Letting the rice sit in the excess water off the heat for 10 minutes allows the grains to continue 

absorbing the remaining liquid through residual heat and natural absorption. This passive absorption step 



finishes the cooking gently without the agitation of continued simmering, producing fluffy, evenly 

cooked brown rice. 

 

86. C — Nuts have a very narrow window between perfectly toasted and burnt. Their high fat and sugar 

content retains heat and accelerates the Maillard reaction once it begins — the browning curve is 

exponential, not linear. The cook must watch them closely and remove them slightly BEFORE they 

reach the desired colour, as carryover browning continues off the heat. 

 

87. B — Green lentils take approximately 25–35 minutes to cook, while white rice takes only 15–18 

minutes. Starting the lentils first and adding the rice when approximately 15–18 minutes of lentil 

cooking time remain synchronizes their completion. Both components finish at the same moment, 

perfectly cooked. 

 

88. A — Dry, hard dates need rehydration before processing. Soaking in warm water for 10–15 minutes 

softens them to their original moist, sticky consistency. After draining thoroughly, the softened dates 

process into the smooth, sticky paste needed to bind energy bars. Processing dry dates produces a 

coarse, crumbly powder that cannot bind. 

 

89. A — Edamame are immature (green) soybeans harvested before they mature and harden. They must 

be boiled or steamed before eating — raw soybeans contain trypsin inhibitors, phytic acid, and other 

anti-nutritional factors that interfere with digestion and nutrient absorption. Cooking neutralizes these 

compounds and makes the beans safe and digestible. 

 

90. C — Pre-steaming tempeh before marinating and stir-frying accomplishes three things: it removes 

some of tempeh's naturally bitter or strong fermented flavour, it opens the tempeh's porous structure for 

better marinade absorption, and it ensures the tempeh is fully cooked through before the quick, high-heat 

stir-fry step. 

 

91. B — "Frenching" a rack of lamb means meticulously scraping all meat, fat, connective tissue, and 

sinew from the exposed rib bones so they are completely clean and white. The clean bones create an 

elegant visual presentation — the rack is served with the pristine white bones protruding upward like a 

crown. 

 

92. A — Carryover cooking causes the internal temperature to continue rising approximately 3–5°C 

after the meat is removed from the heat source. By pulling the pork chop at 60°C, the cook accounts for 



this carryover — the temperature climbs to approximately 63°C–65°C during the resting period, 

reaching the target without overshooting. 

 

93. D — Some cloudiness in a long-braised dish is normal — it results from dissolved gelatin, 

emulsified rendered fat, and protein particles released during the extended cooking. This is not a defect 

or a safety concern. Straining through a chinois and degreasing produces a clean, usable sauce from the 

cloudy braising liquid. 

 

94. C — The outer skin of a beef tongue is a thick, rough, bumpy membrane that must be peeled off 

before the meat is diced. This membrane peels most easily while the tongue is still warm from 

simmering — the heat loosens the bond between the skin and the underlying meat. Once cooled, the 

membrane tightens and becomes difficult to remove cleanly. 

 

95. B — During the first 20 minutes of heating, coagulated proteins (albumin), blood, impurities, and fat 

rise to the surface as grey-brown scum. Skimming this material produces a cleaner, clearer, more refined 

sauce — leaving it in would cloud the liquid and contribute off-flavours to the delicate blanquette. 

 

96. A — The duck fat provides gentle, even, completely consistent heat transfer that surrounds the 

submerged legs uniformly from all directions. Unlike oven-roasting (where the heat is directional) or 

braising (where only the submerged portion is in liquid), cooking in fat bathes every surface in precisely 

controllable, even temperature — producing exceptionally tender, evenly cooked meat. 

 

97. C — During roasting, the intense heat drives juices from the surface toward the cooler centre. 

Carving immediately releases these concentrated juices onto the cutting board. Resting for 15 minutes 

allows the temperature to equalize and the juices to redistribute throughout the meat, so they remain 

inside the chicken when carved. 

 

98. D — Every step in Peking duck preparation is designed to produce the ultra-crispy, lacquered, 

mahogany-coloured skin that is the dish's defining characteristic. Air-separating the skin allows fat to 

render freely. Scalding tightens the pores. Maltose caramelizes during roasting. Extended drying 

removes moisture for maximum crispiness. 

 

99. B — Barding wraps the lean venison loin in thin sheets of pork fatback or bacon. During roasting, 

the fat renders and bastes the lean meat continuously, adding moisture and richness that venison lacks. 

The fat also insulates the surface from direct oven heat, preventing the exterior from drying and 

toughening before the centre is cooked. 



100. A — Brining accomplishes two things: the salt penetrates the turkey meat over 12–24 hours, 

seasoning it throughout (not just on the surface); and the salt-water solution changes the protein 

structure, increasing the meat's moisture-holding capacity so it retains more juices during roasting — 

producing a juicier, more evenly flavoured bird. 

 

101. C — Firm-fleshed fish (monkfish, sea bass) require more cooking time than delicate fish (sole, red 

snapper). Adding firm fish first and delicate fish last ensures all varieties reach perfect doneness at the 

same moment of service. Adding everything at once would result in delicate fish disintegrating while 

firm fish remains underdone. 

 

102. D — Placing mussels and clams hinge-side down allows the shells to open upward during cooking, 

creating cup-shaped shells that catch and hold the released juices. These trapped juices drip back into the 

rice when served, adding flavour. The upward-opening shells also create an attractive, crown-like 

presentation on top of the paella. 

 

103. B — "Sushi-grade" has no formal legal definition in Canada, but it generally indicates the fish has 

been commercially frozen at temperatures and durations sufficient to kill parasites (typically -20°C for 7 

days or -35°C for 15 hours), as required by Health Canada guidelines for fish intended for raw 

consumption. 

 

104. A — Chilling the formed patties firms the mixture by solidifying the fat in the mayonnaise and 

setting the egg proteins slightly. Firm patties hold their shape when placed in the hot pan. Warm, soft 

patties would spread, flatten, and potentially fall apart during the pan-frying process, producing 

misshapen, broken crab cakes. 

 

105. C — Making diagonal slashes through the thickest part of the fish (near the backbone) allows steam 

to penetrate the dense flesh more effectively, promoting more even cooking throughout. The thinner 

belly area and the slashed thick area will cook at more similar rates, producing a more uniformly cooked 

whole fish. 

 

106. A — The brief 2-minute rest allows the thin cooked crust to set and firm slightly as the surface 

proteins stabilize. This firmer crust provides a clean edge when the sharp knife passes through, 

producing precise, attractive slices. Slicing immediately would result in the still-soft, hot crust dragging 

and tearing under the blade. 

 



107. C — Salmon, mackerel, and other oily fish contain high levels of natural oils that release into the 

stock during simmering. These oils produce a dark, greasy, strongly flavoured stock with an unpleasant, 

fishy taste that overpowers most dishes. Only lean, white-fleshed fish bones produce the clean, light, 

neutral fumet needed for versatile applications. 

 

108. B — Lobster thermidor is ready when the Gruyère on top is melted, bubbly, and golden-brown, and 

the cream sauce is visibly bubbling at the edges where it meets the shell. These visual cues confirm the 

sauce is hot throughout and the cheese has reached the perfect gratinéed state. 

 

109. C — In a composed salad (like Niçoise), each ingredient is arranged deliberately and separately on 

the plate — the diner can see, identify, and select each component individually. In a tossed salad, all 

ingredients are mixed together in a bowl, losing their individual identity. The composed presentation 

celebrates each ingredient's visual and flavour contribution. 

 

110. D — Pressing compresses the layers together, forcing them to meld into a unified structure. The 

pressure drives the dressing, juices, and olive oil evenly into the bread, ensures the fillings adhere to 

each other, and creates a compact, cohesive sandwich that holds together when sliced rather than falling 

apart. 

 

111. B — The classic club sandwich has two distinct filling layers separated by a middle toast: the 

bottom layer typically contains turkey or chicken and lettuce; the top layer contains bacon, tomato, and 

mayonnaise. This creates two complementary flavour profiles united by the three slices of toasted bread. 

 

112. A — Dried Greek oregano (Origanum vulgare hirtum) has a more intense, concentrated, and 

characteristically pungent, almost mentholated flavour that is the signature herb of Greek cuisine. Fresh 

oregano is milder and more grassy. The dried herb's concentrated intensity is what Greek salad requires 

— it is a deliberate choice, not a compromise. 

 

113. C — The bright acidity of the pickled vegetables (rice vinegar, sugar, salt) and their crisp crunch 

cut through the richness of the pâté, mayonnaise, and fatty meat fillings in the banh mi. This sweet-sour-

crunchy contrast against rich-savoury-soft is the defining flavour architecture of the banh mi sandwich. 

 

114. D — Top-split hot dog buns have flat, unbrowned sides that can be buttered and griddled on a flat 

griddle or pan until golden-brown and crispy. This buttery, crispy exterior contrasts beautifully with the 

cool, tender, mayonnaise-dressed lobster filling — the textural contrast is a defining element of the 

classic lobster roll experience. 



115. B — The proper technique: start eggs in cold water, bring to a boil, remove from heat, cover for 

10–12 minutes, then immediately plunge into ice water. This controlled timing prevents the yolks from 

overcooking, and the immediate ice bath stops carryover cooking. Overcooked yolks develop ferrous 

sulphide (the green ring) from the iron-sulphur reaction at the yolk-white junction. 

 

116. A — Toasted or fried pita chips must be added to the dressed fattoush salad just before service. The 

chips' crispy texture deteriorates rapidly when exposed to the moist dressing. Adding them in advance 

allows the dressing to soak into the porous bread, producing soft, soggy chips that have lost their 

defining crunch. 

 

117. A — Two reasons: cold temperature keeps the tuna firm enough to dice into precise, uniform cubes 

(warm tuna is soft and difficult to cut cleanly), and maintaining 4°C or below is critical for food safety 

— raw fish is highly perishable and supports rapid bacterial growth at temperatures above 4°C. 

 

118. C — The refried beans and crema serve dual purposes: functionally, they create moisture barriers 

on both bread halves that prevent the fillings' juices from soaking into the bread; flavourfully, they add 

complementary layers — the beans contribute earthy, savoury depth while the crema contributes cool, 

tangy richness. 

 

119. B — The wedge salad works because of textural and temperature contrasts: the cold, crisp, 

crunchy, neutral-flavoured iceberg provides the perfect canvas for the rich, creamy blue cheese dressing, 

the smoky, salty, crunchy bacon, and the fresh, juicy tomatoes. The interplay of temperatures, textures, 

and flavours is the salad's fundamental appeal. 

 

120. D — A wine-pairing charcuterie board needs accompaniments that complement both the cured 

meats and the wines: Marcona almonds (nutty richness), fig jam (sweetness that bridges wine and meat), 

cornichons (acidity to cleanse the palate between bites), honeycomb (floral sweetness), and grapes (fresh 

fruit to refresh). Each element serves a specific pairing function. 

 

121. D — The chimneys serve two critical functions: during baking, they allow steam to escape from 

inside the pastry crust, preventing the crust from becoming soggy and bloated; after baking and cooling, 

they provide openings through which liquid aspic is poured to fill the gap between the shrunk forcemeat 

and the pastry shell. 

 

122. C — The tamis (drum sieve) removes any remaining fibrous sinew, connective tissue, veins, and 

grainy particles that the food processor or blender left behind. The result is an ultra-smooth, completely 



uniform, silky-textured mousse that melts on the tongue — the refined consistency that defines 

professional-grade liver mousse. 

 

123. B — "Just enough fat to bind" means the shredded pork should be moistened and cohesive — 

visible, distinct shreds of meat held together by a thin coating of flavourful cooking fat. The rillettes 

should be spreadable but not greasy or soupy. The meat should be the star, with the fat serving as a 

subtle binder, not a dominant component. 

 

124. A — Grated raw beet is a classic gravlax variation (known as "beetroot-cured gravlax") that tints 

the salmon a vibrant magenta-pink while adding a subtle earthy sweetness. The salt and sugar in the cure 

still perform their osmotic and preservative functions normally — the beet is an additive, not a 

replacement for any curing component. 

 

125. D — Weighting the terrine while it cools compresses the cooked foie gras, pressing out air pockets 

(which would appear as holes in the sliced terrine) and excess rendered fat (which would pool and create 

an uneven texture). The result is a denser, more uniform, firmer terrine that produces clean, smooth, 

professional slices. 

 

126. B — Boudin blanc's forcemeat contains high levels of cream, eggs, and bread — all nutrient-rich, 

high-moisture ingredients that provide an ideal environment for rapid bacterial growth. Unlike a 

standard pork sausage (which contains primarily meat and fat with lower moisture), boudin blanc must 

be cooked promptly after stuffing to ensure food safety. 

 

127. A — The traditional confit preservation method: pack the cooked legs in a clean container and pour 

enough liquid duck fat over them to completely submerge and seal them. As the fat cools, it solidifies 

into an airtight, anaerobic seal that prevents oxygen and bacteria from reaching the meat, preserving the 

confit for several weeks under refrigeration. 

 

128. B — Bresaola requires cool temperature (12°C–15°C) and moderate humidity (65%–75%) for 

slow, even drying over 4–8 weeks. These controlled conditions allow moisture to migrate evenly from 

the centre to the surface. Drying too fast (high temp, low humidity) creates "case hardening" — a dry, 

hard exterior shell that traps moisture inside. 

 

129. D — Galantine and ballotine are traditionally served cold. After poaching, the ballotine is cooled in 

its wrapping, then refrigerated until thoroughly chilled and firm. The cold, set forcemeat slices cleanly 



into neat, attractive rounds. If needed for hot service, the chilled slices can be reheated gently without 

losing their shape. 

 

130. C — Blanched leek leaves create a beautiful green-and-white striped exterior pattern visible when 

the terrine is sliced. Beyond aesthetics, the leek leaves add a subtle, delicate onion flavour and provide a 

natural, edible wrapping that is lighter and more modern than traditional back fat. They are used in both 

meat and vegetable terrines. 

 

131. B — The compote layer serves multiple functions: it adds a concentrated, intensely flavoured apple 

base beneath the thinly sliced fresh apples (doubling the apple flavour), it provides a moisture barrier 

between the pastry shell and the raw apple slices (preventing sogginess), and it anchors the sliced apple 

arrangement during baking. 

 

132. A — The three-stage addition gradually lightens the heavy, dense chocolate base. The first small 

addition is deliberately sacrificed — it is stirred in vigorously to loosen and lighten the base. This makes 

the base fluid enough to accept the remaining two additions, which are folded in gently to preserve the 

air incorporated during whipping. 

 

133. D — Agar-agar produces a firmer, more brittle set than gelatin. A gelatin-set mousse has a soft, 

trembling, melt-in-the-mouth quality because gelatin melts at body temperature. Agar-agar sets at a 

higher temperature and does not melt in the mouth — it breaks cleanly but lacks gelatin's distinctive, 

luxurious, melting sensation. 

 

134. C — Two separate issues caused the weeping: the meringue was applied over a cold filling (the 

base of the meringue never cooked, leaving raw egg white that weeps), and French meringue is 

inherently unstable for extended holding because the raw egg proteins have not been heat-set. Italian 

meringue (partially cooked by hot syrup) would be more stable. 

 

135. B — The beeswax coating on the copper moulds is the key to canelé's signature appearance. The 

wax conducts heat differently than butter, facilitating the intense caramelization that produces the dark, 

glossy, slightly crunchy exterior shell. This caramelized shell contrasts dramatically with the soft, 

custardy interior — the defining characteristic of canelé. 

 

136. A — The higher temperature sets the exterior too quickly, drying out the meringue throughout 

before the characteristic crisp-outside, soft-inside contrast can develop. At the lower, gentler 



temperature (150°C for 25 minutes), the exterior crisps while the interior remains slightly soft and 

chewy — the textural contrast that defines a proper dacquoise. 

 

137. C — Cold curd cannot dissolve gelatin — the gelatin sets into rubbery clumps the instant it 

contacts the cold mixture. These clumps do not distribute evenly, producing a mousse with pockets of 

firm, rubbery gelatin alongside pockets of unset cream. The gelatin must be dissolved in warm curd 

(above 50°C) for even distribution. 

 

138. D — Sachertorte's defining characteristics are the thin layer of apricot jam (providing a tart, fruity 

contrast that cuts through the chocolate), the dense, not-too-sweet chocolate sponge, and the smooth, 

shiny Schokoladenglasur (chocolate glaze). These three elements — jam, sponge, and glaze — 

distinguish Sachertorte from all other chocolate cakes. 

 

139. B — The most effective solution is minimizing the time between filling and service. Pastry cream's 

moisture migrates through the choux shell's porous structure over time, progressively softening it. 

Filling éclairs as close to service as possible — ideally within 1–2 hours — preserves the crispy-soft 

contrast that defines a properly made éclair. 

 

140. A — Pavlova is topped just before service with whipped cream and fresh fruit. The crisp, crunchy 

meringue exterior and soft, marshmallowy interior provide the textural base, while the cold, soft 

whipped cream and tart fresh fruit (passion fruit, berries, kiwi) add temperature contrast, creaminess, 

and acidity. This last-minute assembly is essential. 

 

141. C — Cannoli shells must be filled just before service — never hours in advance. The ricotta 

filling's moisture migrates into the thin, crispy fried shell over time, progressively softening it from a 

shatteringly crispy tube into a chewy, soggy disappointment. Filling to order is the golden rule of 

cannoli service. 

 

142. A — The hardened caramel in the ramekins is not a problem. During the 40–60 minute baking 

process, the heat and moisture from the surrounding custard gradually dissolve the hardened caramel 

back into a liquid sauce. When the chilled crème caramel is inverted, the reconstituted caramel flows 

normally as the signature amber sauce. 

 

143. D — Kirschwasser serves two essential functions: it adds moisture to the thin chocolate sponge 

layers (preventing them from becoming dry and crumbly during assembly and storage), and it 



contributes the distinctive cherry-brandy flavour that is the authentic, defining taste of a true 

Schwarzwälder Kirschtorte. 

 

144. C — The oven temperature for the second bake was too high. Excessive heat causes the egg 

proteins in the lemon curd to over-coagulate rapidly, puffing up (as trapped air and steam expand) and 

then cracking as the over-set proteins contract during cooling. A lower, gentler baking temperature sets 

the filling smoothly without puffing. 

 

145. B — The liquid centre is simply batter that has not yet reached the egg coagulation temperature. 

The 12-minute baking time is precisely calibrated so the exterior sets from contact with the hot ramekin 

while the centre — insulated by the surrounding cooked cake — remains below the coagulation point. 

The liquid centre is undercooked batter by deliberate design. 

 

146. A — Warm, sticky dough with softened butter must be refrigerated for 15–20 minutes until the 

butter firms back up. Proceeding with warm dough would produce a tough, greasy crust — the melted 

butter would incorporate into the flour rather than remaining in distinct pieces that create flaky layers 

during baking. 

 

147. A — The apples released too much juice during baking, which diluted the caramel into a thin, 

watery liquid. The solution: use a variety with lower moisture content (like Granny Smith or Braeburn), 

and/or pre-cook the apples longer in the caramel on the stovetop to drive off excess juice before topping 

with pastry and baking. 

 

148. B — The dried skin on top of each piped macaron acts as a barrier. During baking, the expanding 

batter inside cannot push upward through the set skin, so it pushes outward at the base — creating the 

characteristic "foot" (pied), the ruffled, slightly textured ring around the bottom edge of each macaron 

that indicates proper technique. 

 

149. A — As bananas ripen, their starch converts to sugar, making them progressively sweeter, more 

aromatic, and moister. Very ripe (almost black) bananas are at maximum sweetness and have the softest, 

most mashable texture — they incorporate into batter smoothly and produce a more flavourful, more 

aromatic, and moister bread than firm, starchy, yellow bananas. 

 

150. B — Gentle stirring from the centre outward gradually combines the cream and chocolate into a 

smooth, stable emulsion. Starting from the centre allows the first small amount of cream to emulsify 



with the chocolate, then each subsequent outward stroke incorporates more cream into the growing 

emulsion. Aggressive stirring introduces air bubbles and can break the delicate fat-in-water emulsion. 

 

 


