PRACTICE EXAM 4: RED SEAL COOK
SIMULATION (150 QUESTIONS)

1. A cook prepares a chicken stir-fry at 12:00 PM and places the leftovers in a deep, covered container
directly into the walk-in cooler at 12:30 PM. At 6:30 PM, the centre of the container reads 28°C. Has the
cooling procedure been followed correctly?

A. Yes, because the food was placed in the cooler within 30 minutes of cooking as required

B. No, because food must cool from 60°C to 20°C within 2 hours, and 28°C at 6 hours exceeds the
timeline

C. Yes, because the total cooling time of 6 hours is within the maximum allowable period

D. No, because all leftovers must reach 0°C within 4 hours of being placed in the cooler

2. A food handler has been diagnosed with Hepatitis A by a physician. Under Canadian food safety
guidelines, what must happen before this person can return to handling food?

A. The employee may return after 24 hours provided they wash their hands every 15 minutes
B. The employee may return after wearing double gloves and avoiding ready-to-eat food contact
C. The employee must be excluded from food handling until medically cleared by a health professional

D. The employee may return immediately if they show no visible symptoms of illness

3. Which of the following correctly describes the relationship between cleaning and sanitizing?

A. Cleaning removes visible soil and residue; sanitizing then reduces bacteria to safe levels on the
cleaned surface

B. Sanitizing removes visible soil; cleaning then kills bacteria remaining on the sanitized surface
C. Cleaning and sanitizing are the same process and can be accomplished in a single step

D. Sanitizing must always be performed before cleaning to prepare the surface for soil removal



4. A cook stores a spray bottle of kitchen degreaser in an unlabelled generic bottle on the shelf above the
prep table. What food safety violations are present in this scenario?

A. Only one violation: the degreaser should be in its original container with the manufacturer's label
B. Only one violation: the degreaser is stored too high and should be on a lower shelf for easier access
C. No violation, because kitchen staff know the contents of all unlabelled bottles on their stations

D. Two violations: the container lacks a workplace label identifying its contents, and chemicals are
stored above food-contact surfaces

5. A cook is preparing a hot-holding station for a lunch buffet. The minimum temperature at which hot
food must be maintained on the steam table is which of the following?

A. 74°C, which is the reheating temperature required for all previously cooked foods
B. 54°C, which is the midpoint of the temperature danger zone for maximum bacterial control
C. 60°C, which is the minimum hot-holding temperature that keeps food above the danger zone

D. 82°C, which is the temperature required for whole poultry and the standard for all hot holding

6. During a routine inspection, a health inspector finds that a kitchen thermometer reads 4°C when tested
in a properly prepared ice-point calibration bath. What does this result indicate?

A. The thermometer is inaccurate by 4°C and must be recalibrated or replaced before use
B. The thermometer is perfectly accurate, as 4°C is the standard refrigeration temperature
C. The ice bath was improperly prepared and should contain less ice for an accurate reading

D. The thermometer is within the acceptable 5°C tolerance and may continue to be used

7. A cook is organizing dry storage. Which of the following practices is correct according to food safety
standards?

A. Store opened bags of flour directly on the floor to prevent them from falling off shelves

B. Stack heavy cases on the top shelves and lighter items on the bottom for stability



C. Keep chemical cleaning products on the same shelving unit as dry food goods for efficiency

D. Store all items at least 15 cm off the floor on shelves, with chemical products in a separate area

8. Which of the following represents a physical food hazard?

A. Salmonella bacteria transferred from raw chicken to a cutting board used for lettuce
B. A metal staple from a cardboard case found embedded in a piece of deli meat during slicing
C. Cleaning solution residue left on a food-contact surface after improper rinsing procedure

D. Histamine produced by bacterial action in improperly stored scombroid fish like tuna

9. A cook must reheat a pan of leftover cream of mushroom soup that has been properly stored at 4°C
overnight. Which reheating method is correct?

A. Place the soup on the steam table at 60°C and allow it to warm gradually over two hours
B. Microwave the soup in 30-second intervals, stirring between each interval until warm throughout
C. Reheat the soup rapidly on the stovetop or in the oven to 74°C within two hours

D. Allow the soup to come to room temperature on the counter for one hour, then heat to 60°C

10. A cook is responsible for verifying the temperature of the kitchen's walk-in cooler. The thermometer
inside the unit reads 7°C. What is the correct response?

A. This is acceptable because walk-in coolers operate within a range of 0°C to 10°C
B. Record the temperature in the log and recheck in four hours to monitor for further increase
C. Increase the cooler temperature to 10°C to prevent the compressor from working too hard

D. Report the reading to a supervisor immediately, as the cooler must maintain 4°C or below

11. A customer at a restaurant informs the server they have celiac disease. Which of the following menu
modifications is essential?



A. Ensure no ingredient in the dish contains gluten from wheat, barley, rye, or triticale, and prevent
cross-contact

B. Remove all dairy products from the dish, as celiac disease causes severe lactose intolerance
C. Ensure the dish contains no tree nuts or peanuts, as celiac patients are also nut-allergic

D. Serve the dish at a lower temperature to prevent the gluten proteins from becoming active

12. A cook discovers that a fresh delivery of ground beef has an internal temperature of 9°C upon
arrival. According to Canadian food safety receiving standards, what should happen?

A. Accept the delivery because ground beef can be safely received up to 10°C in warm weather
B. Accept the delivery and cook the ground beef within one hour to destroy any bacteria present
C. Accept the delivery and place it in the freezer immediately to bring the temperature down

D. Reject the delivery because ground beef must be received at 4°C or below for food safety

13. Which of the following WHMIS 2015 pictograms — depicting a flame symbol inside a red diamond
border — indicates that a product is flammable?

A. The corrosion pictogram, which shows damage to a surface and a hand within a red diamond
B. The exclamation mark pictogram, which indicates irritation or mild toxicity hazards
C. The gas cylinder pictogram, which indicates gases stored under pressure in a container

D. The health hazard pictogram, which indicates carcinogenicity or respiratory sensitization

The correct answer is none of the above explicitly — let me rewrite:

13. A cook encounters a WHMIS-labelled container in the kitchen with a pictogram showing a flame
over a circle inside a red diamond border. What hazard does this specific pictogram communicate?

A. The product is flammable and may ignite if exposed to heat, sparks, or open flame
B. The product is an oxidizer that can intensify fire and cause other materials to combust

C. The product is corrosive to metals, skin, or eyes on contact and requires protective equipment



D. The product contains gases under pressure that may explode if the container is heated

14. A cook is sharpening a chef's knife on a whetstone. After working the blade on the coarse side (1000
grit) to establish a new edge, what is the next step?

A. Hone the knife on a steel to realign the newly established edge before returning to service
B. Test the knife by cutting a sheet of paper to verify sharpness before proceeding further
C. Finish on the fine side (3000+ grit) of the stone to polish and refine the edge to its sharpest

D. Coat the blade in mineral oil to protect the new edge from oxidation during storage

15. A cook is lifting a heavy stockpot filled with hot liquid from the stovetop to a lower shelf. Which
lifting technique minimizes the risk of back injury?

A. Bend at the knees, keep the back straight, hold the load close to the body, and lift with the legs
B. Bend at the waist with legs straight, grip the pot handles firmly, and use the back muscles to lift
C. Twist the torso to the side while lifting to position the pot on the lower shelf in one motion

D. Lift the pot with arms fully extended away from the body to keep the hot liquid at a safe distance

16. A kitchen's combi oven has three operating modes. Which mode uses both convection heat and
steam simultaneously, and what is it best suited for?

A. Steam mode, which combines low pressure steam with fan circulation for vegetable cookery
B. Convection mode, which adds ambient moisture from the kitchen air for even baking results
C. Broil mode, which combines radiant overhead heat with injected steam for rapid crust formation

D. Combination mode, which uses convection heat and steam together for braising, roasting with
moisture retention, and rethermalization

17. A recipe calls for 3 kg of peeled, diced butternut squash. The yield test shows that butternut squash
has a 65% vyield after peeling and seeding. How many kilograms of whole squash must be purchased?



A. 3.50 kg, calculated by adding the 35% waste to the required edible portion weight

B. 4.62 kg, calculated by dividing the required EP weight by the yield percentage as a decimal
C. 1.95 kg, calculated by multiplying the required weight by the yield percentage as a decimal
D. 5.00 kg, calculated by doubling the required weight and subtracting the waste percentage

18. A restaurant's target food cost percentage is 32%. A dish has a standard portion cost of $4.80. What
is the minimum menu selling price to achieve the target food cost?

A. $12.80, calculated by multiplying the portion cost by the food cost percentage factor

B. $9.60, calculated by doubling the portion cost and adding a standard markup of 100%

C. $15.00, calculated by dividing the portion cost by the target food cost percentage as a decimal
D. $20.00, calculated by multiplying the portion cost by the inverse of the waste percentage

19. A cook notices that the pilot light on a gas range has gone out. What is the correct procedure before
relighting the pilot?

A. Immediately strike a match and hold it to the pilot opening to relight as quickly as possible
B. Turn all burner controls to the highest setting to flush gas through the system before igniting
C. Continue using the other burners on the range while waiting for a technician to relight the pilot

D. Turn off the gas supply, allow any accumulated gas to dissipate, then follow the manufacturer's
relighting procedure

20. A sous chef asks a line cook to prepare a station check before dinner service. Which of the following
best describes a complete station check?

A. Verifying that all mise en place, tools, equipment, and serviceware are in place and ready before the
first order

B. Counting the number of reservations and calculating the expected cover count for the evening
C. Reviewing the menu with the front-of-house team and discussing nightly specials in detail

D. Checking personal appearance including clean uniform, proper footwear, and groomed hands



21. A cook is fabricating beef tenderloin and generates 1.2 kg of usable trim (chain meat, fat, silverskin).
Rather than discarding this trim, what is the most cost-effective use?

A. Return the trim to the supplier for a credit on the next delivery invoice for the Kitchen
B. Reserve clean lean trim for grinding into burger blend or stew meat to recover value
C. Render all the trim into beef tallow for deep-frying to replace the current vegetable oil

D. Compost the trim along with vegetable scraps in the kitchen's organic waste program

22. A steam-jacketed kettle is used to prepare a large batch of cream of tomato soup. What advantage
does the steam jacket provide compared to cooking in a standard stockpot on the range?

A. The steam jacket reaches higher temperatures than a gas burner, producing faster caramelization
B. The steam jacket circulates the soup automatically, eliminating the need for any stirring
C. The steam jacket adds moisture to the soup from the condensing steam between the walls

D. The steam jacket provides even, indirect heat without hot spots, reducing the risk of scorching the
cream

23. A cook needs to communicate to the line that a total of four orders of grilled salmon are needed
across all current open tickets. What is the correct kitchen call?

A. "Fire four salmon immediately for table twelve, please, heard?"
B. "Four salmon are ready at the pass for pickup by the server now"
C. "Four salmon, all day" — communicating the total count across all open orders

D. "Salmon is eighty-sixed — please inform all servers to stop selling this item"

24. A new apprentice cook asks why the kitchen weighs ingredients on a scale rather than using volume
measurements when preparing a standardized recipe for a large banquet. What is the primary reason?

A. Weighing is required by the Canadian Food Inspection Agency for all commercial food production

B. Digital scales are more durable than measuring cups and require less frequent replacement



C. Volume measurements are equally accurate but take longer, and scales save time during prep

D. Weighing is more accurate because ingredients vary in density and pack differently by volume

25. A cook receives a delivery of fresh leeks for a vichyssoise preparation. Before slicing, what critical
preparation step must be performed on the leeks?

A. Blanch the whole leeks in boiling water for two minutes to soften the tough outer leaves
B. Split the leeks lengthwise and wash thoroughly between the layers to remove trapped sand and dirt
C. Peel each layer of the leek individually and discard the dark green tops before slicing

D. Soak the whole leeks in warm salted water for one hour to draw out insects and soil

26. A cook is selecting mushrooms for a cream of mushroom soup. The delivery includes button
mushrooms with tightly closed caps and a batch with wide-open caps exposing dark brown gills. Which
batch indicates fresher mushrooms?

A. The mushrooms with open caps are fresher because the gills have fully developed and matured
B. Both batches are equally fresh, as cap openness is a variety characteristic, not a freshness indicator
C. The mushrooms with tightly closed caps are fresher, as open gills indicate the mushrooms are aging

D. The mushrooms with dark gills are fresher because the darker colour indicates higher nutrient density

27. A cook is preparing a ratatouille and the recipe calls for eggplant. What handling consideration is
important when sautéing eggplant compared to other vegetables in the dish?

A. Eggplant releases significant water during cooking and should be salted and drained beforehand
B. Eggplant must be boiled for 10 minutes before sautéing to soften its naturally tough skin
C. Eggplant must be peeled completely because its purple skin becomes bitter when heated

D. Eggplant has dense, spongy flesh that absorbs oil readily, so the cook must manage the fat quantity
carefully



28. A cook is preparing mashed potatoes and the recipe calls for Russet potatoes. After boiling and
draining, what is the correct tool and technique for mashing to produce a fluffy, lump-free result?

A. A ricer or food mill, which processes the potatoes into fine, even particles without overworking the
starch

B. A food processor on high speed, which breaks down all lumps in seconds for the smoothest result
C. A stand mixer with the paddle attachment on high speed for 5 minutes until completely smooth

D. A blender with hot cream added, processing until the mixture is liquid-smooth and pourable

29. A cook is preparing a pan of roasted root vegetables (carrots, parsnips, turnips) for dinner service.
The vegetables are cut to uniform size, tossed in oil, seasoned, and spread on a sheet pan. What oven
temperature range and pan arrangement produce the best caramelization?

A. 120°C to 150°C with vegetables piled together in the centre of the pan for concentrated heat
B. Spread in a single layer with space between pieces at 200°C to 230°C for proper browning
C. Stacked in multiple layers at 175°C with occasional stirring to rotate the pieces during roasting

D. Submerged in oil on the pan at 260°C for deep-frying in the oven to achieve maximum crispiness

30. A cook is making a classic French vinaigrette and wants to add a fresh herb finish. The salad
features warm goat cheese on toasted bread. Which tender herb, added at the last moment, would
provide the most complementary flavour?

A. Dried oregano, which has a robust Mediterranean flavour that pairs well with aged cheeses
B. Fresh rosemary, which has piney notes that complement the earthiness of the warm goat cheese
C. Fresh chervil, which has a delicate anise flavour that complements goat cheese beautifully

D. Dried bay leaf, which can be crumbled over the salad for a subtle background herbaceous note

31. A cook stores a case of bananas in the walk-in cooler directly beside a flat of strawberries. Within
two days, the strawberries have softened and begun to deteriorate faster than expected. What is the most
likely cause?



A. The cold temperature of the walk-in damaged the strawberry cell walls through freeze-thaw damage
B. The strawberries absorbed moisture from the bananas through proximity in the sealed cooler
C. The bananas transferred their yellow pigment to the strawberries through airborne chemical transfer

D. The bananas released ethylene gas that accelerated the ripening and deterioration of the strawberries

32. A cook is preparing a vegetable tray for a reception and needs to include blanched and shocked
asparagus spears. After blanching, the cook shocks the asparagus in an ice bath. What is the primary
purpose of the ice bath?

A. To stop the cooking process immediately, preserving the bright green colour and crisp-tender texture
B. To add a glossy sheen to the asparagus surface that makes it more visually appealing on the tray
C. To firm the asparagus so it can be stored upright in a display jar without bending or drooping

D. To infuse the asparagus with cold water that replaces the moisture lost during the blanching step

33. A cook is making a Thai green curry and the recipe calls for fresh galangal, lemongrass, and kaffir
lime leaves. These aromatics are classified as which type of flavouring ingredient?

A. Dried spices that must be toasted in a dry pan before adding to the curry paste for full flavour
B. Root vegetables that should be cut into large mirepoix-style pieces for the curry base
C. Fresh aromatics specific to Southeast Asian cuisine that provide fragrance and flavour depth

D. Preserved fermented condiments that add umami depth and saltiness to the finished curry

34. A cook is making guacamole and the recipe calls for ripe avocados. What is the best method to
assess whether an avocado is perfectly ripe and ready for use?

A. Cut the avocado in half and check whether the flesh has turned completely brown throughout
B. Press the avocado gently — it should yield slightly to pressure without feeling mushy or rock-hard
C. Shake the avocado and listen for the pit rattling loosely inside, which indicates full ripeness

D. Check the colour of the skin only — all ripe avocados turn uniformly black regardless of variety



35. A cook is preparing corn on the cob for a summer barbecue. Fresh corn has a natural sweetness that
diminishes rapidly after harvesting. What causes this flavour change?

A. Exposure to light after harvesting triggers a chemical reaction that converts the sugars to cellulose
B. Bacterial activity on the husk surface consumes the sugars and produces lactic acid within hours
C. The kernels absorb moisture from the air after husking, which dilutes the sugar concentration

D. The natural sugars in the corn begin converting to starch immediately after the ear is picked

36. A cook is preparing a salad featuring raw shaved fennel. What flavour characteristic does fennel
contribute?

A. A mild anise (licorice-like) flavour that is crisp and refreshing when served raw in thin slices
B. A strong garlic-onion flavour similar to leeks that dominates any salad it is added to
C. A bitter, astringent flavour similar to radicchio that provides contrast in mixed green salads

D. A neutral, watery flavour similar to cucumber that adds volume without significant taste

37. A cook is making chicken stock and has selected wing tips, necks, and backs for the bone base.
These bones are preferred for stock-making over breast meat because they are rich in which substance?

A. Myoglobin, which gives the stock its characteristic dark colour and intense meaty flavour
B. Collagen, which converts to gelatin during simmering and gives the stock its body and richness
C. Hemoglobin, which provides the iron content needed for a nutritionally complete stock

D. Albumin, which coagulates during simmering and thickens the stock to its proper consistency

38. A cook is making a vegetable stock for a vegan menu. To develop the deepest, most complex
flavour, what technique should be applied to the vegetables before simmering?

A. Blanch all vegetables briefly in boiling water, then shock in ice water before adding to the pot
B. Purée all vegetables in a blender and add the smooth liquid directly to the cold water
C. Roast or caramelize the vegetables in the oven before simmering to develop Maillard flavour

D. Freeze all vegetables overnight, then add them frozen to cold water for a slow-release flavour



39. A cook prepares a batch of cream of celery soup. After puréeing and straining, the soup is too thin.
Rather than adding more roux (which would introduce a floury taste at this stage), what is the most
appropriate method to thicken the soup?

A. Simmer the soup uncovered to reduce it, concentrating the flavour and increasing the viscosity
B. Add a slurry of cornstarch dissolved in cold cream and stir into the simmering soup
C. Whisk in a large amount of cold butter to emulsify and add body to the thin soup

D. Return the soup to the blender and process on high speed for an additional five minutes

40. A cook is preparing a traditional French onion soup. After ladling the hot soup into oven-safe crocks,
a thick slice of toasted French bread is floated on top and covered with grated Gruyere cheese. What is
the final step before serving?

A. Garnish with fresh herbs and serve immediately from the kitchen without further heating
B. Cover each crock with a lid and allow the cheese to melt from the soup’s residual heat
C. Microwave each crock for 30 seconds to melt the cheese before transferring to the dining room

D. Place the crocks under a salamander or broiler until the cheese melts, bubbles, and browns

41. A cook needs to prepare a garnish for a chicken consommeé. The garnish must consist of tiny,
precisely cut vegetable cubes measuring 3 mm x 3 mm x 3 mm. What is this garnish cut called?

A. Paysanne, which consists of thin, flat shapes used in rustic soup preparations and garnishes
B. Mirepoix, which consists of rough-cut vegetables used as aromatic flavour bases in stocks
C. Brunoise, which consists of 3 mm cubes derived by cross-cutting julienne strips

D. Chiffonade, which consists of fine ribbons of leafy herbs used as a finishing garnish

42. A cook is preparing a lobster bisque following the classical method. After roasting the shells and
simmering them in stock, what ingredient is traditionally added for flavour before the bisque is puréed
and strained?

A. Dark soy sauce, which adds colour and a deep umami note to the shellfish base



B. Brandy or cognac, which is added for its aromatic depth and distinctive character
C. Balsamic vinegar, which balances the richness of the shellfish with bright acidity

D. Worcestershire sauce, which provides a complex, layered savoury note to the finished bisque

43. A cook has prepared a batch of beef consommé, but after clarification, the liquid is still slightly hazy
rather than crystal clear. Which of the following errors most likely occurred during the process?

A. The clearmeat contained too many egg whites, which over-filtered the stock and removed flavour
B. The acid component (tomatoes) was omitted from the clearmeat mixture before heating
C. The cook used blond roux instead of egg whites as the clarifying agent in the clearmeat

D. The stock was boiled after the raft formed, breaking it and redistributing impurities into the liquid

44. A cook is preparing a chilled cucumber-yogurt soup (a cold soup) for a summer menu. What food
safety consideration is most critical for this preparation?

A. The soup must be prepared from pre-chilled ingredients and maintained at 4°C or below at all times
B. Cold soups do not require temperature control because bacteria cannot grow in chilled foods
C. The yogurt must be heated to 74°C before being mixed with the cucumber to pasteurize it

D. Cold soups must be served within 30 minutes of preparation regardless of storage temperature

45. A cook makes a large batch of minestrone soup and adds cooked pasta to the entire batch at 11:00
AM. The soup will be served throughout the afternoon until 3:00 PM. What problem will develop?

A. The pasta will dissolve completely and disappear into the broth within the first hour of holding
B. The pasta will release toxins into the soup after extended holding in the temperature danger zone

C. The pasta will continue to absorb liquid and swell, becoming bloated and mushy while thickening the
soup

D. The pasta will harden and become crunchy as it loses moisture to the surrounding hot broth



46. A cook is preparing a potato-leek soup and wants to finish it as a purée soup rather than a cream
soup. What is the primary difference in technique?

A. A purée soup is thickened with a roux before the vegetables are added and simmered in the liquid
B. A purée soup relies on the natural starch of the potatoes to provide body without added roux or cream
C. A purée soup is strained through a fine chinois twice for an ultra-smooth, velvety consistency

D. A purée soup is always served chilled, while a cream soup is always served hot regardless of recipe

47. A cook adds the bouquet garni to a batch of veal stock at the very beginning of the 8-hour simmering
process. Why is this considered an error in classical stock-making technique?

A. The herbs will sink to the bottom of the pot and scorch against the hot surface during simmering
B. The bundle of herbs will trap impurities inside and prevent the cook from skimming effectively
C. The string used to tie the bouquet garni will dissolve in the hot liquid and contaminate the stock

D. The herbs will be over-extracted over 8 hours, potentially contributing bitter, medicinal flavours

48. A cook is straining a completed batch of fish fumet through a chinois lined with cheesecloth. The
cook works gently, ladling the liquid through without pressing the solids. Why is this gentle technique
especially important for fish fumet?

A. Fish fumet is more delicate than meat stocks, and pressing the solids would force bitter compounds
and cloudiness through the strainer

B. The fish bones in the fumet are sharp and could pierce the cheesecloth if pressed against it
C. Pressing fish bones releases calcium that makes the fumet chalky and gritty in the finished sauce

D. The gentle technique preserves the white wine aroma that would evaporate if the solids were
disturbed

49. A cook is making a velouté and accidentally adds too much stock relative to the roux, producing a
sauce that is thinner than the desired nappeé consistency. Without making additional roux, what is the
most efficient way to thicken the sauce to the correct consistency?



A. Add beaten egg yolks directly to the simmering sauce and stir until thickened
B. Whisk in a large quantity of cold cream, which will thicken the sauce through fat emulsification
C. Continue simmering the sauce uncovered to reduce it until it reaches the desired thickness

D. Add a handful of breadcrumbs to the sauce, which will absorb excess liquid and thicken it

50. A cook is preparing mayonnaise and the recipe yields 2 litres. After completing the emulsion, the
cook tastes it and finds the mayonnaise is bland. What should the cook do?

A. Discard the batch and restart with a higher ratio of mustard to egg yolks for more flavour
B. Adjust the seasoning by adding more salt, acid (lemon juice or vinegar), and white pepper
C. Add an additional 500 ml of oil to the completed mayonnaise to dilute the bland flavour

D. Warm the mayonnaise to 60°C on the stovetop to activate the flavour compounds

51. Which of the five mother sauces does NOT use a roux as its thickening agent?

A. Hollandaise, which is an emulsion thickened by egg yolks and stabilized with acid
B. Béchamel, which uses a white roux combined with milk as its base ingredients
C. Velouté, which uses a blond roux combined with white stock as its base components

D. Espagnole, which uses a brown roux combined with brown stock and tomato purée

52. A cook makes a brown roux and a white roux side by side. Both use equal amounts of butter and
flour. After cooling, the cook uses each to thicken identical amounts of stock. What difference will the
cook observe?

A. The brown roux will produce a thicker sauce because cooking concentrates the starch
B. Both sauces will have identical thickness because the butter-to-flour ratio is the same
C. The brown roux sauce will be thicker and darker with a more pronounced nutty flavour

D. The white roux will produce a thicker sauce because its starch molecules are less broken down by
heat



53. A cook is making a warm vinaigrette for a wilted spinach salad. The dressing is prepared by
rendering bacon, removing the lardons, deglazing with sherry vinegar, and whisking in olive oil. What
type of emulsion is this warm vinaigrette?

A. A permanent emulsion that will remain stable indefinitely without re-mixing before service
B. A temporary emulsion that will separate over time and needs to be applied immediately while warm
C. A gel-based emulsion that sets to a firm consistency when cooled below room temperature

D. A foam-based emulsion that traps air bubbles and creates a mousse-like texture when whisked

54. A cook prepares a beurre blanc by reducing white wine and shallots, then whisking in cold butter.
The sauce is smooth and creamy. A server asks the cook to hold the sauce on the steam table for 30
minutes. What must the cook do?

A. Place the sauce on the hottest section of the steam table to keep it above the food safety minimum
B. Transfer the sauce to a metal insert and place it in a 90°C bain-marie for reliable hot holding
C. Hold the sauce at a warm (not hot) temperature and serve promptly, as it will break if overheated

D. Refrigerate the sauce and reheat it in a microwave just before each plate is assembled

55. A cook is preparing a tomato coulis to accompany pan-seared scallops. After cooking the tomatoes
with garlic and basil, the mixture is puréed. What final step produces the smooth, refined consistency
expected of a coulis?

A. Straining the purée through a fine chinois to remove all seeds, skin fragments, and fibre
B. Folding whipped cream into the warm purée to lighten the texture and add richness
C. Simmering the purée for an additional two hours until it reduces to a paste-like thickness

D. Chilling the purée overnight, which causes the solids to settle and the liquid to clarify naturally

56. A cook is making sauce Robert (a derivative of demi-glace). The recipe calls for the addition of
Dijon mustard as a finishing ingredient. Why must the mustard be added at the end of cooking, off the
heat?



A. Mustard seeds are a Health Canada priority allergen and must be added last for traceability
B. Mustard thickens sauces rapidly and would make the sauce too thick if cooked for any length of time
C. Heating mustard past a brief simmering stage weakens its beneficial probiotic cultures

D. Prolonged heat causes mustard to lose its pungent flavour and develop a bitter, acrid taste

57. A cook is preparing a batch of classic pesto Genovese. What is the correct base of ingredients?

A. Roasted red peppers, walnuts, Pecorino Romano, garlic, and olive oil puréed until smooth
B. Fresh basil, pine nuts, Parmigiano-Reggiano, garlic, and olive oil puréed until smooth
C. Sun-dried tomatoes, almonds, goat cheese, garlic, and grapeseed oil puréed until smooth

D. Fresh cilantro, peanuts, lime juice, fish sauce, and sesame oil puréed until smooth

58. A cook needs to thicken a delicate lemon beurre blanc without changing its pale colour or buttery
flavour. Which thickening agent, if any, is appropriate?

A. A brown roux, which adds a deep nutty flavour and dark colour to complement the lemon

B. A cornstarch slurry, which would add a starchy taste and a glossy sheen that conflicts with butter
sauce

C. No additional thickener is needed — beurre blanc is thickened by the emulsified butter itself

D. A liaison of egg yolks and cream, which would add richness and opacity to the pale sauce

59. A cook is building a pan sauce for seared pork chops. After removing the chops to rest, the cook
adds sliced shallots to the fond, then pours in apple cider. Steam rises violently. What is the name of this
technique?

A. Reducing, which concentrates the liquid by simmering it gently until the volume decreases by half
B. Clarifying, which removes impurities from the liquid by adding egg whites and forming a raft
C. Mounting, which emulsifies cold butter into the liquid for a glossy, velvety finished sauce

D. Deglazing, which dissolves the fond from the pan surface by adding liquid to the hot pan



60. A cook is finishing a cream sauce and wants to adjust the seasoning. The sauce tastes flat and one-
dimensional despite having adequate salt. What single ingredient would most effectively brighten and
lift the flavour?

A. A small squeeze of fresh lemon juice, which adds acidity that brightens and balances richness
B. An additional tablespoon of granulated sugar to balance the salt and add perceived depth
C. A splash of soy sauce for umami depth that complements the cream base and lifts the flavour

D. A pinch of ground cinnamon, which adds warmth and complexity to dairy-based preparations

61. A sauce has been thickened with a liaison (egg yolks and cream). After incorporating the liaison, the
cook returns the sauce to a high simmer. What defect will develop?

A. The cream will reduce too far and the sauce will become overly thick and pasty
B. The acid in the cream will curdle the base liquid and produce a grainy, separated texture
C. The egg yolks will curdle from the high heat, producing a grainy, broken sauce with visible curds

D. The liaison will dissolve completely and the sauce will return to its original thin consistency

62. A cook needs to make a béchamel sauce for a lasagna. The recipe calls for whole milk. Why is
whole milk (3.25% fat) preferred over skim milk for this application?

A. Skim milk curdles immediately when combined with a roux, making it impossible to use in sauces
B. The higher fat content in whole milk provides richness, body, and greater stability under heat
C. Whole milk has a naturally sweet flavour that skim milk lacks, which defines the béchamel taste

D. Skim milk would produce a sauce that is too thick because its higher protein content over-thickens

63. A cook is making ice cream from a créeme anglaise base. After cooking the custard base, it must
undergo a specific holding step before churning. What is this step and why is it important?

A. The base must be held at 60°C for two hours to pasteurize it before it can be safely frozen



B. The base must be brought to a full boil for 5 minutes to sterilize it before refrigeration
C. The base must be strained and used immediately while still warm for the smoothest texture

D. The base must be cooled, strained, and matured under refrigeration overnight to develop flavour and
allow the fat to crystallize

64. A cook is whisking egg whites for a meringue and they will not reach stiff peaks despite extended
whipping. The cook discovers a small amount of yolk contaminated the whites during separation. Why
did this prevent the whites from whipping properly?

A. The fat in the yolk disrupted the protein network that traps air, preventing foam formation
B. The cholesterol in the yolk chemically bonded with the albumin and made it rigid and unwhippable
C. The yellow pigment in the yolk interfered with the visual assessment of the meringue's peak stage

D. The water content of the yolk diluted the protein concentration below the minimum needed for
foaming

65. A cook is preparing a cheese board for a private event and wants to include cheeses from each of the
major texture classifications. Which selection includes one cheese from each of four different texture
categories?

A. Cheddar, Gouda, Havarti, and Monterey Jack — representing four regional varieties
B. Mozzarella, Brie, Gruyére, and Roquefort — representing fresh, hard, semi-soft, and blue
C. Brie (soft-ripened), Havarti (semi-soft), Cheddar (semi-hard), and Parmigiano-Reggiano (hard)

D. Cream cheese, ricotta, mascarpone, and cottage cheese — representing four fresh cheese styles

66. A cook is preparing a plant-based cream sauce for a vegan entrée. Which ingredient would produce
the richest, creamiest result when blended and heated?

A. Almond milk, which has a naturally thick consistency and high protein content for sauce-making
B. Soaked and blended raw cashews, which produce a rich, naturally creamy base when puréed
C. Rice milk, which has a neutral flavour that allows other seasonings to dominate the sauce

D. Coconut water, which provides a light, tropical sweetness that enhances the sauce's richness



67. A cook is making soft-scrambled eggs for a VIP breakfast. The eggs are currently in the pan,
forming large, moist, glossy curds over low heat. A server arrives and says the table is not ready for
another five minutes. What should the cook do?

A. Continue cooking the eggs over low heat and hold them in the pan until the server returns
B. Transfer the pan immediately to a sheet pan on the counter and cover loosely with foil
C. Add additional raw beaten eggs to the pan to reset the mixture and extend the cooking window

D. Remove the eggs from heat immediately, as they will overcook to dry curds if held on the burner

68. A cook is preparing eggs Benedict and needs to poach 40 eggs for a brunch service. Which
technique allows for efficient advance preparation and consistent quality during high-volume service?

A. Poach all eggs slightly underdone, shock in ice water, refrigerate, and rethermalize briefly in
simmering water at service

B. Poach all eggs completely and hold them submerged in hot water on the steam table throughout
service

C. Fry the eggs sunny-side up as an acceptable substitute for poached eggs in eggs Benedict

D. Bake the eggs in a muffin tin in the oven at 175°C for a standardized result across all portions

69. A recipe calls for yogurt to be stirred into a hot curry sauce on the stove. The cook adds cold yogurt
directly to the vigorously simmering sauce. The yogurt curdles immediately, creating a grainy, broken
texture. What caused this and how can it be prevented?

A. The curry spices reacted with the lactic acid in the yogurt, producing an irreversible chemical
reaction

B. The cold yogurt should be tempered first by gradually adding hot sauce to it before incorporating, and
the sauce should not be boiling

C. Yogurt can never be added to hot preparations and should only be used as a cold garnish or
condiment

D. The yogurt was expired, and fresh yogurt would have incorporated without any issues regardless of
technique



70. A cook is preparing a batch of scrambled eggs and adds a small splash of milk to the beaten eggs
before cooking. What is the purpose of this addition?

A. The milk adds fat that keeps the eggs from sticking to the pan during cooking at any temperature
B. The milk raises the coagulation temperature of the eggs, which eliminates the risk of overcooking
C. The milk provides additional moisture and a slightly more tender, creamy texture in the finished eggs

D. The milk serves no functional purpose and is purely a matter of personal preference in most recipes

71. A cook is making a custard for creme brdlée. The recipe calls for egg yolks, heavy cream, sugar, and
vanilla. The custard will be baked in ramekins. What specific technique must be used during baking to
ensure a smooth, creamy set without curdling?

A. Bake in a bain-marie (water bath) that provides gentle, even heat and prevents the custard from
overheating

B. Bake uncovered at 230°C for rapid heat penetration that sets the custard before it has time to curdle
C. Bake covered with foil on a dry sheet pan to trap steam and create a humid environment

D. Bake in a convection oven at maximum fan speed for the most even heat distribution possible

72. A cook is making fresh egg pasta dough. After combining the flour and eggs and kneading for 10
minutes, the dough is smooth and elastic but snaps back aggressively when the cook attempts to roll it.
What should the cook do?

A. Continue kneading for another 20 minutes to exhaust the gluten and make the dough pliable
B. Add additional water to the dough to soften the gluten network and make it easier to roll

C. Add additional flour to the dough to stiffen it enough that it stops snapping back during rolling
D. Wrap the dough tightly and rest it for at least 30 minutes to allow the gluten to relax

73. A cook is preparing risotto alla Milanese, the classic saffron risotto from Milan. What gives this
risotto its distinctive golden-yellow colour?

A. Turmeric powder, which is the traditional spice used in all Northern Italian rice preparations

B. Egg yolks stirred into the risotto at the end of cooking, which colour the rice a deep golden hue



C. Saffron threads, which are steeped in warm stock and added to the rice during cooking

D. Yellow food colouring, which is added to the stock before the gradual addition process begins

74. A cook is boiling a batch of dried penne in a large pot of salted water. Halfway through cooking, the
cook realizes the water was not salted. The cook adds salt now. Will this adequately season the pasta?

A. Yes, because salt penetrates dried pasta equally well at any point during the boiling process

B. No, because the pasta has already absorbed unsalted water during the first half of cooking, reducing
the interior seasoning

C. Yes, because pasta absorbs salt only during the final two minutes of cooking regardless of when it is
added

D. No, because adding salt to boiling water at any point is ineffective — salt only seasons cold water

75. A cook is preparing wonton soup. The wontons are filled with a seasoned pork and shrimp mixture
and sealed by moistening the edges with water and pressing firmly. When adding the wontons to the
soup, at what stage should they be added?

A. Added to the gently simmering broth and cooked until they float to the surface, indicating they are
done

B. Added to the broth after it has been removed from heat and cooled to room temperature
C. Added to rapidly boiling broth and cooked vigorously for 15 minutes to ensure the filling is safe

D. Added to cold broth at the beginning of cooking and brought up to temperature with the soup

76. A cook is making fresh fettuccine and needs to choose between "00" flour and bread flour. For the
most tender, silky fresh pasta, which flour is preferred and why?

A. Bread flour, because its high protein content produces a strong gluten network for chewy, rustic pasta
B. Either flour produces identical results when used with eggs in fresh pasta dough preparation
C. Bread flour, because its coarse grind creates a rough surface texture that helps sauce adhere

D. "00" flour, because its fine grind and moderate protein produce a smooth, tender, silky pasta



77. A cook is preparing a batch of choux paste (pate a choux) for profiteroles. After cooking the flour in
the boiling butter-water mixture and forming a smooth ball, the cook begins adding eggs. How should
the eggs be incorporated?

A. All eggs should be added at once and beaten in vigorously for the most efficient production
B. The eggs should be whipped to stiff peaks separately, then folded into the paste gently
C. The eggs should be added one at a time, each fully incorporated before the next is added

D. The eggs should be pre-mixed with additional flour to form a slurry before adding to the paste

78. A cook is cooking dried soba noodles (buckwheat noodles) for a cold noodle salad. After cooking
the noodles to tenderness, what step is required before using them in the cold preparation?

A. Toss the hot noodles with sesame oil immediately to prevent sticking before they cool down
B. Rinse the noodles under cold running water to remove surface starch and stop the cooking
C. Spread the noodles on a sheet pan and refrigerate uncovered for one hour to cool and dry

D. Transfer the noodles directly to the salad bowl while still hot to wilt the other ingredients

79. A cook is making Italian gnocchi. The potatoes have been boiled, drained, and riced while still hot.
Why is it important to rice the potatoes while they are still hot?

A. Hot potatoes rice more easily than cold potatoes, as cold starch firms up and resists the ricer
B. Ricing hot potatoes activates the gluten in the flour that will be added next, improving structure
C. Hot potatoes absorb more flour during mixing, producing a firmer, denser gnocchi that holds shape

D. Hot potatoes release excess steam during ricing, which reduces moisture and produces lighter
gnocchi

80. A cook is preparing couscous for a Moroccan lamb tagine. The recipe calls for the couscous to be
"steamed" rather than simply rehydrated with boiling liquid. What does traditional steaming
accomplish?

A. Steaming produces lighter, fluffier, more separate grains compared to the quick rehydration method



B. Steaming is required for food safety because dry couscous contains pathogens that heat must destroy
C. Steaming adds a smoky flavour from the steam that cannot be achieved through liquid rehydration

D. Steaming is purely traditional and produces results identical to pouring boiling liquid over the
couscous

81. A cook is making tortellini in brodo (tortellini in broth). When the filled, sealed tortellini are added
to the simmering broth, how does the cook know they are fully cooked?

A. The tortellini change colour from pale yellow to deep golden brown when fully cooked through
B. The tortellini float to the surface of the broth, which indicates the filling has heated and expanded
C. The tortellini sink to the bottom and remain there, becoming heavier as they absorb the broth

D. The cook must remove one tortellini, cut it open, and check that the filling is hot in the centre

82. A cook is preparing a wild rice pilaf. Wild rice requires a longer cooking time than white rice. What
is the approximate cooking time for wild rice, and what texture indicates doneness?

A. 10 to 15 minutes, until the grains are firm and slightly crunchy in the centre like al dente pasta
B. 20 to 25 minutes, the same cooking time as standard long-grain white rice in the absorption method
C. 45 to 60 minutes, until some grains have split open and the texture is chewy but tender

D. 3 to 4 hours, similar to the cooking time for dried beans that have not been soaked overnight

83. A cook is preparing hummus from scratch and the recipe calls for tahini. What is tahini, and what
role does it play in hummus?

A. A fermented soybean paste that adds umami depth and a dark brown colour to the hummus
B. A Greek yogurt product that provides tangy acidity and creamy body to the finished hummus
C. A paste made from roasted sesame seeds that adds nuttiness and protein to the preparation

D. A paste made from ground sesame seeds that provides richness, nuttiness, and a smooth, creamy
body



84. A cook is preparing a lentil soup using red lentils. Unlike green lentils, which hold their shape when
cooked, what happens to red lentils during extended simmering?

A. Red lentils break down completely into a smooth purée, making them ideal for thick, creamy soups
B. Red lentils hold their shape firmly and develop a chewy, al dente texture similar to pasta
C. Red lentils harden during cooking and require soaking overnight before they can be used in soup

D. Red lentils absorb no liquid and float on the surface of the soup throughout the cooking process

85. A cook is preparing a grain bowl and needs to cook quinoa using the absorption method. Before
adding the quinoa to the pot, what preparation step is required?

A. Soak the quinoa overnight in cold water to soften the grains and reduce the cooking time by half
B. Rinse the quinoa thoroughly under cold running water to remove its bitter natural saponin coating
C. Toast the quinoa in a dry pan for 10 minutes until it turns dark brown and develops a smoky flavour

D. Grind the quinoa into a coarse flour before cooking to improve its texture and digestibility

86. A cook is making a vegan Thai curry and selects extra-firm tofu as the protein component. After
pressing the tofu to remove excess moisture, the cook pan-fries it in a hot wok. What technique produces
the crispiest, most flavourful result?

A. Add the tofu to a cold wok with no oil and allow it to heat gradually for even browning
B. Crowd the wok with all the tofu at once to maximize the number of pieces cooked simultaneously

C. Cut the tofu into cubes, pat dry, add to a hot oiled wok in batches, and sear without disturbing until
golden

D. Crumble the tofu into the wok and stir constantly for five minutes until it resembles scrambled eggs

87. A cook is making a batch of trail mix for a catered hiking event. The recipe includes roasted
almonds, cashews, dried cranberries, pumpkin seeds, and dark chocolate chips. A guest notifies the
server of a severe tree nut allergy. Which ingredients must be excluded?

A. The almonds and cashews must be excluded, as both are classified as tree nuts under Health Canada



B. Only the almonds must be excluded, as cashews are classified as legumes and are safe for nut-allergic
guests

C. The pumpkin seeds must also be excluded, as all seeds are classified alongside tree nuts for allergy
purposes

D. The dark chocolate must be excluded because cocoa beans are classified as tree nuts by Health
Canada

88. A cook is preparing a black bean soup. The dried black beans were soaked overnight and are now
simmering in fresh water. After 45 minutes, the cook tastes a bean and finds it is still quite firm in the
centre. The cook adds diced tomatoes, lime juice, and salt. What will happen to the beans?

A. The beans will soften quickly now that the acid and salt have been added to accelerate the cooking
B. The salt will draw moisture from the beans, causing them to shrink and become smaller and denser
C. The lime juice will dissolve the bean skins, causing them to fall apart into a purée within minutes

D. The acid from the tomatoes and lime juice will prevent the beans from ever softening completely

89. A cook is preparing barley risotto using pearl barley instead of Arborio rice. What key difference
should the cook expect in the cooking process compared to traditional risotto?

A. Pearl barley requires no stirring and can be baked in the oven like a traditional rice pilaf

B. Pearl barley requires a longer cooking time (approximately 35 to 45 minutes) and produces a chewier,
less creamy result than rice

C. Pearl barley cooks in half the time of Arborio rice and produces a stickier, more glutinous result

D. Pearl barley requires the same cooking time and technique as Arborio rice with identical results

90. A cook is preparing seitan from vital wheat gluten for a vegan stir-fry. After kneading the hydrated
gluten into a dense, elastic mass, what cooking method is most commonly used to prepare the seitan
before its final application?

A. Deep-frying the raw seitan at 190°C until crispy and golden brown on all sides

B. Eating the raw kneaded seitan without any cooking, as vital wheat gluten is safe to consume
uncooked



C. Simmering the seitan in a flavoured broth for 45 minutes to 1 hour to cook and flavour it

D. Freeze-drying the seitan to dehydrate it before rehydrating with boiling water at service time

91. A cook needs to prepare dried chickpeas for falafel. According to traditional falafel production, what
is the correct preparation of the chickpeas before grinding?

A. Cook the chickpeas fully until very soft, then cool and grind them with herbs and spices
B. Soak the chickpeas overnight but do NOT cook them; grind them raw (soaked) with seasonings
C. Use canned chickpeas directly from the can, draining the liquid before grinding

D. Roast the dried chickpeas in the oven until dark brown, then grind them while still warm

92. A cook is preparing a menu item that features smoked tempeh crumbled into a vegan taco filling. A
guest with celiac disease asks whether the tempeh is safe for them. What is the correct response?

A. Tempeh is made from fermented soybeans and is naturally gluten-free, though cross-contamination
should be verified

B. Tempeh contains wheat gluten as a primary ingredient and is not safe for celiac patients
C. Tempeh is made from vital wheat gluten and must be excluded from all gluten-free menus

D. All fermented soy products contain trace amounts of gluten and should be avoided by celiac patients

93. A cook is preparing a slow-roasted prime rib for a Sunday dinner service. The roast is removed from
the oven when the internal temperature reaches 52°C. After resting for 25 minutes under a loose foil
tent, the cook checks the temperature again. It now reads 57°C. What principle explains this temperature
rise?

A. The foil tent trapped heat from the kitchen environment and warmed the roast externally
B. The residual bacteria in the meat generated metabolic heat that raised the internal temperature

C. Carryover cooking — residual heat from the outer layers migrated inward, raising the core
temperature

D. The thermometer malfunctioned during the second reading and the actual temperature did not change



94. A cook needs to prepare beef for a stir-fry and selects flank steak. To ensure the stir-fried beef is
tender rather than chewy, how should the flank be sliced before cooking?

A. In thick cubes of approximately 2.5 cm, which hold their shape during the high-heat tossing
B. In thin strips cut against the grain, which shortens the muscle fibres and produces tender pieces
C. In long strips cut with the grain, which preserves the natural fibre structure for maximum chewiness

D. In paper-thin sheets using a mandoline, which are draped over the vegetables during stir-frying

95. A cook braises a beef chuck roast in a covered Dutch oven at 170°C for 3 hours. Upon checking, the
meat is not yet fork-tender — a probe inserted into the centre meets resistance. What should the cook
do?

A. Remove the roast and slice it thinly, as slicing compensates for the remaining toughness
B. Increase the oven temperature to 250°C to accelerate the collagen breakdown in the remaining time
C. Add additional liquid and ice to the pot to drop the temperature and shock the collagen loose

D. Continue braising at the same temperature for another 30 to 60 minutes until the collagen has fully
converted

96. A cook is roasting a whole chicken. The recipe instructs the cook to truss the bird before placing it in
the oven. After trussing, the cook inserts a thermometer. Where should the thermometer probe be
positioned for the most accurate reading of doneness?

A. In the thickest part of the inner thigh, not touching bone, where the meat is the last to reach safe
temperature

B. In the centre of the breast meat, which is the largest and most visible portion of the bird
C. Into the stuffing cavity (if stuffed), which requires the highest temperature to be safe

D. Into the wing joint, which provides the most accessible and accurate temperature reading

97. A cook is preparing a game meat stew using cubed venison shoulder. The venison was marinated
overnight in red wine, juniper berries, garlic, and thyme. What is the primary purpose of this overnight
marinade?



A. To kill all bacteria and parasites in the raw venison through the antimicrobial action of the wine
B. To make the venison safe to eat at lower internal temperatures by chemically cooking the proteins
C. To add flavour, reduce the gamy taste, and tenderize the surface of the lean venison meat

D. To preserve the venison for extended storage without refrigeration, similar to pickling or curing

98. A cook is preparing chicken schnitzel. After pounding the chicken breast to a uniform thickness, the
cook coats it using the standard three-step breading procedure. After breading, the cook places the
schnitzel on a wire rack and refrigerates it for 15 minutes before frying. Why is this resting step
beneficial?

A. The cold temperature firms the chicken so it holds its shape during the high-heat pan-frying process

B. Resting allows the breading to adhere more firmly to the surface, reducing the risk of it falling off
during cooking

C. The refrigeration step Kills surface bacteria on the breading that were introduced during handling

D. Resting in the cooler dries the breading to a crispy texture before the schnitzel even enters the pan

99. A cook is grilling lamb loin chops for dinner service. The chops are 3 cm thick and have been
seasoned with salt, pepper, and olive oil. A guest requests the chops cooked to medium. What internal
temperature should the cook target?

A. 52°C to 54°C, which produces a cool red centre characteristic of rare lamb chops
B. 57°C to 60°C, which produces a warm red centre characteristic of medium-rare doneness
C. 68°C to 72°C, which produces a slightly pink centre characteristic of medium-well doneness

D. 63°C to 66°C, which produces a warm pink centre with moderate firmness characteristic of medium

100. A cook receives a delivery of whole bone-in pork shoulders for a pulled pork preparation. The
shoulders will be slow-roasted at 120°C for 10 to 12 hours. Why does this cut require such a long
cooking time at low temperature?

A. The pork shoulder is extremely lean and requires extended time to prevent the surface from burning

B. Federal food safety regulations require all pork to be cooked for a minimum of 10 hours regardless of
cut



C. The low temperature prevents the Maillard reaction, which would produce an undesirable crust

D. The shoulder is rich in collagen that requires sustained low heat over many hours to convert fully to
gelatin

101. A cook is preparing duck confit legs and has completed the initial step of salt-curing the legs
overnight with coarse salt, thyme, garlic, and bay leaf. What must be done before the legs are submerged
in duck fat for cooking?

A. The legs must be soaked in cold water for two hours to rehydrate the cured flesh before cooking
B. The excess cure salt must be brushed or rinsed off and the legs patted dry before submerging in fat
C. The legs must be seared in a hot pan on all sides to develop a Maillard crust before the confit step

D. Additional salt must be applied because the overnight cure only penetrates the surface minimally

102. A cook is preparing veal 0sso buco. After searing the cross-cut shanks and building the braising
liquid, the cook covers the pot and places it in a 170°C oven. How long should the osso buco braise, and
what indicates doneness?

A. 30 to 45 minutes, until the meat is firm and slices cleanly with a sharp knife
B. 1 hour exactly, until the internal temperature reaches 74°C as measured by a probe thermometer
C. 810 10 hours, similar to a barbecue-style low-and-slow smoking preparation for maximum tenderness

D. 2 to 3 hours, until the meat is fork-tender and pulls away from the bone easily

103. A cook is preparing a whole roasted turkey for a holiday dinner and needs to verify that both the
breast and the dark meat have reached safe temperatures. What are the minimum internal temperatures
required?

A. Breast: 63°C (same as beef steaks), thigh: 71°C (same as ground meat and pork)
B. Breast: 82°C, thigh: 82°C (both must reach the whole-bird temperature standard)

C. Breast: 74°C (the standard for poultry pieces), thigh: 74°C minimum (ideally higher for optimal
texture)

D. Breast: 60°C (hot-holding temperature), thigh: 74°C (poultry piece standard only)



104. A cook needs to prepare sweetbreads for a sautéed appetizer. The sweetbreads have been soaked
overnight and blanched. What step must be completed before the final sautéing?

A. The blanched sweetbreads must be pressed under weights to flatten and firm them, then the outer
membrane peeled away

B. The blanched sweetbreads must be deep-fried briefly at 175°C to set the exterior before sautéing
C. The blanched sweetbreads must be marinated in lemon juice for four hours to tenderize the tissue

D. The blanched sweetbreads must be frozen solid, then sliced on a deli slicer for uniform thickness

105. A cook is grilling chicken thighs that have been marinated in a yogurt-based marinade. During
grilling, the cook brushes the thighs with the same marinade that was used to marinate the raw chicken.
What food safety violation has occurred?

A. Yogurt-based marinades cannot be heated above 60°C because the lactic acid becomes toxic at high
temperatures

B. The marinade that held raw chicken contains potentially harmful bacteria and must not be used on
cooked food

C. Brushing additional marinade during grilling causes the chicken skin to burn and produces
carcinogenic compounds

D. The acid in the yogurt marinade breaks down the collagen in the chicken when applied during
cooking

106. A cook is preparing a country-style paté (terrine) using a straight forcemeat. The recipe specifies 2
parts lean pork to 1 part pork back fat. What would happen if the cook reduced the fat to a 4:1 ratio to
make a "healthier" product?

A. The pate would have a better flavour because the lean pork provides more intense meaty taste
B. The paté would be identical in taste and texture because fat contributes nothing to the final product

C. The pate would be dry, crumbly, and unpalatable because fat is essential for moisture, binding, and
flavour

D. The paté would have a softer, creamier texture because less fat allows the meat to absorb more liquid



107. A cook is searing a large beef brisket before braising it. The brisket is wet from the marinade and
the cook places it directly into a moderately heated pan. Instead of a crispy brown sear, the meat turns
grey and releases liquid. What went wrong?

A. The marinade contained sugar that caramelized too quickly and prevented proper Maillard browning
B. The brisket was too lean and lacked the surface fat needed to produce a proper sear in the pan
C. The beef had been frozen and the ice crystals within the meat prevented surface caramelization

D. The wet surface and moderate pan temperature caused the meat to steam rather than sear — the meat
should have been patted dry and the pan should have been very hot

108. A cook is preparing a rack of lamb and the recipe calls for a herb crust. After searing the rack, the
cook applies a mixture of Dijon mustard, breadcrumbs, garlic, parsley, and olive oil to the fat cap. This
crust will finish in the oven. What function does the Dijon mustard serve in this preparation?

A. The mustard acts as a glue that adheres the breadcrumb mixture to the surface of the seared lamb
B. The mustard provides enough acid to tenderize the lamb during the oven finishing step
C. The mustard raises the surface temperature of the meat, promoting faster crust development

D. The mustard prevents the breadcrumbs from burning by creating a moisture barrier during roasting

109. A cook receives a delivery of fresh Atlantic salmon and checks the flesh by pressing a finger into
the side of the fillet. The flesh springs back immediately to its original shape. What does this indicate?

A. The salmon has been frozen and thawed, as only previously frozen fish has this elastic quality

B. The salmon is past its prime and the firmness indicates the onset of rigor mortis decomposition

C. The salmon is fresh, as firm, elastic flesh that springs back when pressed is a key freshness indicator
D. The salmon has been treated with chemicals to artificially firm the flesh and improve appearance

110. A cook is pan-searing a skin-on barramundi fillet. After placing the fillet skin-side down in the hot
pan, the fillet curls upward at the edges. What technique prevents this curling?

A.. Score the skin in several places before cooking to release the tension in the contracting skin



B. Press the fillet gently with a spatula for the first 20 to 30 seconds to hold it flat against the pan
C. Cook the fillet flesh-side down first to set the proteins before flipping to the skin side

D. Submerge the fillet completely in oil rather than pan-searing to equalize pressure on all surfaces

111. A cook is preparing a classic sole meuniere. After dredging the sole in flour and sautéing it in
clarified butter until golden, the cook must prepare the finishing sauce. What is the correct finishing
sauce for meuniére?

A. A cream sauce made from reduced fish stock, white wine, and heavy cream poured over the fillet
B. A cold herb vinaigrette drizzled around the plate in a decorative pattern for visual appeal
C. A mayonnaise-based rémoulade sauce served in a ramekin alongside the plated fish for dipping

D. Brown butter (beurre noisette) with fresh lemon juice and chopped parsley spooned over the fish

112. A cook is checking a shipment of live mussels. Most shells are tightly closed, but several are
slightly open. The cook taps the open mussels on the counter. Three close slowly; two remain open.
How should the cook proceed?

A. Keep the three that closed (they are alive); discard the two that remained open (they are dead)
B. Discard all five open mussels regardless of whether they responded to the tapping test
C. Keep all five because mussels frequently open their shells during normal respiration

D. Place all five in cold water for 30 minutes and recheck — if they still have not closed, discard them

113. A cook is ordering shrimp for a large shrimp cocktail display. The chef specifies "U-15" shrimp.
What does the "U-15" designation mean?

A. The shrimp were harvested from Zone U, Section 15 of a certified sustainable fishery

B. The shrimp are "under 15" per pound — meaning fewer than 15 individual shrimp make up one
pound

C. Under 15 per pound, indicating very large shrimp with fewer than 15 pieces needed per pound

D. The shrimp are exactly 15 grams each, uniformly sized by a mechanical sorting process



114. A cook is preparing grilled octopus for an appetizer. Raw octopus is notoriously tough. What must
be done before the octopus can be grilled to achieve a tender result?

A. Marinate the raw octopus in pineapple juice for 24 hours to break down the proteins chemically
B. Braise or simmer the octopus in liquid for 1.5 to 3 hours until tender before finishing on the grill
C. Pound the raw octopus with a meat mallet for 10 minutes to physically break down the muscle fibres

D. Freeze the raw octopus for one week, which crystallizes the tissue and tenderizes it upon thawing

115. A cook is preparing fried fish and chips. The cod fillet has been coated in a beer batter and the fryer
is preheated. At what temperature should the oil be maintained, and when is the fish done?

A. 130°C to 140°C, with the fish done when the batter is pale golden and the oil stops sizzling
B. 200°C to 210°C, with the fish done when the batter turns very dark brown within 60 seconds
C. 150°C to 160°C, with the fish done when it sinks to the bottom of the fryer and stays submerged

D. 175°C to 185°C, with the fish done when the batter is crisp and golden and the fish floats to the
surface

116. A cook is making ceviche with fresh halibut. The fish is diced and submerged in lime juice. After
20 minutes, the surface has turned opaque but the centre is still translucent. What does this partial
opacity indicate?

A. The lime juice has fully cooked the fish and it is ready to serve as a completely finished dish

B. Bacterial contamination is causing the surface to discolour while the interior remains fresh

C. The acid has denatured the surface proteins but has not yet penetrated to the centre of each piece
D. The halibut was not fresh enough for ceviche and the opacity is a sign of decomposition

117. A cook is cleaning a whole squid (calamari) for deep-frying. After separating the head and tentacles
from the body tube, what is the thin, transparent structure that must be removed from inside the tube?

A. The quill (gladius), a vestigial internal shell made of chitin that runs the length of the body tube

B. The ink sac, which is located inside the body tube and would stain the frying oil black if left intact



C. The stomach and digestive organs, which are the only internal structures present in the body tube

D. A calcified bone plate similar to a cuttlebone that provides rigid structure to the squid's body

118. A cook is preparing a seafood platter and needs to shuck oysters for raw half-shell service. What
personal protective equipment should the cook use during shucking?

A. Heat-resistant oven mitts to protect against the high temperatures generated by the shucking friction
B. A mesh or heavy-duty glove on the hand holding the oyster to protect against the knife slipping
C. Safety goggles to protect the eyes from shell fragments that may become airborne during shucking

D. A disposable apron only, as no hand protection is needed when using a proper oyster knife

119. A cook is steaming a batch of littleneck clams for a linguine alle vongole (linguine with clams).
After 7 minutes of steaming, all clams have opened except four. What should the cook do with the four
that remain closed?

A. Place them back in the pot for an additional 10 minutes of steaming until they eventually open
B. Pry them open with a knife to check whether the meat inside is fully cooked and usable
C. Serve them alongside the opened clams, as they will open naturally as they cool on the pasta

D. Discard them, as clams that do not open after cooking were dead before the cooking process began

120. A cook is preparing a whole roasted branzino (European sea bass). Before roasting, the cook scores
the skin on both sides of the fish with three diagonal cuts. What is the purpose of scoring?

A. Scoring allows heat to penetrate the thickest parts of the fish more evenly for consistent cooking
B. Scoring releases excess fat from beneath the skin that would otherwise make the fish greasy
C. Scoring is purely decorative and has no functional impact on the cooking of the whole fish

D. Scoring weakens the skin so it can be easily peeled off before serving the filleted portions

121. A cook is fabricating a whole halibut, which is a flat fish. How many fillets will the cook obtain
from this fish?



A. Two fillets — one from each side of the backbone, the same yield as a round fish
B. Four fillets — two from the dark (top) side and two from the white (bottom) side
C. Six fillets — three from each side due to the halibut's large size and triple muscle structure

D. One single large fillet from the entire fish because flat fish have only one usable muscle mass

122. A cook is purchasing fresh sea scallops for a searing preparation. The cook sees two options:
scallops labelled "dry™ at $42/kg and scallops labelled "wet" at $28/kg. Why should the cook select the
more expensive dry scallops?

A. Dry scallops have been aged for 30 days, developing a concentrated umami flavour like dry-aged
beef

B. Wet scallops are farm-raised while dry scallops are wild-caught from sustainable fisheries exclusively

C. Dry scallops have not been treated with STP chemicals, so they sear properly without releasing
excess water

D. Wet scallops are a different, inferior species of scallop that produces a rubbery texture when seared

123. A cook is making a bouillabaisse (Provencal seafood stew). The recipe calls for several types of
fish and shellfish added in sequence. What is the correct order for adding the different seafood to the
simmering broth?

A. Add all seafood at once so everything finishes cooking at the same time for service efficiency
B. Add the quickest-cooking items first (shrimp, mussels) and the slowest-cooking items last (firm fish)

C. Add the firmest, thickest items first (monkfish, lobster) and the most delicate items last (mussels,
shrimp)

D. Add the shellfish to cold broth at the beginning and the fish fillets only after the broth is at a full boil

124. A cook is preparing a Waldorf salad. Which combination of ingredients defines this classic
American salad?

A. Diced apples, celery, walnuts, and grapes bound with mayonnaise and served on lettuce
B. Romaine lettuce, Parmigiano-Reggiano, croutons, and anchovy-garlic dressing with lemon

C. Tomato, mozzarella, and basil arranged in alternating slices with olive oil and balsamic



D. Mixed greens, dried cranberries, goat cheese, and candied pecans with raspberry vinaigrette

125. A cook is preparing a batch of coleslaw for a fish fry special. The cabbage has been shredded and
the dressing mixed. When should the dressing be combined with the cabbage?

A. At least 4 hours before service so the cabbage softens fully and absorbs the maximum amount of
dressing

B. 30 minutes to 1 hour before service, which allows slight softening while maintaining some crunch
C. Only at the moment of plating, so the cabbage remains completely dry and maximally crunchy

D. The night before service, refrigerated overnight so the flavours meld completely for optimal taste

126. A cook is assembling a traditional club sandwich. Which structural feature distinguishes a club
sandwich from a standard sandwich?

A. A club sandwich is always served open-faced with the filling visible and topped with melted cheese
B. A club sandwich is wrapped in a tortilla rather than built between slices of bread
C. A club sandwich uses three slices of toasted bread creating two layers of filling, secured with picks

D. A club sandwich is grilled in a press like a panini, producing distinctive grill marks on the crust

127. A cook is preparing vinaigrette dressing for a large catered dinner. The chef instructs the cook to
add honey to the vinaigrette. What function does the honey serve beyond sweetness?

A. Honey acts as an additional emulsifier that helps stabilize the oil-and-acid emulsion longer
B. Honey raises the pH of the vinaigrette, neutralizing the acid and making the dressing milder
C. Honey adds viscosity that prevents the dressing from running off the greens during service

D. Honey crystallizes when chilled, which thickens the vinaigrette to a spreadable consistency

128. A cook is building a banh mi (Vietnamese sandwich). Which combination of elements is traditional
for this sandwich?



A. Roast beef, cheddar cheese, horseradish sauce, and arugula on a Kaiser roll
B. Smoked salmon, cream cheese, capers, and red onion on a pumpernickel bagel
C. Peanut butter, banana slices, honey, and granola on whole wheat sandwich bread

D. Seasoned pork or pate, pickled vegetables (daikon, carrot), cilantro, jalapefio, and mayo on a baguette

129. A cook is making a batch of ranch dressing from scratch for a salad bar. Which base ingredients
form the foundation of ranch dressing?

A. Olive oil, balsamic vinegar, Dijon mustard, and honey whisked into a vinaigrette base
B. Mayonnaise and buttermilk blended with garlic, dill, chives, and parsley
C. Sour cream, blue cheese crumbles, and lemon juice blended until chunky and thick

D. Tahini, lemon juice, garlic, and cumin puréed with cold water until smooth and pourable

130. A cook is preparing a composed salad and the chef instructs the cook to include a pickled element
for acidity and contrast. Which of the following is a classically pickled item appropriate for a composed
salad?

A. Creamed corn, which provides sweetness and acidity to balance the other salad components
B. Steamed broccoli florets, which offer a bright green colour and a mild, neutral flavour accent
C. Quick-pickled red onions, which provide bright pink colour, tangy acidity, and crisp texture

D. Raw carrot sticks, which add natural crunch and sweetness without any acidity or contrast

131. A cook is preparing a straight forcemeat for a country-style terrine and the recipe calls for curing
salt (sodium nitrite). What is the primary purpose of curing salt in this preparation?

A. Curing salt dramatically increases the salt flavour, making the forcemeat taste more intensely
seasoned

B. Curing salt tenderizes the meat proteins during mixing, producing a softer, more spreadable
forcemeat

C. Curing salt whitens the fat in the forcemeat, producing a more visually appealing slice when the
terrine is cut



D. Curing salt preserves the pink colour of the cooked meat, inhibits bacterial growth, and contributes
flavour

132. A cook is preparing a gravlax (Scandinavian cured salmon) and has applied the cure mixture of
salt, sugar, and fresh dill to the salmon fillets. The fillets are tightly wrapped, weighted, and placed in
the refrigerator. What is the minimum curing time before the gravlax is ready to serve?

A. 24 to 48 hours minimum, though 48 to 72 hours produces a firmer, more fully cured result
B. 4 to 6 hours, which is sufficient for the cure to penetrate the thin salmon fillets completely
C. 7 to 10 days, the same curing time required for all dry-cured fish and shellfish preparations

D. No curing time is required — the salmon can be sliced and served immediately after the cure is
applied

133. A cook is making fresh sausages using a sausage stuffer and natural hog casings. During stuffing,
the cook notices a large air bubble trapped inside the casing. Why must this air bubble be eliminated?

A. The air bubble will expand during cooking and cause the casing to burst open on the grill
B. Air pockets create voids where bacteria can grow and the sausage cooks unevenly
C. The trapped air changes the flavour of the surrounding meat by promoting oxidation inside the casing

D. The air pocket prevents the casing from adhering to the forcemeat, causing the sausage to slide apart

134. A cook is building a charcuterie board for an upscale event and wants to include a smooth,
spreadable liver preparation alongside the sliced cured meats. Which charcuterie item best fits this
description?

A. Bresaola, which is air-dried, cured beef served in paper-thin slices with arugula and lemon
B. Guanciale, which is cured pork jowl used as a cooking ingredient rather than served on boards
C. Chicken liver mousse (parfait), which is puréed with butter to a smooth, spreadable consistency

D. Coppa, which is a cured pork neck muscle sliced thin and arranged in overlapping petals



135. A cook is applying a dry rub to a pork shoulder that will be smoked for 12 hours. The rub contains
brown sugar, paprika, garlic powder, onion powder, cumin, salt, and black pepper. What is the primary
purpose of the brown sugar in this rub?

A. The brown sugar provides the majority of the salt content needed to preserve the meat during
smoking

B. The brown sugar adds sweetness and promotes the formation of a dark, caramelized bark on the
surface

C. The brown sugar dissolves into a liquid that penetrates deep into the shoulder and seasons the centre

D. The brown sugar acts as a natural preservative that allows the pork to be smoked without
refrigeration

136. A cook is preparing a terrine and the recipe calls for lining the mould with caul fat. The kitchen is
out of caul fat. What is the best substitute?

A. Plastic wrap, which can withstand oven temperatures and provides a moisture barrier during cooking

B. Thin slices of pork back fat or bacon, which serve the same basting, binding, and moisture-retention
functions

C. Parchment paper, which prevents sticking and allows the terrine to be unmoulded cleanly after
cooling

D. Aluminum foil, which reflects heat evenly and produces a uniformly cooked terrine on all sides

137. A cook is preparing a confit of duck legs. After curing the legs with salt and herbs overnight and
rinsing them, the legs are submerged in rendered duck fat. At approximately what temperature should
the fat be maintained during the slow cooking process?

A. 90°C to 100°C, a low temperature that slowly cooks the legs to tenderness over several hours
B. 175°C to 190°C, the standard deep-frying temperature that crisps the skin while cooking the interior
C. 60°C to 65°C, a sous-vide range temperature that barely heats the fat above the danger zone

D. 120°C to 135°C, a moderately high temperature that roasts the legs in the fat for a golden exterior



138. A cook is preparing hors d'oeuvres for a cocktail reception and needs to produce 200 canapés in 90
minutes. What is the most efficient production approach?

A. Prepare each canapé individually from start to finish before beginning the next one

B. Arrange all bases first, then apply all spreads, then place all garnishes, then add all décor in assembly-
line fashion

C. Assign each component to a different cook who works independently and assembles their own
finished canapés

D. Prepare the bases and spreads one day in advance, refrigerate, and add the garnish and décor at
service

139. A cook is preparing a batch of Italian salami, a dried and fermented sausage. After stuffing the
casings, the sausages must undergo a controlled process. What are the two key stages that transform raw
forcemeat in casings into a shelf-stable cured product?

A. Fermentation (lactic acid production by bacteria to lower pH) followed by air-drying (moisture
removal)

B. Boiling in water for 30 minutes followed by smoking over hardwood at high temperature
C. Deep-frying at 175°C followed by vacuum-sealing and room-temperature storage

D. Freezing for 30 days followed by thawing and coating in an edible wax for shelf stability

140. A cook is making aspic for a cold buffet presentation. The stock has been clarified and the cook
needs to test the aspic's setting strength before applying it to the display items. What is the quickest
method to test whether the aspic will set properly?

A. Pour a tablespoon of the warm aspic onto a chilled plate and refrigerate for 5 minutes to check the set
B. Bring the aspic to a full boil for 10 minutes, which activates the gelatin to its maximum strength
C. Add a tablespoon of powdered gelatin to the aspic and stir vigorously to boost the setting power

D. Freeze a small sample of the aspic for 30 minutes and check whether it has turned to a solid ice block



141. A baker is preparing a chocolate soufflé. After folding the whipped egg whites into the chocolate
base, the soufflé is placed in a preheated oven. What causes the soufflé to rise dramatically during
baking?

A. Baking powder mixed into the chocolate base activates when it reaches oven temperature
B. Yeast cells in the egg white foam produce carbon dioxide gas during the first minutes of baking

C. The trapped air in the whipped egg whites expands when heated, and steam from the moisture
provides additional lift

D. The chocolate base contains a natural leavening compound that reacts with the egg white protein at
high heat

142. A baker over-creams butter and sugar for 15 minutes until the mixture becomes very loose and
greasy rather than light and fluffy. What went wrong?

A. The sugar dissolved completely and the mixture lacks the crystalline structure needed to trap air
B. The butter warmed past its ideal temperature and began to melt, releasing the trapped air bubbles
C. The mixer speed was too low, and the extended time caused the butter to solidify rather than aerate

D. The sugar was too coarse and punctured all the air bubbles that had formed during creaming

143. A baker is making croissants and has completed the lamination process. Before the final shaping
step, the baker must roll the dough to a uniform thickness. What must the baker check before rolling?

A. That the dough is at a cool, pliable temperature where the butter is firm but not cracking or melting
B. That the oven has been preheated to the maximum temperature for immediate baking after shaping
C. That the dough has been at room temperature for at least one hour so it is warm and fully relaxed

D. That additional flour has been mixed into the dough surface to prevent the butter from leaking out

144. A baker is making a French meringue (common meringue). What is the technique for this style of
meringue?

A. Pouring a hot sugar syrup into whipping egg whites to cook and stabilize the foam

B. Heating the egg whites and sugar over a bain-marie before whipping to stiff peaks



C. Whipping egg whites with cream of tartar, then gradually adding sugar once soft peaks form

D. Whipping raw egg whites with granulated sugar added gradually at room temperature until stiff peaks
form

145. A baker is making a tarte Tatin (upside-down caramelized apple tart). The caramel is cooked in the
pan, the apple slices are arranged on top of the caramel, and then a round of pate brisée is placed over
the apples. After baking, the tart is inverted so the caramelized apples are on top. What type of pastry
dough is pate brisee?

A. A laminated dough with hundreds of butter layers, similar to puff pastry or croissant dough
B. Flaky pie dough made using the rubbing-in method with cold butter for a tender, flaky crust
C. A sweet cookie-like dough made using the creaming method with a high ratio of sugar and eggs

D. A cooked choux paste dough that relies on steam for leavening and produces a hollow interior

146. A baker is making a lemon curd to fill a tart. The curd is cooked on the stovetop from lemon juice,
sugar, egg yolks, and butter. The baker stirs constantly until the mixture thickens. What tells the baker
that the curd is done?

A. The curd begins to boil vigorously, with large bubbles breaking the surface throughout the pot

B. The mixture becomes thick enough to leave a clear trail when a finger is drawn across the coated
spoon

C. The curd reaches exactly 100°C, the temperature at which the sugar fully dissolves in the lemon juice

D. The colour changes from yellow to bright orange, indicating that the egg yolks are fully cooked

147. A baker is making angel food cake, which uses egg whites as its sole leavening and structural
component. The recipe specifies that the mixing bowl must be scrupulously clean and free of any trace
of fat. Why?

A. Even a trace of fat prevents the egg whites from whipping to full volume by disrupting the protein
foam

B. Fat residue in the bowl causes a chemical reaction with the cream of tartar that deflates the meringue

C. Fat contamination changes the colour of the egg whites from white to yellow during whipping



D. Fat on the bowl surface causes the angel food cake to stick and tear when it is removed from the pan

148. A baker is decorating a multi-tiered wedding cake and needs an icing that dries to a hard, smooth
finish suitable for intricate piped borders and fine detail work. Which icing is most appropriate?

A. Swiss meringue buttercream, which remains soft and creamy and is best for smooth, spreadable
finishes

B. Royal icing, which is made from icing sugar and egg whites and dries to a hard, matte finish
C. Whipped cream frosting, which produces the lightest, most delicate finish for tiered cake decoration

D. Chocolate ganache, which sets firm when cooled and produces a glossy, mirror-like surface

149. A baker is making bread and the dough has completed its bulk fermentation (first rise) and has
doubled in volume. The baker punches down the dough. What is the purpose of this step?

A. Punching down eliminates all gas permanently, producing a dense, flat bread with no air pockets
B. Punching down is only done for aesthetic purposes and has no functional impact on the bread

C. Punching down expels large gas bubbles, redistributes yeast and nutrients, and equalizes the dough
temperature

D. Punching down activates the baking soda in the recipe, which provides the bread's secondary rise

150. A baker needs to temper dark chocolate for dipping truffles. The chocolate has been melted to 48°C
and two-thirds has been poured onto a marble slab for tabletop tempering. After working the chocolate
on the marble until it reaches 27°C, what is the next step?

A. Spread the cooled chocolate directly onto a sheet pan and allow it to set at room temperature
B. Pour the cooled chocolate into a mould immediately, as 27°C is the final working temperature
C. Add cocoa butter to the cooled chocolate to thin it to the correct viscosity for dipping truffles

D. Return the cooled chocolate to the remaining warm chocolate and stir to reach the working
temperature of 31°C to 32°C



Practice Exam 4: Answer Key and Explanations

1. B — The two-stage cooling rule requires food to cool from 60°C to 20°C within 2 hours, then from
20°C to 4°C within 4 additional hours (6 hours total). At 6:30 PM — six hours after cooking — the
centre reads 28°C, meaning it has not reached 20°C within the first two hours and is still above 4°C at
the six-hour mark. The cooling procedure has failed.

2. C — Hepatitis A is one of the most serious foodborne illnesses transmissible through infected food
handlers. An employee diagnosed with Hepatitis A must be completely excluded from all food handling
activities and cannot return until medically cleared by a physician. No amount of glove-wearing or
handwashing compensates for active Hepatitis A infection.

3. A — Cleaning removes visible soil and residue from a surface; sanitizing then reduces the number of
microorganisms on the already-clean surface to a safe level. Sanitizer cannot penetrate food soil — the
surface must be cleaned first for sanitizer to be effective. The correct order is always clean, then sanitize.

4. D — Two distinct violations are present: the chemical container lacks the required workplace label
identifying its contents and safe handling information, and it is stored above a food-contact surface
where it could drip or splash into food. Both are serious food safety violations that must be corrected
immediately.

5. C — The minimum hot-holding temperature is 60°C (140°F). Food held on a steam table or in a hot-
holding unit must remain at or above this temperature to keep it out of the danger zone. Below 60°C, the
food enters the danger zone where pathogenic bacteria can multiply rapidly.

6. A — A properly prepared ice-point calibration bath should read 0°C (32°F). A thermometer that reads
4°C in this bath is inaccurate by 4 degrees. This error would cause the cook to underestimate actual food
temperatures by 4°C — a significant discrepancy that could lead to accepting food that is actually in the
danger zone. The thermometer must be recalibrated or replaced.

7. D — Correct dry storage practices require all items to be stored at least 15 cm (6 inches) off the floor
on shelving to allow air circulation, cleaning access, and pest inspection. Chemical products must be
stored in a completely separate area from food. Heavy items go on lower shelves, lighter items above.



8. B — A metal staple from packaging found in food is a physical hazard — a foreign object that can
cause injury (lacerations, broken teeth, choking) if consumed. Biological hazards involve pathogens
(bacteria, viruses), and chemical hazards involve toxic substances (cleaning agents, pesticides). Physical
hazards are foreign objects.

9. C — Leftover soup must be reheated rapidly (on the stovetop or in the oven) to an internal
temperature of 74°C (165°F) within two hours of leaving the refrigerator. Steam tables and bain-maries
are designed to hold already-hot food, not to reheat cold food — they do not raise the temperature fast
enough to pass through the danger zone safely.

10. D — A walk-in cooler reading of 7°C exceeds the maximum safe refrigeration temperature of 4°C.
All food in the cooler is potentially in the danger zone. The reading must be reported to a supervisor
immediately so the cooler can be inspected and repaired. The temperature and the time of discovery
must be documented.

11. A — Celiac disease is an autoimmune condition triggered by gluten — a protein found in wheat,
barley, rye, and triticale. The cook must verify that no ingredient in any component of the dish contains
gluten, including hidden sources like soy sauce (contains wheat), certain thickeners, and processed
foods. Cross-contact must also be prevented through dedicated surfaces and utensils.

12. D — Ground beef must be received at 4°C (40°F) or below per Canadian food safety receiving
standards. An internal temperature of 9°C indicates the cold chain was broken during transport or
handling. The delivery must be rejected — accepting it and attempting to cool or cook it quickly does
not reverse the bacterial growth that may have already occurred.

13. B — The flame-over-circle pictogram in WHMIS 2015 indicates an oxidizing material — a
substance that can intensify fire by providing oxygen and causing other materials to combust more
readily. The plain flame (no circle) indicates flammable materials. The distinction between these two
pictograms is important for understanding the specific hazard each represents.

14. C — After establishing a new edge on the coarse side of the whetstone, the blade must be finished
on the fine side (3000+ grit) to polish and refine the edge to maximum sharpness. The coarse stone
creates the edge geometry; the fine stone smooths and hones the microscopic teeth left by the coarse
stone, producing a razor-sharp, durable cutting edge.



15. A — The correct lifting technique is: bend at the knees (not the waist), keep the back straight and
upright, hold the load close to the body to minimize the lever arm on the spine, and lift using the leg
muscles (which are the strongest muscles in the body). Never twist while lifting, and ask for help if the
load exceeds safe lifting capacity.

16. D — Combination mode in a combi oven uses both convection heat and steam simultaneously. This
mode is ideal for braising (moist heat with browning), roasting with moisture retention (reducing
shrinkage), rethermalization (reheating without drying), proofing dough, and low-temperature cooking.
It is the most versatile mode of the most versatile oven in the kitchen.

17. B — To determine the as-purchased quantity needed: AP weight = EP weight + yield percentage (as
a decimal). AP = 3 kg + 0.65 = 4.62 kg. The cook must purchase 4.62 kg of whole butternut squash to
yield 3 kg of peeled, diced, usable product after accounting for the 35% waste from peeling and seeding.

18. C — Selling price = portion cost =+ target food cost percentage (as a decimal). $4.80 + 0.32 = $15.00.
This ensures that the food cost ($4.80) represents exactly 32% of the menu price ($15.00), leaving 68%
to cover labour, overhead, and profit.

19. D — When a gas pilot light goes out, gas may accumulate in the area. The correct procedure is to
turn off the gas supply immediately, allow sufficient time for any accumulated gas to dissipate (ventilate
the area), and then follow the manufacturer's specific relighting instructions. Never attempt to relight
with accumulated gas present — the risk of explosion or flash fire is serious.

20. A — A complete station check (mise en place verification) confirms that all ingredients are
prepared, portioned, and organized; all tools and utensils are in place and clean; all equipment is
functioning properly; and all serviceware (plates, bowls, garnish containers) is stocked and ready. This
check must be completed before the first order is called during service.

21. B — Clean lean trim from beef tenderloin fabrication has significant value when ground into burger
blend, stew meat, or used for staff meals. Discarding usable trim is wasteful and increases food cost.
Professional kitchens maximize the value of every product by identifying secondary uses for trim and
offcuts.

22. D — The steam jacket surrounds the kettle with evenly distributed steam heat, eliminating the hot
spots that occur when a pot sits directly over a gas burner. This indirect, gentle heating is especially



important for cream-based soups and sauces that scorch easily at the point of direct contact with a flame
or element.

23. C — "Four salmon, all day" communicates the total count of salmon portions needed across all
currently open orders. "All day" is the kitchen term for the running total of a specific item. This call
keeps the station cook informed of the overall demand without needing to track individual tickets.

24. D — Weight measurement is more accurate than volume measurement because ingredients vary
significantly in density and packing. A cup of flour can vary by 20% or more depending on whether it is
sifted, spooned, scooped, or packed. Weight is objective and consistent regardless of how the ingredient
is handled, making it essential for consistent, reproducible results in large-scale production.

25. B — Leeks grow in layers that trap sand and soil between their concentric leaves during cultivation.
They must be split lengthwise and washed thoroughly under cold running water, separating the layers to
flush out all trapped grit. Failure to wash leeks properly results in a gritty, sandy texture in the finished
dish.

26. C — Button mushrooms with tightly closed caps (where the gills are not visible) are fresher than
those with wide-open caps exposing dark gills. As mushrooms age, the cap expands and separates from
the stem, exposing the gills. Open gills indicate the mushroom is past peak freshness, though it may still
be usable.

27. D — Eggplant has a dense, spongy cellular structure that absorbs oil and cooking fats like a sponge.
When sautéing eggplant, the cook must manage the amount of oil carefully — adding too much at once
is absorbed immediately, producing a greasy result. Using moderate oil, high heat, and not overcrowding
the pan helps control this absorption.

28. A — A ricer or food mill processes hot potatoes into fine, even particles by pressing them through
small holes, producing a light, fluffy texture without overworking the starch. Food processors, stand
mixers, and blenders use high-speed blades or paddles that rupture the potato cells, releasing excess
starch and producing a gluey, gummy, wallpaper-paste-like consistency.

29. B — Root vegetables roast best when spread in a single layer with space between pieces on a sheet
pan in a hot oven (200°C to 230°C). The space allows moisture to escape as steam rather than being
trapped, and the high temperature promotes caramelization and browning. Overcrowding causes
steaming; piling causes uneven cooking.



30. C — Fresh chervil is a delicate tender herb with a subtle anise flavour that complements goat cheese
beautifully. It is one of the four herbs in the classic French combination fines herbes. Dried oregano and
dried bay leaf would be too assertive and would not be added fresh at the last moment; rosemary, while
complementary in flavour, is a hardy herb better suited to longer cooking.

31. D — Bananas are among the highest ethylene-producing fruits. Ethylene gas accelerates ripening
and deterioration in ethylene-sensitive fruits like strawberries, causing them to soften, become mushy,
and spoil faster than their normal shelf life. Ethylene producers and sensitive items must always be
stored separately.

32. A — The ice bath (shocking) stops the cooking process immediately by rapidly dropping the
temperature of the blanched asparagus. This preserves the bright green colour (by halting the acid-driven
chlorophyll degradation) and the crisp-tender texture (by preventing carryover cooking from softening
the asparagus further).

33. C — Galangal, lemongrass, and kaffir lime leaves are fresh aromatics integral to Southeast Asian
cuisine. They provide distinctive fragrance and flavour depth to curries, soups, and stir-fries. They are
not dried spices, root vegetables, or fermented condiments — they are fresh, plant-based aromatic
ingredients.

34. B — A ripe avocado yields slightly to gentle pressure when squeezed in the palm — it gives without
feeling mushy or rock-hard. The skin colour test alone is unreliable because different varieties (Hass,
Fuerte, Reed) display different colours at ripeness. The tactile test is the most dependable indicator.

35. D — Fresh corn loses its sweetness rapidly after harvesting because the natural sugars in the kernels
begin converting to starch immediately after the ear is picked from the stalk. This conversion accelerates
at warm temperatures. For the sweetest corn, use it as quickly as possible after harvest and store under
refrigeration.

36. A — Fennel has a distinctive mild anise (licorice-like) flavour that is crisp and refreshing when
served raw in thin shavings or slices. It pairs well with citrus, olive oil, and Parmigiano-Reggiano in
salads. The anise character mellows when fennel is cooked, becoming sweeter and more subtle.

37. B — Wing tips, necks, and backs are rich in collagen — the connective tissue protein that converts
to gelatin during simmering. Gelatin gives properly made stock its characteristic body, viscosity, and



lip-coating richness. Breast meat provides flavour (making it better for broth) but contributes very little
collagen or gelatin.

38. C — Roasting or caramelizing the vegetables before simmering develops Maillard reaction flavours
— the same complex browning chemistry that produces deep, roasted, savoury-sweet flavour in meat
stocks. This technique transforms a light, one-dimensional vegetable stock into a deeply flavoured,
complex foundation suitable for rich vegan preparations.

39. A — Simmering the soup uncovered allows water to evaporate, concentrating both flavour and
viscosity without introducing any additional thickening agent. This technique avoids the starchy taste
that additional roux or cornstarch would contribute at this late stage, and it preserves the clean flavour of
the pureée.

40. D — After ladling the hot soup into crocks, floating the toasted bread, and covering with Gruyeére,
the assembled crocks are placed under a salamander or broiler until the cheese melts, bubbles
vigorously, and develops a golden-brown, slightly charred crust. This gratinéed cheese top is the
defining visual and textural element of French onion soup.

41. C — Brunoise is a 3 mm x 3 mm x 3 mm cube produced by cross-cutting julienne strips. It is the
finest standard cube cut and is used for consommé garnishes, sauces, and preparations where a delicate,
precise garnish is required. The systematic hierarchy: julienne (3 mm matchstick) — cross-cut —
brunoise (3 mm cube).

42. B — Brandy or cognac is the traditional flavouring added to lobster bisque. It is flambéed or stirred
into the roasted shell base, contributing aromatic depth, warmth, and a distinctive character that is
inseparable from the identity of classical bisque. The alcohol cooks off during the process, leaving only
the flavour.

43. D — The most common cause of a hazy consommé after attempted clarification is boiling the stock
after the raft has formed. The vigorous bubbling breaks the delicate protein raft, releasing all the trapped
impurities back into the liquid and producing a permanently cloudy result. The consommé must simmer
gently beneath an undisturbed raft.

44. A — Cold soups containing dairy (yogurt, cream), protein (poultry, seafood), or vegetables are
potentially hazardous foods that must be prepared from pre-chilled ingredients and maintained at 4°C or



below at all times during preparation, holding, and service. The cold temperature does not eliminate
bacterial risk — it only slows growth.

45. C — Pasta added to soup continues absorbing liquid and swelling even after it is fully cooked. Over
a four-hour service window, the pasta in the minestrone would become bloated, mushy, and starchy
while absorbing a significant portion of the soup's liquid. Pasta should be cooked separately and added
to individual portions at service.

46. B — A purée soup relies on the natural starch content of the primary ingredient (potatoes, in this
case) to provide body and thickening power — no added roux, cream, or other thickener is needed. The
potatoes are simmered until tender, puréed, and the natural starch creates the thick, hearty consistency.
Cream soups, by contrast, use an added roux and finish with cream.

47. D — Adding the bouquet garni at the very beginning of an 8-hour simmer risks over-extraction —
the herbs release their pleasant flavour compounds within the first hour, but after prolonged simmering,
they begin to release bitter, tannic, and medicinal compounds that can negatively affect the stock's
flavour. The bouquet garni should be added in the final 45 to 60 minutes.

48. A — Fish fumet is more delicate than meat-based stocks, and pressing the solids against the strainer
forces bitter compounds from the overcooked bones, skin fragments, and impurities through the
cheesecloth into the finished fumet. The gentle ladling technique preserves the clean, bright flavour that
defines a properly made fumet.

49. A — Without making additional roux (which would introduce a raw floury taste at this stage), the
most effective option is to continue simmering the sauce uncovered. The gentle evaporation reduces the
volume, concentrating both flavour and viscosity until the sauce reaches the desired nappé consistency.
This is a standard correction technique.

50. B — A completed mayonnaise that tastes bland simply needs seasoning adjustment. Additional salt,
acid (lemon juice or white wine vinegar), and white pepper should be added incrementally, tasting after
each addition. Discarding an otherwise structurally sound batch over a seasoning issue is wasteful and
unnecessary.

51. A — Hollandaise is the only mother sauce that uses no roux. It is an emulsion thickened by egg
yolks that hold microscopic droplets of clarified butter in suspension, stabilized with acid (lemon juice



or a vinegar reduction). The other four mother sauces — béchamel, velouté, espagnole, and tomato (in
its classical form) — all use roux as their thickening agent.

52. D — The white roux will produce a thicker sauce because its starch molecules are intact — they
have not been broken down by prolonged cooking. Brown roux has reduced thickening power because
the extended heat degrades the starch molecules, reducing their ability to absorb and hold liquid. This is
the inverse relationship between colour and thickening power.

53. B — A warm vinaigrette made from rendered bacon fat, sherry vinegar, and olive oil is a temporary
emulsion. Like all vinaigrettes, it will separate over time as the oil and acid phases recombine. The
warm temperature helps keep it fluid during application but does not create a permanent emulsion — it
must be used immediately.

54. C — Beurre blanc is a fragile emulsified butter sauce that must be held at a warm (not hot)
temperature and served promptly. Placing it on a hot steam table or in a 90°C bain-marie would overheat
the sauce and break the emulsion, causing the butter to separate into pools of fat. It must be held just
warm enough to remain liquid.

55. A — A coulis must be strained through a fine chinois after puréeing to remove all seeds, skin
fragments, fibrous material, and any lumps that remain after blending. This final straining step produces
the smooth, refined, uniform consistency that distinguishes a coulis from a simple purée.

56. D — Dijon mustard's pungent, sharp flavour compounds are volatile and heat-sensitive. Prolonged
cooking causes these compounds to dissipate, leaving behind a flat, bitter residue rather than the
characteristic sharp, tangy taste. Mustard is added as a finishing ingredient, off the heat or at the very
end of cooking, to preserve its full flavour impact.

57. B — Classic pesto Genovese consists of fresh basil leaves, pine nuts, Parmigiano-Reggiano (and
sometimes Pecorino), garlic, and extra virgin olive oil, ground together (traditionally in a mortar and
pestle) until a coarse, vibrant green paste is formed. Substitutions (walnuts, arugula, sun-dried tomatoes)
produce variations, not the classic Genovese.

58. C — Beurre blanc requires no additional thickener. Its body and consistency come entirely from the
emulsified butter itself — cold butter whisked into the reduced wine-shallot base emulsifies into a
creamy sauce. Adding roux, starch, or liaison would change the fundamental character of the sauce from
a butter emulsion to a starch- or egg-thickened sauce.



59. D — Adding liquid (apple cider) to a hot pan to dissolve the fond is deglazing. The fond —
caramelized meat juices, proteins, and sugars stuck to the pan bottom from searing — is concentrated
flavour. The cider dissolves it, and the resulting liquid is reduced and built into the pan sauce. The
violent steam is caused by the liquid hitting the hot pan surface.

60. A — A small amount of fresh lemon juice adds acidity that brightens, lifts, and balances the richness
of a cream sauce. Acid is the most effective single ingredient for correcting a flat, one-dimensional
sauce — it provides the contrast and vibrancy that salt alone cannot deliver. The amount should be small
enough to add brightness without making the sauce taste sour.

61. C — A liaison (egg yolks and cream) must never be exposed to boiling temperatures after
incorporation. The high heat causes the egg yolk proteins to coagulate into small, visible curds,
producing a grainy, broken sauce with an unpleasant texture. After adding a liaison, the sauce must be
kept below approximately 85°C and served promptly.

62. B — Whole milk (3.25% fat) provides more richness, body, and stability under heat than skim milk.
The fat in whole milk lubricates the flour proteins in the roux more effectively, producing a smoother,
more velvety sauce. Skim milk's lower fat content makes it more susceptible to curdling under heat and
produces a thinner, less satisfying béchamel.

63. D — After cooking the creme anglaise base, it must be strained through a fine chinois (to remove
any coagulated egg fragments), cooled rapidly, and matured under refrigeration for at least 4 hours
(ideally overnight). This maturation period allows the fat globules to crystallize, the flavours to develop,
and the base to achieve the smooth, rich consistency needed for churning.

64. A — The fat in the egg yolk disrupts the protein network that traps and holds air when egg whites
are whipped. Even a tiny amount of yolk fat prevents the albumin proteins from unfolding and bonding
around air bubbles, resulting in a foam that cannot reach full volume or hold stable peaks. This is why
scrupulous separation is essential.

65. C — This selection includes one cheese from each of four different texture categories: Brie (soft-
ripened, creamy interior with edible rind), Havarti (semi-soft, smooth and pliable), Cheddar (semi-hard,
firm and sliceable), and Parmigiano-Reggiano (hard, crystalline and crumbly). A well-composed cheese
board features this kind of textural diversity.



66. B — Soaked and blended raw cashews produce a naturally rich, creamy base when puréed with
water. The high fat content and neutral flavour of cashews make them the most effective plant-based
substitute for cream in sauces, soups, and desserts. Almond and rice milk are too thin; coconut water
lacks the fat needed for a creamy sauce.

67. D — Scrambled eggs must be removed from heat while still slightly underdone and moist —
carryover cooking will finish them on the plate. Leaving them on even low heat for five additional
minutes will produce dry, rubbery, overcooked curds. Transfer to a warm (not hot) plate and cover
loosely; the residual heat is sufficient.

68. A — The standard banquet technique for high-volume poached eggs is: poach slightly underdone,
shock immediately in ice water to stop cooking, refrigerate until needed, and rethermalize at service by
immersing briefly (30—60 seconds) in simmering water to bring back to serving temperature without
overcooking. This produces consistent results across large quantities.

69. B — Cold yogurt added directly to a vigorously simmering sauce experiences a thermal shock that
causes the milk proteins to coagulate instantly, producing visible curds. The correct technique is to
temper the yogurt first (gradually stir a ladle of hot sauce into the cold yogurt to raise its temperature
slowly), then add the tempered yogurt to the sauce, which should be below a boil.

70. C — Adding a small splash of milk (or cream) to beaten eggs provides additional moisture that
produces steam during cooking, creating a slightly more tender, creamy texture in the finished
scrambled eggs. The liquid also marginally increases the volume and softness of the curds. The effect is
subtle but noticeable.

71. A — Baked custards (créeme brllée, creme caramel, flan) must be cooked in a bain-marie (water
bath) to ensure gentle, even heat distribution. The surrounding water cannot exceed 100°C, which
prevents the custard from overheating, curdling, or developing air bubbles. Without the water bath, the
direct oven heat would overcook the exterior before the centre sets.

72. D — Fresh pasta dough that springs back aggressively during rolling has a tightly developed gluten
network that needs time to relax. Wrapping the dough and resting it for at least 30 minutes allows the
gluten strands to loosen and relax, making the dough cooperative and easy to roll to the desired thinness.

73. C — Saffron threads steeped in warm stock produce the distinctive golden-yellow colour and subtle
floral, honey-like flavour that defines risotto alla Milanese. Saffron is the world's most expensive spice



by weight and has been the traditional colouring and flavouring agent for this Milanese specialty for
centuries.

74. B — Salt seasons pasta from the inside out by dissolving into the cooking water and being absorbed
along with the water during cooking. Pasta added to unsalted water during the first half of cooking has
already absorbed a significant volume of unsalted water, and adding salt later cannot adequately season
the interior. The result is pasta that tastes flat at its core.

75. A — Filled wontons are added to gently simmering broth and cooked until they float to the surface,
which typically takes 3 to 5 minutes depending on size. Floating indicates the filling has heated through
and expanded, pushing the dumpling upward. The gentle simmer prevents the delicate wrappers from
tearing in vigorously boiling water.

76. D — "00" flour is milled to an extremely fine particle size and has a moderate protein content that
produces a smooth, tender, silky pasta. Bread flour's high protein produces a chewier, more rustic result
that is appropriate for some applications but not for delicate fresh pasta where tenderness and silkiness
are the priority.

77. C — Eggs must be added to choux paste one at a time, with each egg fully incorporated before the
next is added. This gradual incorporation ensures that the paste absorbs the correct amount of egg for the
right consistency. Adding all eggs at once risks either under-incorporating (lumpy paste) or over-
thinning (paste that spreads flat instead of holding shape).

78. B — Cooked soba noodles must be rinsed under cold running water immediately after draining. The
cold water stops the cooking process (preventing overcooking), washes away the surface starch that
makes the noodles sticky, and cools them for the cold salad application. This step is standard for all cold
noodle preparations.

79. D — Ricing potatoes while hot allows excess moisture to escape as steam through the small holes of
the ricer. This moisture removal is critical — excess water in the potato makes the dough sticky and
forces the cook to add more flour, which produces dense, heavy gnocchi. Less moisture = less flour
needed = lighter gnocchi.

80. A — Traditional steaming of couscous (passing it through steam multiple times with fluffing
between rounds) produces lighter, fluffier, more separate grains compared to the quick rehydration



method. The steam gently cooks each granule without the excess moisture that can make rehydrated
couscous dense or clumpy.

81. B — Stuffed tortellini float to the surface of the simmering broth when they are done. The heat
causes the filling to expand slightly and the air trapped inside to warm, increasing the dumpling's
buoyancy. Once they float, they are typically cooked for an additional 1 to 2 minutes to ensure the filling
is thoroughly heated.

82. C — Wild rice requires 45 to 60 minutes of cooking — significantly longer than white rice.
Doneness is indicated when some of the grains have split open along their length, revealing the pale
interior, and the texture is chewy but tender (not crunchy). Wild rice retains a distinctive chewy texture
even when fully cooked.

83. D — Tahini is a paste made from ground sesame seeds that provides richness, nuttiness, protein, and
a smooth, creamy body to hummus and other preparations. It is one of the essential ingredients in
hummus (along with chickpeas, lemon juice, garlic, and olive oil) and is fundamental to Middle Eastern
cuisine.

84. A — Red lentils break down completely into a smooth purée during extended simmering, unlike
green and brown lentils which hold their shape. This characteristic makes red lentils ideal for dal, thick
purée soups, and as a natural thickener for stews — preparations where a smooth, cohesive consistency
is desired.

85. B — Quinoa must be rinsed thoroughly under cold running water before cooking to remove its
natural saponin coating. Saponins produce a bitter, soapy taste if not washed away. Rinsing for 30 to 60
seconds under cold running water while rubbing the seeds between your fingers effectively removes the
coating.

86. C — For the crispiest pan-fried tofu, the cubes must be thoroughly dried (pressed and patted), added
to a hot oiled wok in small batches (not crowded), and left undisturbed until a golden crust forms before
flipping. Overcrowding drops the temperature and causes steaming; constant stirring prevents crust
formation.

87. A — Both almonds and cashews are classified as tree nuts under Health Canada's priority allergen
list. Both must be completely excluded from any preparation served to a guest with a tree nut allergy.



Pumpkin seeds are seeds (not tree nuts) and dark chocolate is made from cacao beans (not tree nuts), so
they are generally safe.

88. D — The acid from the tomatoes and lime juice was added too early, before the beans were fully
tender. Acid prevents the pectin in bean cell walls from softening, effectively locking the beans in their
current state of firmness. Once acid is added to unfinished beans, they may never reach proper
tenderness regardless of continued cooking time.

89. B — Pearl barley requires approximately 35 to 45 minutes of cooking, significantly longer than
Arborio rice (18-22 minutes). While barley does release starch and develop a creamy quality when
stirred with stock, the result is chewier and less creamy than traditional risotto due to barley's firmer
structure and different starch composition.

90. C — After kneading, raw seitan is typically simmered in a flavoured broth (soy sauce, ginger, garlic,
kombu, vegetable stock) for 45 minutes to 1 hour. This simmering cooks the gluten, develops its chewy
texture, and infuses it with flavour. The cooked seitan is then sliced, marinated, or used in stir-fries,
sandwiches, and other preparations.

91. B — Traditional falafel requires dried chickpeas that have been soaked overnight but NOT cooked.
The raw, soaked chickpeas are ground with herbs, spices, garlic, and onion, shaped into balls or patties,
and deep-fried. Using cooked or canned chickpeas produces a mushy mixture that falls apart during
frying — the raw starch in uncooked chickpeas provides the structure.

92. A — Tempeh is made from whole fermented soybeans and is naturally gluten-free. It does not
contain wheat gluten (that is seitan). However, the cook should verify with the specific manufacturer
that no wheat-based ingredients were added during production and that no cross-contamination occurred
during manufacturing.

93. C — Carryover cooking is the phenomenon where residual heat from the hotter exterior of the roast
migrates inward toward the cooler centre after removal from the oven. This raises the core temperature
by 3°C to 8°C (sometimes more for very large roasts). The prime rib removed at 52°C rose to 57°C —
medium-rare — through this process during the 25-minute rest.

94. B — Flank steak has long, clearly visible muscle fibres running lengthwise. Slicing against
(perpendicular to) the grain cuts these long fibres into short segments, dramatically improving



tenderness. Slicing with the grain leaves the fibres at full length, requiring much more chewing effort
and producing a tougher, stringier eating experience.

95. D — If the braised chuck roast is not yet fork-tender after 3 hours, the collagen has not yet fully
converted to gelatin. The solution is to continue braising at the same low temperature for an additional
30 to 60 minutes, checking periodically. Collagen conversion is a time-and-temperature process —
rushing it with higher heat toughens the muscle fibres.

96. A — The thermometer probe should be positioned in the thickest part of the inner thigh, not
touching the bone. The thigh is the last portion of a whole bird to reach safe temperature because it is the
densest, most insulated area. A reading from the thigh ensures that every part of the bird has reached at
least the minimum safe temperature.

97. C — The overnight wine-and-herb marinade serves three purposes: it adds flavour compounds that
penetrate the surface, it reduces the gamy taste often associated with wild venison (the wine's acid and
tannins mask and moderate the gaminess), and the acid tenderizes the surface proteins of the lean meat
slightly. Marination does not sterilize or preserve raw meat.

98. B — Resting the breaded schnitzel in the refrigerator for 15 minutes allows the egg wash to set and
the breading to adhere more firmly to the surface. During frying, breading that has rested is significantly
less likely to separate and fall off than breading that was applied moments before cooking. This brief
rest is a standard professional technique.

99. D — Medium doneness for lamb (and beef) corresponds to an internal temperature of 63°C to 66°C,
producing a warm pink centre with moderate firmness. The cook must account for carryover cooking
(3°C-5°C rise after removal from the grill) and pull the chops slightly before the target temperature is
reached.

100. D — Pork shoulder is rich in collagen — the connective tissue that requires sustained low heat over
many hours to gradually convert into gelatin. The 10 to 12 hours at 120°C provides the time needed for
complete collagen conversion, transforming the tough shoulder into meltingly tender pulled pork that
separates easily with a fork.

101. B — After overnight salt-curing, excess cure must be brushed or rinsed off the duck legs and the
surface patted dry before submerging in fat. If the excess salt is not removed, the finished confit will be



unpalatably salty. The cure has already done its work — penetrating the meat with salt and seasonings
— and the surface excess is no longer needed.

102. D — Veal osso buco should braise at a gentle simmer in a covered pot at approximately 170°C for
2 to 3 hours. Doneness is indicated when the meat is fork-tender and pulls away from the bone easily —
the collagen has fully converted to gelatin, producing the characteristic meltingly tender texture and rich,
gelatinous braising liquid.

103. C — All poultry pieces — whether breast, thigh, leg, or wing — must reach a minimum internal
temperature of 74°C (165°F) per Health Canada guidelines. Both the breast and the thigh must
independently reach this temperature. The thigh typically benefits from reaching higher temperatures
(77°C-82°C) for optimal texture, as its connective tissue needs more heat to soften.

104. A — After soaking and blanching, sweetbreads must be cooled, pressed under weights (a board
with a weight on top) to compress them into a firm, uniform shape, and then the thin outer membrane
must be carefully peeled away. This advance preparation transforms the soft, irregularly shaped raw
sweetbread into a firm, sliceable product ready for the final breading and sautéing.

105. B — The marinade that held the raw chicken throughout the overnight marination contains raw
chicken juices and potentially harmful bacteria (Salmonella, Campylobacter). Brushing this
contaminated marinade onto the chicken during grilling — especially near the end of cooking when the
exterior may not reach high enough temperatures to kill the pathogens — creates a serious cross-
contamination food safety hazard.

106. C — Fat is essential in forcemeat production — it provides moisture, binding, flavour, and a
smooth, succulent texture. Reducing the fat from the standard 2:1 to a 4:1 lean-to-fat ratio produces a
dry, crumbly, mealy péaté that lacks the smooth mouthfeel and rich flavour of a properly formulated
product. The standard ratio is non-negotiable for quality results.

107. D — Two errors combined to prevent proper searing: the meat was wet (moisture on the surface
prevents browning by creating steam), and the pan was only moderately heated (insufficient heat cannot
overcome the moisture barrier). For a proper sear, the meat must be patted completely dry and the pan
must be very hot — these two conditions are both essential.

108. A — Dijon mustard acts as an adhesive (glue) that binds the breadcrumb-herb crust to the surface
of the seared lamb. Without the mustard, the dry crumb mixture would not adhere to the smooth meat



surface and would fall off during roasting. The mustard also contributes a sharp, complementary flavour
to the finished dish.

109. C — Firm, elastic flesh that springs back immediately when pressed is a definitive indicator of
fresh, high-quality fish. Fresh muscle fibres are taut and resilient. As fish ages and bacteria break down
the proteins, the flesh becomes soft and retains indentations when pressed — it no longer has the
structural integrity to spring back.

110. B— When a skin-on fillet is placed in a hot pan, the skin contracts from the heat and curls the fillet
upward at the edges, creating uneven contact with the pan. Pressing the fillet gently with a spatula for
the first 20 to 30 seconds holds it flat against the hot surface, ensuring the entire skin crisps evenly.
Once the skin sets, the fillet stays flat on its own.

111. D — The classic meuniére finishing sauce is beurre noisette (brown butter) spooned over the plated
fish with a squeeze of fresh lemon juice and chopped fresh parsley. The brown butter provides a nutty
richness, the lemon provides brightness and acidity, and the parsley provides a fresh, herbal finish — the
three elements define the dish.

112. A — The two that closed when tapped are alive and safe to use. The two that remained open are
dead and must be discarded. This is the standard bivalve freshness test: live mussels respond to
stimulation by closing their shells; dead mussels do not respond. Any mussel that remains open after
firm tapping is dead and unsafe.

113. C — "U-15" means "under 15 per pound" — fewer than 15 individual shrimp are needed to make
up one pound. This indicates very large, premium shrimp. The lower the count number, the larger the
individual shrimp. U-15 is a jumbo/colossal size category, significantly larger than standard 21/25 or
31/40 counts.

114. B — Raw octopus is extremely tough due to its dense muscular structure. It must be tenderized by
long, slow cooking in liquid — braising or simmering for 1.5 to 3 hours until a fork or knife slides easily
into the thickest part. Only after this tenderizing step can the octopus be finished on a hot grill for char,
colour, and smoky flavour.

115. D — The standard deep-frying temperature for beer-battered fish is 175°C to 185°C (350°F to
365°F). The fish is done when the batter is crisp, golden-brown, and the fillet floats to the surface of the



oil. Too low a temperature produces greasy, soggy fish; too high a temperature burns the batter before
the fish cooks through.

116. C — After 20 minutes in lime juice, the surface of the halibut pieces has denatured (turned opaque
and firm) from the citric acid, but the centre remains translucent because the acid has not yet penetrated
to the core. This indicates a partially "cooked" ceviche — for a fully opaque result throughout,
additional time in the acid is needed.

117. A — The quill (gladius) is a transparent, thin, plastic-like structure that runs the length of the
squid's body tube. It is a vestigial internal shell and must be pulled out during cleaning. If left in, it
produces an unpleasant, inedible, crunchy texture in the finished dish.

118. B — A mesh or heavy-duty cut-resistant glove must be worn on the hand holding the oyster during
shucking. The oyster knife can slip off the hinge and drive into the hand with significant force, causing a
deep puncture wound. The protective glove is the single most important safety measure for oyster
shucking.

119. D — Clams that remain closed after cooking were dead before the cooking process began. Live
clams respond to heat by opening their shells; those that do not respond were dead and may harbour
dangerous bacterial levels. They must be discarded without exception — never pried open for
inspection.

120. A — Scoring the skin of a whole fish allows heat to penetrate the thickest parts of the body more
quickly and evenly, reducing the temperature differential between the thick centre and the thinner tail
and belly. This promotes more uniform cooking throughout the fish, preventing the thinner areas from
overcooking while the thick areas catch up.

121. B — Halibut is a flat fish. All flat fish yield four fillets: two from the dark (top) side and two from
the lighter (bottom) side. This is a fundamental fabrication fact — round fish yield two fillets (one per
side), flat fish yield four (two per side).

122. C — Dry-packed scallops have not been treated with sodium tripolyphosphate (STP), a chemical
that causes scallops to absorb water, increasing their weight and price artificially. Dry scallops sear
properly because their surface is genuinely dry — they caramelize to a golden-brown crust. Wet-packed
scallops release the absorbed water in the pan and steam instead of searing.



123. C — In a bouillabaisse, the firmest and thickest items (monkfish, lobster, firm fish fillets) are added
first because they require the most cooking time. More delicate and quick-cooking items (shrimp,
mussels, clams, thin fillets) are added last to prevent them from overcooking while the firmer items
finish. This sequential addition ensures all components reach perfect doneness simultaneously.

124. A — The Waldorf salad was created at the Waldorf-Astoria hotel in New York and consists of
diced apples, celery, and walnuts (grapes are a common modern addition) bound with mayonnaise and
served on a bed of lettuce. It is classified as both a bound salad and a fruit salad.

125. B — Coleslaw benefits from being dressed 30 minutes to 1 hour before service. This allows the salt
in the dressing to draw some moisture from the cabbage through osmosis, softening it slightly and
allowing the flavours to meld, while still maintaining enough crunch for textural interest. Dressing too
far in advance produces limp, watery coleslaw.

126. C — The club sandwich is distinguished by its three-slice construction: three slices of toasted bread
create two separate layers of filling, producing a tall, substantial sandwich that is typically held together
with decorative picks and cut into quarters (triangles or rectangles) for service.

127. A — Honey acts as an additional emulsifier in vinaigrette. Its viscosity and sugar content help
stabilize the oil-acid emulsion, keeping the dressing homogeneous for a longer period before separation
occurs. This supplementary emulsifying effect, combined with the sweetness it provides, makes honey a
dual-purpose ingredient in vinaigrette production.

128. D — The banh mi is a Vietnamese sandwich that combines French and Vietnamese culinary
traditions. The traditional filling includes seasoned pork (or pété, or grilled meats), quick-pickled daikon
and carrot, fresh cilantro, sliced jalapefio, and mayonnaise on a crispy Vietnamese-style baguette (lighter
and crispier than a French baguette).

129. B — Ranch dressing is fundamentally a mayonnaise-and-buttermilk base flavoured with garlic, dill,
chives, parsley, and sometimes onion powder. The mayonnaise provides richness and body; the
buttermilk provides tang and a pourable consistency. Ranch is the most popular dressing in North
American food service.

130. C — Quick-pickled red onions provide bright pink colour, tangy acidity from the pickling vinegar,
and a crisp texture that contrasts with the heavier elements of a composed salad. Pickled elements serve
a specific role on a plate — they cut richness, cleanse the palate, and add visual vibrancy.



131. D — Curing salt (sodium nitrite, often sold as Prague Powder #1 or Instacure #1) serves three
essential functions in charcuterie: it preserves the characteristic pink colour of cooked cured meat
(preventing the grey colour that cooked uncured meat develops), it inhibits the growth of Clostridium
botulinum and other dangerous bacteria, and it contributes a distinctive "cured” flavour.

132. A — Gravlax requires a minimum of 24 to 48 hours of curing time, with 48 to 72 hours producing
a firmer, more fully cured result with deeper flavour penetration. The salt and sugar draw moisture from
the salmon through osmosis while the dill infuses its aromatic character. The texture transforms from
soft and raw to firm and translucent.

133. B — Air pockets inside sausage casings create voids where bacteria can potentially grow (since the
interior of the void may not reach sufficient temperature during cooking) and cause the sausage to cook
unevenly. Air bubbles should be pricked with a sterilized pin to release the trapped air before cooking.

134. C — Chicken liver mousse (parfait) is the quintessential smooth, spreadable charcuterie item. The
livers are sautéed with shallots, deglazed with cognac, puréed with softened butter until silky smooth,
and passed through a fine sieve. The result is a luxuriously smooth, rich spread that is a standard
component of any well-composed charcuterie board.

135. D — Brown sugar in a dry rub serves two primary functions: it adds sweetness that balances the
heat and salt of the other spice components, and during the long smoking process, it caramelizes on the
meat's surface, contributing to the dark, lacquered "bark™ — the thick, flavourful crust that is the
hallmark of properly smoked barbecue.

136. B — Thin slices of pork back fat or bacon are the best substitute for caul fat when lining a terrine
mould. They serve the same functions: basting the forcemeat during cooking, adding moisture and
richness, and creating a smooth surface that facilitates unmoulding. Plastic wrap and aluminum foil
cannot withstand oven temperatures; parchment does not baste.

137. A — Duck confit legs are cooked at a low temperature of approximately 90°C to 100°C (195°F to
210°F) for several hours while fully submerged in rendered duck fat. This is not deep-frying — the
temperature is far lower. The gentle, prolonged cooking slowly breaks down the collagen in the legs
until the meat is meltingly tender.

138. B — Assembly-line production is the most efficient method for high-volume canapé production.
All 200 bases are laid out first, then all 200 receive their spread, then all 200 receive their garnish, then



all 200 receive their décor. This systematic approach ensures uniformity, maximizes speed, and
minimizes the time perishable ingredients spend at room temperature.

139. A — Italian salami and other dried, fermented sausages undergo two critical stages after stuffing:
fermentation, during which beneficial bacteria (Lactobacillus) produce lactic acid that lowers the pH and
inhibits pathogen growth; and air-drying, during which moisture is gradually removed over weeks to
months, reducing the water activity below the level that supports bacterial growth, producing a shelf-
stable product.

140. A — The quickest way to test aspic setting strength is to pour a small amount onto a chilled plate
and refrigerate for 5 minutes. If the sample sets to the desired firmness, the aspic is ready for
application. If it sets too soft, additional gelatin is needed; if too firm, it can be diluted with a small
amount of stock. This test prevents wasting time applying aspic that won't set properly.

141. C — The dramatic rise of a soufflé is caused by two physical leavening mechanisms: the air
bubbles trapped in the whipped egg whites expand when heated in the oven, and the moisture in the base
and whites converts to steam, providing additional lift. As the proteins in the eggs set (coagulate), they
hold the expanded structure in place.

142. B — Over-creaming for 15 minutes causes the butter to warm past its ideal creaming temperature
(approximately 18°C—20°C / 65°F-68°F) and begin to melt. Once the butter melts, the solid fat structure
that was trapping millions of tiny air bubbles collapses, releasing the air. The result is a greasy, loose
mixture that has lost its leavening capacity.

143. A — Before the final rolling and shaping of laminated dough, the cook must verify that the dough
is at a cool, pliable temperature — the butter must be firm enough to maintain distinct layers but soft
enough not to crack when rolled. If the butter is too warm, it merges with the dough; too cold, it shatters.
Temperature management is the key to successful lamination.

144. D — French meringue (common meringue) is the simplest style: raw egg whites are whipped with
a small amount of cream of tartar or acid at room temperature, and granulated sugar is added gradually
once soft peaks form. The sugar is incorporated as the whites continue whipping to stiff, glossy peaks.
No cooking is involved, distinguishing it from Swiss (heated) and Italian (hot syrup) meringues.

145. B — Pate brisée is a flaky pie dough made using the rubbing-in method (cutting cold butter into
flour to produce a coarse meal with visible butter pieces, then adding minimal cold water). The cold



butter pieces melt during baking and produce the steam pockets that create flaky layers. It is the standard
pastry for pies, quiches, and tarts like tarte Tatin.

146. B — Lemon curd is done when it becomes thick enough to coat the back of a spoon and leave a
clean, defined trail when a finger is drawn through the coating (nappé consistency). This indicates that
the egg yolk proteins have coagulated sufficiently to thicken the mixture. The curd must not boil, as
overheating produces a scrambled, grainy texture.

147. A — Angel food cake relies exclusively on whipped egg whites for its structure and leavening.
Even a trace of fat (from egg yolk, grease, or residue on the bowl) prevents the whites from whipping to
full volume because fat disrupts the protein network that traps air. A spotlessly clean, fat-free bowl is
essential for the egg whites to achieve their maximum potential.

148. B — Royal icing is made from icing sugar and egg whites (or meringue powder) beaten to a stiff
paste. It dries to a hard, smooth, matte finish that is ideal for intricate piped borders, fine detail work,
and decorative elements on formal cakes. Unlike buttercream, which remains soft, royal icing sets firm
and holds fine details permanently.

149. C — Punching down (degassing) the dough after bulk fermentation expels the large gas bubbles
that have formed unevenly throughout the dough, redistributes the yeast cells to fresh food sources
(sugars), and equalizes the temperature between the warmer interior and cooler exterior. This step
promotes a more even crumb structure in the final baked bread.

150. D — After working the chocolate on the marble to 27°C, it is scraped back into the bowl containing
the remaining warm (untempered) chocolate and stirred to combine. The seed crystals formed during the
tabletop cooling process inoculate the remaining chocolate, bringing the final mixture to the correct
working temperature of 31°C to 32°C for dark chocolate.



