PRACTICE EXAM 5: RED SEAL COOK
SIMULATION (150 QUESTIONS)

1. A cook finds a tray of raw marinated chicken wings that was left on the prep counter overnight —
approximately 10 hours at room temperature. The wings smell normal and look unchanged. What is the
correct action?

A. Cook the wings to 74°C immediately, as proper cooking destroys all bacteria and toxins
B. Smell and taste one wing after cooking to determine whether the batch is safe to serve
C. Refrigerate the wings immediately and use them within the next four hours for cooked preparations

D. Discard the entire tray, because food left in the danger zone for more than 2 hours must not be served

2. A cook is sanitizing food-contact surfaces using a quaternary ammonium (quat) solution. The cook
prepares the solution, applies it to the counter, and immediately wipes it dry with a clean towel. What
error occurred?

A. The cook should have used chlorine-based sanitizer instead of quats for food-contact surfaces
B. The cook should have heated the sanitizer solution to 77°C before applying it to the surface
C. The cook wiped the surface dry before the required contact time had elapsed, reducing effectiveness

D. The cook should have rinsed the surface with plain water after sanitizing to remove chemical residue

3. A health inspector asks a cook to identify a potentially hazardous food (TCS food) from a list. Which
of the following is classified as a TCS food that requires strict temperature control?

A. Cooked rice, which supports rapid bacterial growth when held in the temperature danger zone

B. Unopened canned beans stored on a dry storage shelf at room temperature



C. A sealed bag of dried pasta stored in the dry goods area away from moisture and heat

D. A whole uncut watermelon stored at room temperature on the receiving dock

4. A newly hired cook observes a colleague coughing and sneezing repeatedly over the prep table while
slicing vegetables. The colleague does not wash hands afterward and continues working. What should
the new cook do?

A. Ignore the situation because it is not the new cook's responsibility to correct a senior colleague
B. Report the observation to a supervisor, as the colleague is creating a biological contamination risk
C. Move to a different station to avoid personal exposure but allow the colleague to continue

D. Hand the colleague a box of tissues and suggest they cover their mouth next time

5. A cook is using a digital probe thermometer to check the internal temperature of a roasted turkey. The
thermometer reads 71°C in the breast. The cook declares the turkey safe. Is this correct?

A. Yes, because 71°C exceeds the minimum required temperature for all poultry products
B. Yes, because the breast is the thickest part of the turkey and represents the coldest point

C. No, because the thigh must also be checked — poultry pieces require 74°C, and the thigh is typically
last to reach temperature

D. No, because whole turkey requires 82°C in the breast before any part of the bird is safe

6. A cook pours hot stock into a tall, narrow, 20-litre container and places it directly in the walk-in
cooler to cool. After four hours, the centre of the container still reads 42°C. What cooling principle was
violated?

A. The stock should have been salted heavily before cooling, as salt accelerates the cooling rate



B. The container should have been placed in the freezer instead of the walk-in for faster cooling
C. The stock should have been boiled for an additional 30 minutes to sterilize it before cooling

D. The stock should have been transferred to shallow pans or cooled in an ice bath to increase surface
area and speed cooling

7. A supplier delivers a case of eggs and the cook notices one egg in the case is cracked with visible
albumen leaking from the shell. What should be done with this egg?

A. Discard the cracked egg because the broken shell allows bacteria to enter and contaminate the
contents

B. Use the cracked egg immediately in a baked preparation where the high heat will kill any bacteria
C. Separate the cracked egg from the others and hold it refrigerated for use within the next 24 hours

D. Wash the cracked egg under running water to remove any exterior contamination before using it

8. Under HACCP, which of the following is an example of Principle 4 — Establish Monitoring
Procedures?

A. Writing a HACCP plan document that identifies all hazards in the production process

B. Checking and recording the internal temperature of every batch of grilled chicken with a calibrated
thermometer

C. Discarding a batch of soup that failed to reach 74°C during reheating within the required time

D. Reviewing temperature logs at the end of each week to confirm the system is working correctly

9. A cook spills a large amount of cooking oil on the kitchen floor during service. The floor becomes
extremely slippery. What is the immediate priority?



A. Continue service and assign the dishwasher to clean the spill during the next scheduled break
B. Place a sheet pan over the spill to cover it temporarily and continue cooking during the rush
C. Sprinkle flour over the oil to absorb it and sweep it up at the end of the service period

D. Place a wet-floor warning sign over the area immediately and clean the spill as soon as safely
possible

10. According to Canadian food safety guidelines, what is the maximum cumulative time that a
potentially hazardous food may spend in the temperature danger zone (4°C to 60°C) before it must be
discarded?

A. Two hours total across all stages of preparation, cooking, holding, cooling, and reheating
B. Four hours total, provided the food is returned to safe temperature between each exposure
C. Six hours total, which corresponds to the maximum allowed cooling time from 60°C to 4°C

D. Eight hours total, provided the food was cooked to the proper internal temperature originally

11. A cook is setting up a cold food display for a buffet. The display will feature sushi rolls, shrimp
cocktail, and a fruit platter. Which temperature control measure is required?

A. The foods must be covered with clear domes to prevent airborne contamination only
B. The foods must be placed under heat lamps to maintain a temperature above 60°C
C. The foods must be displayed on ice or in refrigerated display units to maintain 4°C or below

D. No temperature control is needed for cold food displays if the food will be consumed within one hour

12. A cook is storing leftover beef stew in the walk-in cooler. Which of the following labelling practices
IS correct?



A. Label the container with the product name and the date of preparation or storage
B. Label the container with only the cook's name who prepared the stew for accountability
C. No label is needed if the container is clear and the contents are visually identifiable

D. Label the container with the serving temperature only so the next cook knows how to reheat it

13. A cook peels an orange and notices that the cutting board used for the orange still has residue from
the raw salmon that was cut on it earlier. The board was not cleaned between uses. What type of hazard
has been introduced to the orange?

A. A chemical hazard, because the salmon oils have contaminated the fruit with toxic compounds
B. A physical hazard, because microscopic fish scales have been transferred to the orange surface
C. No hazard has occurred, because oranges are acidic enough to neutralize any bacterial transfer

D. A biological hazard, because bacteria from the raw salmon may have transferred to the ready-to-eat
fruit

14. A cook needs to fillet a whole round fish (salmon). Which knife is the most appropriate for this task?

A. A chef's knife with a broad, curved, 25 cm blade designed for chopping and dicing tasks
B. A fillet knife with a long, thin, flexible blade designed to follow the contours of fish bones
C. A serrated knife with a scalloped edge designed for slicing bread and soft-skinned fruits
D. A cleaver with a heavy, rectangular blade designed for chopping through bones and joints

15. A cook is calculating the food cost percentage for a new menu item. The standard portion cost is
$5.25 and the menu selling price is $17.50. What is the food cost percentage?

A. 30%, calculated by dividing the portion cost by the selling price and multiplying by 100



B. 25%, calculated by dividing the selling price by the portion cost and rounding down
C. 33%, calculated by multiplying the portion cost by the selling price and dividing by 100

D. 42%, calculated by adding the portion cost to a standard overhead multiplier of 37%

16. A cook arrives at work and discovers that the convection oven fan is not operating — the oven heats
but the air does not circulate. What impact will this have on baking?

A. No impact, because the fan is an optional feature that has no effect on cooking performance
B. Food will cook faster because the still air retains heat more efficiently than circulating air
C. The oven will produce identical results because temperature, not air circulation, determines doneness

D. Food will cook unevenly and more slowly because convection ovens rely on air circulation for even
heat distribution

17. A cook is responsible for receiving a produce delivery. Upon inspection, the cook finds that a case of
strawberries has mould visible on several berries and juice staining on the bottom of the container. What
action is appropriate?

A. Accept the delivery and remove the mouldy berries individually, using the remaining berries
B. Accept the delivery and plan to wash all berries in sanitizer to eliminate the mould contamination

C. Reject the case of strawberries, as mould and juice staining indicate the batch is past acceptable
quality

D. Accept the delivery and freeze the strawberries immediately to halt the mould growth before service

18. A cook needs to determine how much raw chicken breast to order for a banquet serving 80 guests at
175 g per portion. The yield test shows that whole boneless chicken breasts have a 90% vyield after
trimming. How many kilograms must be ordered?



A. 14.0 kg, calculated by multiplying the number of portions by the portion size only
B. 15.6 kg, calculated by dividing the total EP weight needed by the yield percentage
C. 12.6 kg, calculated by multiplying the total weight needed by the yield percentage

D. 17.5 kg, calculated by adding a standard 25% buffer to the total raw weight needed

19. The sous chef calls "Firing table 12 — two salmon, one steak medium-rare, one chicken" to the line.
What does "firing" mean in this context?

A. Begin cooking these items now so they are ready for plating when the appetizer course is cleared
B. Remove these items from the grill and prepare them for plating at the pass immediately
C. Prepare these items for the following day's service as an advance production task

D. Cancel these items from the order because the table has changed their selection

20. A walk-in cooler breaks down during the dinner rush and the internal temperature rises to 12°C. The
cooler contains dairy, raw proteins, and prepared sauces. After the repair technician restores function
two hours later, what must be done with the stored food?

A. Return all items to proper temperature and use them normally since the repair was completed quickly
B. Taste each item individually to determine whether it has spoiled before deciding to keep or discard
C. Move all items to the freezer immediately to rapidly lower their temperature below the danger zone

D. Assess each item: discard anything that was above 4°C for more than 2 hours; items still below 4°C
may be kept

21. A kitchen operates with the following brigade positions during a busy dinner service: expeditor,
saucier, garde manger, grillardin, and patissier. A guest orders a grilled steak with béarnaise sauce, a
green salad, and créme brdlée for dessert. Which stations are involved in producing this complete order?



A. Saucier only, as the sauce station handles all protein preparations and their accompaniments
B. Grillardin (steak), saucier (béarnaise), garde manger (salad), and patissier (creme brdlée)
C. Garde manger handles the entire order because it includes both cold and hot components

D. The expeditor prepares all items personally and delegates only the plating to the line cooks

22. A cook is using a mandoline to slice potatoes for a gratin dauphinois. What is the single most
important safety precaution when operating a mandoline?

A. Always use the hand guard to feed the potato across the blade and keep fingers away from the cutting
edge

B. Wear heat-resistant gloves to protect against the friction heat generated by rapid slicing
C. Operate the mandoline on a wet, slightly tilted surface to prevent the sliced potatoes from sticking

D. Set the blade to the thickest possible setting regardless of the recipe's requirements for safety

23. A cook is organizing the dry storage room and finds a case of canned tomatoes with a best-before
date that passed two weeks ago. The cans appear intact with no swelling, rust, or damage. What should
be done?

A. Use the canned tomatoes immediately in a cooked preparation before the quality degrades further
B. Return the case to the supplier for a full credit regardless of the condition of the cans

C. Remove the expired cans from the shelf, segregate them, and consult the supervisor about the
operation's policy on expired goods

D. Discard the entire case without further inspection since any expired product is automatically unsafe

24. A cook is asked to explain the difference between a convection oven and a conventional (standard)
oven. Which statement is correct?



A. A conventional oven uses fans to circulate air while a convection oven relies on radiant heat only
B. Both ovens operate identically; the terms are marketing names for the same equipment
C. A convection oven uses steam injection while a conventional oven uses dry heat exclusively

D. A convection oven uses fans to circulate hot air for even cooking; a conventional oven relies on static
radiant heat

25. A cook is making a classic mirepoix for a batch of chicken stock. The recipe calls for 2 kg total of
mirepoix in the standard ratio. How much of each vegetable is needed?

A. 1 kg onion, 500 g carrot, 500 g celery — in a balanced 2:1:1 ratio by weight
B. 1 kg onion, 500 g carrot, 500 g celery — following the standard 2:1:1 mirepoix ratio
C. 667 g each of onion, carrot, and celery — equal parts by weight in a 1:1:1 ratio

D. 1.2 kg onion, 400 g carrot, 400 g celery — in a heavier onion ratio of 3:1:1

26. A cook is preparing vegetables for a crudité platter and needs to serve blanched, chilled asparagus,
green beans, and broccoli florets alongside raw carrot sticks and cherry tomatoes. What is the correct
preparation for the three vegetables that require blanching?

A. Boil each vegetable briefly in salted water until crisp-tender, then shock in ice water and drain
B. Steam all three together in a covered pot for 15 minutes until fully soft, then refrigerate until cold
C. Soak all three in hot water for 30 minutes to soften them slightly without applying direct heat

D. Roast all three on a sheet pan at 200°C until caramelized, then refrigerate until cold for the platter

27. A cook is carving a pumpkin for a puréed pumpkin soup. After cutting the pumpkin in half and
scooping out the seeds and fibrous strings, the cook roasts the halves cut-side-down at 200°C until
tender. Why is roasting preferred over boiling for this preparation?



A. Boiling is faster and produces a lighter, more delicate pumpkin flavour for the soup base
B. Roasting and boiling produce identical results, so the choice is purely a matter of personal preference
C. Boiling is necessary to remove the natural toxins in raw pumpkin that are not destroyed by dry heat

D. Roasting concentrates the flavour by evaporating moisture and develops caramelization for deeper,
sweeter flavour

28. A cook is preparing a Caprese salad and the recipe specifies vine-ripened tomatoes at peak ripeness.
How should the cook assess whether a tomato is perfectly ripe?

A. The tomato should be rock-hard with no give when squeezed, indicating maximum freshness
B. The tomato should feel like an overripe banana — very soft and yielding throughout when pressed
C. The tomato should be firm but yield slightly to gentle pressure, with a fragrant aroma at the stem end

D. The tomato should be bright green and heavy, as green colour indicates the highest nutrient content

29. A cook is making a salade Lyonnaise and the recipe calls for frisée lettuce. What flavour
characteristic does frisée contribute to the salad?

A. A sweet, mild flavour similar to butter lettuce that provides a neutral backdrop for the dressing
B. A pronounced bitter flavour that provides contrast and complexity, especially with warm dressings
C. A sharp peppery bite similar to arugula that stands up to rich cheeses and grilled meats

D. A sour, tangy flavour similar to sorrel that provides acidity without the need for vinegar

30. A cook stores a container of freshly cut pineapple at room temperature for a buffet fruit display. A
supervisor intervenes and says the pineapple must be held on ice. Why?



A. Cut pineapple is a TCS food with a neutral pH and high moisture that supports bacterial growth when
held above 4°C

B. Pineapple contains an enzyme that becomes toxic at room temperature and must be kept cold to
remain safe

C. The acid in pineapple evaporates at room temperature, leaving the fruit vulnerable to bacterial growth

D. Whole pineapple requires refrigeration at all times regardless of whether it has been cut or remains
intact

31. A cook is preparing a gratin of root vegetables and needs to slice the potatoes, turnips, and celeriac
into thin, uniform rounds approximately 3 mm thick. Which tool produces the most consistent, efficient
result for this task?

A. A chef's knife with a steady hand and a ruler to measure each slice before cutting
B. A food processor with a slicing disc attachment set to the 3 mm thickness setting
C. A mandoline with the thickness gauge set to 3 mm, using the hand guard at all times

D. A vegetable peeler drawn along the length of each vegetable to produce thin shavings

32. A cook receives a delivery of fresh ginger root for an Asian-inspired menu. The ginger will be used
in marinades, stir-fries, and dressings. Before use, how should the outer skin of the ginger be removed
most efficiently?

A. Peel the ginger with a standard vegetable peeler, removing the skin in long strips from top to bottom
B. Blanch the ginger in boiling water for 5 minutes, which loosens the skin for easy removal by hand
C. Slice the ginger into rounds first, then peel each individual round with a paring knife before mincing

D. Scrape the thin skin off with the edge of a spoon, which removes the skin with minimal waste of the
flesh



33. A cook is preparing haricots verts (French green beans) as a side dish for a fish entrée. After
blanching and shocking the beans, they will be held in the cooler and finished to order during service.
How should the beans be finished at service?

A. Microwave the blanched beans in a covered container for two minutes until heated through
B. Sauté the blanched beans quickly in hot butter with shallots, finishing with a squeeze of lemon
C. Serve the blanched beans directly from the cooler at refrigerator temperature without reheating

D. Deep-fry the blanched beans in a beer batter until golden and crispy for a tempura-style presentation

34. A cook is making a Thai green curry paste from scratch. The paste requires fresh lemongrass. Which
part of the lemongrass stalk is used, and how is it prepared?

A. The tender inner core of the lower stalk is sliced thin or minced after removing the tough outer layers
B. The entire stalk from root to tip is chopped coarsely and added whole to the curry for infusion
C. Only the dry, papery outer leaves are used, as they contain the most concentrated essential oils

D. The green leafy top portion is chiffonaded into thin ribbons and stirred into the paste at the end

35. A cook prepares a batch of French fries using Russet potatoes. After cutting the potatoes into
batonnets, the cook soaks them in cold water for 30 minutes before frying. What is the primary purpose
of this soaking step?

A. The water absorbs excess salt from the potato surface that would cause the fries to taste bitter
B. The cold water firms the exterior of the potato batons so they hold their shape during frying
C. The water rehydrates the potatoes after cutting, replacing the moisture lost during knife fabrication

D. The cold water removes excess surface starch that would otherwise cause the fries to stick together
and brown unevenly



36. A cook is preparing a traditional Greek salad. Which characteristic distinguishes a traditional Greek
salad from a typical garden salad?

A. A traditional Greek salad uses a cream-based dressing rather than a vinaigrette
B. A traditional Greek salad features only cooked vegetables rather than raw ingredients

C. A traditional Greek salad does not contain lettuce — it features tomatoes, cucumbers, onion, olives,
peppers, and feta

D. A traditional Greek salad must include grilled chicken breast as the protein component

37. A cook needs to produce the most gelatinous chicken stock possible. Which combination of chicken
bones would yield the highest gelatin content?

A. Backs, necks, wing tips, and feet — all rich in collagen-producing connective tissue and joints
B. Boneless, skinless chicken breasts cut into cubes for maximum surface area exposure
C. Chicken liver, heart, and gizzards, which produce the most gelatinous stock from organ meats

D. Smoked chicken bones only, which have been pre-treated to release maximum gelatin during
simmering

38. A cook is making a cream of roasted red pepper soup. After roasting, peeling, and puréeing the
peppers with sautéed onions and stock, the cook finishes the soup with cream. The soup curdles slightly
when the cream is added. What most likely caused this?

A. The cream was past its expiration date and had already begun to sour before being added

B. The acidity of the roasted peppers caused the cream to curdle — the cream should have been
tempered first and the soup kept below a boil

C. The stock used was made from fish bones, which produces an enzyme that curdles dairy products

D. The soup was not hot enough when the cream was added, causing a temperature shock reaction



39. A cook is making a court-bouillon for poaching salmon. The recipe calls for water, white wine,
mirepoix, lemon slices, bay leaf, peppercorns, and thyme. What is the correct simmering time for the
court-bouillon before the salmon is added?

A. At least 2 hours to fully extract all the flavour from the vegetables and aromatics
B. No simmering is needed — the salmon should be added to the cold liquid and brought up together
C. Exactly 45 minutes, the same simmering time required for a fish fumet preparation

D. Approximately 20 to 30 minutes, enough time to extract flavour from the aromatics

40. A cook prepares a split pea soup that is thick and hearty after one hour of simmering. Upon tasting,
the cook finds the soup tastes flat and one-dimensional. What single adjustment would most effectively
improve the flavour?

A. Add a large quantity of heavy cream to give the soup more richness and body on the palate
B. Purée the soup in a blender to create a smoother texture that tastes more refined

C. Season with salt, pepper, and a splash of acid (lemon juice or vinegar) to brighten and balance the
flavour

D. Add diced raw onion to the finished soup for a sharp, fresh flavour that contrasts the earthiness

41. A cook is making a New England clam chowder and the recipe calls for diced potatoes. The potatoes
serve a dual function in chowder. What are these two functions?

A. The potatoes act as both a garnish (providing substance and texture) and a partial thickener (releasing
starch into the liquid)

B. The potatoes neutralize the acidity of the clam juice and provide a colour contrast in the white
chowder

C. The potatoes absorb excess salt from the clam juice and provide structural support for the bacon
garnish



D. The potatoes prevent the cream from curdling by lowering the temperature of the hot liquid gradually

42. A cook is making a rich demi-glace and has equal quantities of espagnole sauce and brown veal
stock in a pot. What must happen next to produce demi-glace?

A. Whisk in a liaison of egg yolks and cream to enrich and thicken the sauce to nappé consistency
B. Add tomato paste and brown roux to thicken the combined mixture before finishing with butter
C. Strain the combined mixture through cheesecloth and refrigerate it immediately to set the gelatin

D. Simmer the combined mixture uncovered, skimming frequently, until reduced by half to concentrate
flavour and body

43. A cook is preparing a vegetable soup for a vegan menu and wants to replicate the rich, savoury depth
that meat-based stock provides. Which ingredient would add the most umami depth to the vegetable
broth?

A. Fresh parsley stems, which contribute a bright, herbal flavour and a subtle peppery note
B. Dried mushrooms (porcini or shiitake), which provide intense umami savouriness when simmered
C. Diced raw celery, which contributes a clean vegetal backbone and a mild bitter note

D. Fresh lemon juice, which provides bright acidity that mimics the richness of meat-based stock

44. A cook is preparing a Thai coconut soup (Tom Kha Gai) and uses full-fat coconut milk as the liquid
base. How does the fat content of coconut milk contribute to the soup's body and flavour?

A. The fat in coconut milk has no effect on body — it is used purely for its coconut flavour

B. The fat produces a thin, watery broth because coconut fat is lighter than water and floats



C. The high fat content provides a rich, creamy body and carries fat-soluble flavour compounds from the
aromatics

D. The fat content makes the soup too heavy and must be reduced by boiling vigorously for 20 minutes

45. A cook is clarifying a beef stock to produce consommé. After combining the cold clearmeat with
cold stock and slowly heating while stirring, the raft forms and begins to rise. The cook stops stirring.
After 45 minutes of gentle simmering, the cook needs to remove the finished consommé. What is the
correct extraction method?

A. Carefully ladle the clear liquid through a hole in the raft or from beneath the raft's edge, straining
through cheesecloth-lined chinois

B. Pour the entire contents of the pot through a colander to separate the raft from the clear liquid quickly
C. Use a slotted spoon to break apart the raft, strain the solids, and collect the liquid underneath

D. Tip the pot at a steep angle so the consommé flows out under the raft while the raft stays behind

46. A cook makes a batch of chicken broth from a whole stewing hen (fowl) rather than from a young
broiler. Why is a stewing hen preferred for broth production?

A. A stewing hen is younger and more tender, producing a lighter, more delicate broth

B. A stewing hen is older with more developed flavour and connective tissue, producing a richer, more
flavourful broth

C. A stewing hen has less fat than a young broiler, producing a cleaner, less greasy broth

D. There is no meaningful difference between a stewing hen and a broiler for broth production

47. A cook is making an onion soup but instead of the classic French version with beef broth, the
restaurant requires a vegetarian version. What liquid base would best approximate the deep, rich body of
a traditional French onion soup?



A. Plain water with extra salt to compensate for the absence of the beef stock's flavour depth
B. Apple juice, which provides sweetness that mirrors the caramelized onion flavour profile
C. White wine only, reduced by half and diluted with water for a light, acidic soup base

D. A rich vegetable stock fortified with dried mushrooms, soy sauce, and a splash of sherry for umami
depth

48. A cook is making a lobster bisque and has roasted the lobster shells until deeply coloured. Before
simmering the shells in stock, what liquid is traditionally added to the roasting pan and flambéed to
infuse the bisque with aromatic depth?

A. Red wine vinegar, which provides the sharp acidity needed to dissolve the calcium in the shells
B. Dark rum, which provides a Caribbean influence that defines the modern bistro-style bisque
C. Brandy or cognac, which is the classic spirit used in bisque production for its aromatic complexity

D. White wine only, which provides a neutral acid base without the aromatic depth of a spirit

49. A cook is making a brown roux for espagnole sauce and has been cooking the butter-flour mixture
for 12 minutes. The roux has turned a deep golden-brown colour and smells distinctly nutty. The cook is
concerned that the roux may not thicken the sauce adequately. Why is this concern valid?

A. The concern is valid because brown roux has reduced thickening power due to starch breakdown
from prolonged cooking

B. The concern is not valid because all roux stages thicken equally regardless of cooking time
C. The concern is valid because 12 minutes is insufficient and the roux needs at least 30 minutes more

D. The concern is not valid because brown roux actually thickens more than white roux due to
concentration



50. A cook is making a hollandaise sauce and the recipe calls for a "reduction” as the flavour base before
the egg yolks are added. What does this reduction typically consist of?

A. A roux of butter and flour cooked to the white stage before the egg yolks are whisked in
B. White wine and/or white wine vinegar reduced with crushed peppercorns and shallots until nearly dry
C. Heavy cream reduced by half to provide body and richness as the foundation for the emulsion

D. Brown stock reduced to a glace consistency to provide concentrated meaty flavour depth

51. A cook finishes a pan sauce by mounting with butter (monter au beurre). The resulting sauce is
glossy, velvety, and rich. A server asks the cook to explain why cold butter is used rather than melted
butter. What is the correct explanation?

A. Cold butter produces a darker colour in the sauce because it browns faster when added to hot liquid

B. Melted butter has the same emulsifying effect as cold butter and can be substituted without
consequence

C. Cold butter is simply easier to measure in small pieces; the temperature has no functional impact

D. Cold butter emulsifies into the sauce, creating a stable, creamy consistency; melted butter would
separate into greasy fat

52. A cook is preparing a curry sauce and needs to thicken it at the end of cooking while maintaining a
glossy appearance. The cook chooses a cornstarch slurry over a roux. Before mixing the slurry, what
liquid must the cornstarch be dissolved in?

A. Hot stock from the curry, which dissolves the cornstarch faster for immediate thickening
B. Melted butter, which coats the starch granules and prevents lumping when added to the sauce

C. Cold water, stock, or cream — a cold liquid that prevents the starch from clumping before
incorporation



D. White wine at room temperature, which provides both a dissolving medium and flavour contribution

53. A cook is making a classic Italian salsa verde (green sauce) to serve with grilled lamb. What are the
primary ingredients?

A. Fresh parsley, capers, anchovies, garlic, olive oil, and red wine vinegar — chopped into a chunky,
bright green sauce

B. Roasted tomatillos, jalapefios, cilantro, and lime juice blended smooth — a Mexican-style green salsa
C. Blanched spinach, cream, garlic, and Parmesan cheese puréed smooth — an Italian cream sauce

D. Green bell peppers, avocado, and sour cream blended to a smooth purée — a mild dipping sauce

54. A cook is making a batch of velouté sauce and the finished sauce has a slightly grainy, gritty texture
despite being made correctly with blond roux and chicken stock. What is the most likely cause?

A. The stock used was too cold when added to the hot roux, causing thermal shock in the starch

B. The sauce was not simmered long enough after thickening — the starch has not fully gelatinized and
the flour taste remains

C. The roux was cooked too dark, producing charred flour particles that create a gritty texture

D. The chicken stock contained excess gelatin that crystallized when combined with the roux

55. A cook is building a pan sauce after searing duck breasts. The fond in the pan is very dark — almost
black. The cook tastes the deglazed liquid and it is bitter. What happened, and what should be done?

A. The fond was properly caramelized and the bitterness is the expected flavour of a dark pan sauce

B. The pan temperature was too high during searing, and the fond has burned beyond caramelization
into bitter carbon — start the sauce in a clean pan



C. The bitterness is from the duck fat and will mellow after the sauce is reduced by half

D. The bitter flavour is caused by the deglazing liquid (wine) and will disappear once the alcohol
evaporates

56. A cook needs a sauce to accompany poached salmon. The fish was shallow-poached (cuisson) on a
bed of shallots and mushrooms with white wine and fish fumet. What is the most efficient way to
produce the sauce?

A. Reduce the poaching liquid after removing the fish, strain, and mount with butter to create the sauce
B. Discard the poaching liquid and prepare a separate bechamel sauce from scratch for the salmon
C. Chill the poaching liquid overnight to set the gelatin, then slice it into decorative aspic shapes

D. Add cream directly to the unreduced poaching liquid and serve it as a thin broth alongside the fish

57. Which of the five mother sauces is traditionally finished with a seasoning of salt, white pepper, and
nutmeg?

A. Espagnole, which uses nutmeg to balance the bitterness of the brown roux and tomato purée
B. Hollandaise, which uses nutmeg alongside the lemon juice and cayenne in the standard seasoning
C. Béchamel, which is classically seasoned with salt, white pepper, and a pinch of freshly grated nutmeg

D. Velouté, which uses nutmeg as the dominant spice to complement the flavour of the white stock

58. A cook makes a vinaigrette and adds the oil in a slow stream while whisking vigorously. After a few
minutes, the vinaigrette appears thick, creamy, and homogeneous. The cook sets it aside. An hour later,
the vinaigrette has separated into distinct layers of oil and vinegar. Why?

A. The vinaigrette was made with the wrong ratio of oil to acid and needs reformulation



B. Vinaigrette is a temporary emulsion that naturally separates over time and must be re-whisked before
use

C. The whisk was not clean, and residual grease on the whisk prevented a proper emulsion from forming

D. The cook should have added an egg yolk to create a permanent emulsion that would not separate

59. A cook is preparing a compound butter flavoured with Roquefort cheese, port wine reduction, and
cracked black pepper. This compound butter will be sliced and placed on grilled filet mignon at service.
After mixing the ingredients into the softened butter, what is the next step?

A. Melt the compound butter in a saucepan to verify that the flavours are balanced before moulding
B. Spread the butter into a shallow baking dish and refrigerate until firm enough to cut into cubes
C. Use the compound butter immediately at room temperature, as chilling would mute the flavours

D. Roll the butter into a cylinder using plastic wrap, twist the ends to seal, and refrigerate or freeze until
firm

60. A cook is making a reduction sauce from red wine and the sauce tastes sharp and astringent after
reducing the wine by half. What is the most effective corrective action?

A. Add cold water to dilute the sharpness and restore the sauce to its original volume
B. Add baking soda to neutralize the acid in the wine and smooth out the harsh flavour

C. Continue reducing further, add stock or demi-glace, and finish by mounting with butter to smooth and
balance

D. Add sugar directly to the sauce to mask the sharpness with sweetness and create balance

61. A cook is preparing a beurre manié to thicken a stew that is too thin just before service. After
whisking the kneaded butter-flour pieces into the simmering stew, how long must the stew continue to
simmer?



A. The stew can be served immediately because the butter melts instantly and thickens the liquid
B. At least 10 to 15 minutes, to cook out the raw flour taste and allow the starch to activate fully
C. At least 45 minutes, because beurre manié requires the same cooking time as a roux-thickened sauce

D. No additional simmering is needed because the butter coats the flour and prevents any raw flavour

62. A cook is preparing whipped cream for dessert service and the cream will not hold peaks — it
remains liquid despite extended whipping. The cook checks the label and finds the product is labelled
"table cream (18% M.F.)." What is the problem?

A. Table cream at 18% fat is below the 30% minimum required for whipping — only whipping cream
(33%-+) will hold peaks

B. The cream is spoiled and has lost the protein structure needed to trap air during whipping
C. The whisk attachment on the mixer is designed for egg whites only and cannot whip cream properly

D. Table cream must be frozen to a slush before whipping so the ice crystals stabilize the foam

63. A cook is preparing a cheese fondue using Gruyére and Emmental. The recipe calls for tossing the
grated cheese with cornstarch before melting it into the wine. What function does the cornstarch serve?

A. The cornstarch adds sweetness to the fondue that balances the sharpness of the aged cheese
B. The cornstarch prevents the cheese from sticking to the bottom of the fondue pot during heating
C. The cornstarch absorbs the excess fat released by the cheese and produces a drier, firmer fondue

D. The cornstarch stabilizes the cheese proteins and prevents them from clumping, producing a smooth,
even melt

64. A cook is making créme brdlée and has baked the custards in a bain-marie. After chilling overnight,
the cook needs to caramelize the sugar topping. What tool is used, and what technique is correct?



A. A salamander or broiler positioned 15 cm above the custards, rotating each ramekin for even
browning

B. A standard kitchen lighter held against the sugar surface for direct flame contact and caramelization

C. A kitchen torch held approximately 5 cm above the sugar surface, moving in a steady circular pattern
until the sugar melts and caramelizes evenly

D. A hot spoon pressed against the sugar surface to melt it through direct contact with heated metal

65. A cook needs to substitute plant-based milk in a béchamel sauce for a guest with a dairy allergy. The
original recipe uses whole milk and a roux of butter and flour. Besides replacing the milk, what other
ingredient change is required?

A. The salt must be increased because plant-based milks have a naturally sweeter flavour profile
B. The butter in the roux must also be replaced with a dairy-free fat such as olive oil or vegan butter
C. The flour must be doubled to compensate for the thinner consistency of plant-based milks

D. No other changes are needed — only the milk needs to be replaced in a dairy allergy situation

66. A cook is preparing a soft-boiled egg with a set white and a warm, runny yolk. What is the correct
cooking time in gently simmering water?

A. 6 to 7 minutes, which sets the white fully while keeping the yolk completely liquid and warm
B. 10 to 12 minutes, which produces a fully set white and a fully cooked, crumbly yolk throughout
C. 2 to 3 minutes, which produces a partially set white with a completely raw, cold yolk centre

D. 15 to 18 minutes, which produces a hard-cooked egg with a green-grey ring around the yolk

67. A cook is making a savoury bread pudding. The custard base consists of eggs, milk, cream, cheese,
and seasonings poured over cubed bread. After assembling the dish in a baking pan, how should it be
cooked to ensure a smooth, even custard set?



A. Roast uncovered at 230°C on a dry sheet pan for rapid heat penetration and a crispy top crust
B. Grill the bread pudding on a preheated flat-top grill, flipping halfway through for even browning
C. Deep-fry the assembled bread pudding in oil at 175°C until the custard sets and the exterior is golden

D. Bake in a bain-marie (water bath) in a moderate oven to provide gentle, even heat that prevents
curdling

68. A cook is making a meringue for a lemon meringue pie. After whipping the egg whites to soft peaks,
when should the sugar be added?

A. The sugar should be added all at once before the whites are whipped, then whisked to stiff peaks
B. The sugar should not be added to meringue — egg whites must be whipped plain without sugar
C. The sugar should be added gradually, one tablespoon at a time, once the whites reach soft peaks

D. The sugar should be added after the whites reach stiff peaks to prevent the foam from deflating

69. A cook is preparing a large batch of hollandaise sauce for brunch. To keep the emulsion warm
during the 90-minute service window, the cook places the sauce in a bain-marie over barely simmering
water. What is the maximum safe holding time for hollandaise before it must be discarded?

A. 2 hours maximum, because the partially cooked egg yolks are held in the temperature danger zone
B. 4 hours, which is the standard TCS food holding time for all hot-held preparations on a buffet
C. Indefinitely, provided the bain-marie water temperature remains above 60°C at all times

D. 30 minutes maximum, after which the emulsion will always break regardless of temperature

70. A cook cracks open a fresh egg into a small bowl before adding it to a batch of cookie dough. The
yolk is firm and sits high in the centre, surrounded by a thick, viscous layer of white. What does this
indicate about the egg?



A. The egg is past its prime and should be discarded before it contaminates the cookie dough
B. The egg is extremely fresh — a firm, high-sitting yolk and thick white indicate peak freshness
C. The egg has been stored improperly and the thick white indicates partial freezing and thawing

D. The egg is Grade B quality and while safe, it will produce inferior results in baking applications

71. A cook is preparing a coconut-based vegan ice cream. After cooking the coconut cream base with
sugar and vanilla, the mixture must be treated before churning. What step is required?

A. The base must be brought to a full boil for 10 minutes to sterilize the coconut cream fully
B. The base must be strained and served immediately at room temperature without any chilling

C. The base must be cooled, strained, and matured under refrigeration for several hours to allow fat
crystallization

D. The base must be frozen solid in a sheet pan and then broken into chunks before loading into the
churner

72. A cook is making a classic carbonara sauce. The traditional preparation calls for guanciale (cured
pork jowl), egg yolks, Pecorino Romano, and black pepper. At what stage are the eggs and cheese
incorporated?

A. The egg-cheese mixture is cooked in a separate pan and spooned over the plated pasta at service
B. The egg-cheese mixture is baked in the oven at 175°C on top of the pasta until set like a custard
C. The egg-cheese mixture is added to the pasta while it is boiling in the pot, cooking in the hot water

D. The egg-cheese mixture is tossed with the hot drained pasta off the heat, using residual heat to create
a creamy sauce without scrambling



73. A cook is preparing gnocchi alla Sorrentina — potato gnocchi baked in tomato sauce with
mozzarella. The gnocchi are boiled, sauced, topped with cheese, and finished in the oven. How does the
cook know the boiled gnocchi are done?

A. The gnocchi float to the surface of the simmering water, indicating they are cooked through
B. The gnocchi sink to the bottom of the pot and remain there when they are fully cooked
C. The gnocchi double in size and become translucent, similar to fully cooked tapioca pearls

D. The gnocchi must be removed after exactly 10 minutes regardless of whether they have floated

74. A cook is making pad Thai and has soaked dried rice noodles in warm water until pliable. The
noodles will be added to the wok during the stir-fry. Why is it important that the noodles are only
soaked, not boiled?

A. Boiling gives rice noodles a chewy texture that is characteristic of authentic pad Thai preparation

B. Soaking produces pliable noodles that finish cooking in the wok; boiling would make them mushy
and overcooked

C. Soaked noodles absorb the wok sauce better because their surface is rougher than boiled noodles

D. There is no difference — soaking and boiling produce identical results for rice noodle preparations

75. A cook is preparing fresh ravioli filled with a ricotta-spinach mixture. After assembling and sealing
the ravioli, the cook notices that several pieces have visible air pockets trapped between the filling and
the top sheet of pasta. Why must these air pockets be eliminated?

A. Air pockets add an undesirable puffy texture that makes the ravioli float too high during cooking
B. Air pockets contain oxygen that causes the ricotta filling to oxidize and turn brown during storage
C. Air pockets trap bacteria that multiply rapidly in the warm, moist environment inside the ravioli

D. Air pockets expand during cooking, causing the sealed edges to burst open and the filling to escape



76. A cook is making macaroni and cheese for a large banquet and uses penne rigate as the pasta shape.
Why is a short, ridged tubular shape appropriate for this dish?

A. The ridges and hollow tubes trap the cheese sauce inside and outside each piece, maximizing sauce
adherence and flavour in every bite

B. Short pasta shapes cook faster than long shapes, reducing the preparation time for large banquets
C. Penne rigate is the only pasta shape that can be baked without becoming mushy in the oven

D. The tubular shape allows steam to escape during baking, preventing the dish from becoming soggy

77. A cook is preparing Japanese ramen noodles from scratch. What ingredient gives ramen noodles
their distinctive springy, chewy texture and yellow colour?

A. Egg yolks beaten into the dough, which provide protein structure and a rich golden colour
B. Turmeric powder mixed into the flour, which adds colour and a mild earthy flavour

C. Kansui (alkaline mineral water), which raises the dough pH and creates the springy texture and
yellow hue

D. Rice flour blended with wheat flour, which produces a stretchier dough with improved elasticity

78. A cook is making filled pasta and needs to produce 200 uniform pieces of agnolotti in 45 minutes.
What is the most efficient production method?

A. Roll individual dough portions by hand and fill each piece one at a time using two spoons

B. Roll long sheets of pasta through a machine, pipe filling in rows, fold, seal, and cut all at once in an
assembly method

C. Purchase pre-made wonton wrappers and use them as a substitute for fresh pasta dough

D. Extrude the pasta through a commercial extruder machine that automatically fills and seals each piece



79. A cook is preparing Israeli couscous (pearl couscous) as a side dish. Unlike standard couscous,
which is simply rehydrated in hot liquid, how should Israeli couscous be cooked?

A. Toasted in oil or butter until golden, then simmered in stock like pasta until tender and the liquid is
absorbed

B. Steamed in a couscoussier over a pot of simmering stew for 30 minutes until fluffy and tender
C. Soaked in cold water overnight to rehydrate, then drained and served at room temperature

D. Deep-fried in oil until puffed and crispy, then seasoned and served as a crunchy garnish

80. A cook prepares fresh fettuccine and cooks it in boiling salted water. After only 2 minutes, the cook
tests a strand and finds it is perfectly al dente — tender with a very slight resistance. This surprised the
cook, who expected a longer cooking time. Why did the fresh pasta cook so quickly?

A. The water temperature was higher than normal due to the large amount of salt added
B. The fresh pasta was cut too thin, which artificially shortened the cooking time beyond normal
C. Fresh pasta always cooks much faster than anticipated and should be checked after 30 seconds

D. Fresh egg pasta cooks in 2 to 4 minutes — much faster than dried pasta — because the eggs and
moisture make the dough more tender and porous

81. A cook is preparing dumpling dough for pierogies. The dough is made from flour, water, egg, salt,
and a small amount of sour cream. What is the purpose of the sour cream in this dough?

A. The sour cream acts as a leavening agent, causing the dough to puff slightly during boiling
B. The sour cream adds tenderness and pliability to the dough, making it easier to roll and fill
C. The sour cream provides the primary source of moisture, replacing the water in the recipe

D. The sour cream flavours the dough with a tangy taste that is essential to the pierogi identity



82. A cook is preparing a grain salad using farro, an ancient Italian wheat grain. After simmering the
farro in salted water for 25 minutes, the cook drains it and finds it is pleasantly chewy with a nutty
flavour. The cook wants to use this grain in a menu item for a celiac guest. Is this possible?

A. Yes, because farro is a pseudo-cereal like quinoa and does not contain gluten
B. Yes, because cooking farro in water destroys the gluten proteins and makes it celiac-safe
C. Yes, because ancient grains predate modern wheat breeding and contain no immunoreactive gluten

D. No, because farro is a wheat variety (emmer wheat) that contains gluten and is unsafe for celiac
patients

83. A cook is preparing a dal (Indian lentil dish) using yellow lentils. The recipe instructs the cook to
finish the dal with a "tadka" or "tempering.” What does this finishing technique involve?

A. Stirring a liaison of egg yolks and cream into the simmering dal to enrich and thicken it
B. Adding a handful of raw lentils on top of the cooked dal for textural contrast and crunch

C. Heating ghee with whole spices (cumin seeds, mustard seeds, dried chilies, curry leaves) and pouring
the sizzling mixture over the dal

D. Blending the cooked dal with ice until it becomes a cold, smooth soup served as a chilled appetizer

84. A cook is making a peanut sauce for a satay appetizer. One of the guests at the table has a peanut
allergy. Can the cook simply reduce the amount of peanuts in the sauce to make it safe?

A. No — any amount of peanut protein can trigger a reaction; the allergic guest must receive a
completely peanut-free alternative

B. Yes — reducing the peanut content to less than 10% of the sauce eliminates the allergic risk

C. Yes — cooking the peanuts to 100°C denatures the allergen proteins and makes them safe for all
guests



D. No — but the cook can substitute tree nuts (cashews or almonds) as a safe alternative for peanut-
allergic guests

85. A cook is making risotto and has added the first ladle of hot stock to the sautéed Arborio rice. The
cook stirs constantly as the stock is absorbed. Why is constant stirring essential to the risotto method?

A. Constant stirring prevents the rice from burning on the bottom of the pan during the absorption phase

B. The stirring action agitates the rice grains, causing them to release surface starch that creates the
characteristic creamy consistency

C. Stirring distributes the salt evenly throughout the risotto so the seasoning is balanced in every bite

D. Stirring is optional and has no functional impact — traditional recipes include it for cultural reasons
only

86. A cook is preparing a batch of dried black-eyed peas for a Southern-style side dish. Unlike most
dried beans, black-eyed peas share a preparation characteristic with lentils. What is this shared
characteristic?

A. Black-eyed peas must be soaked for a minimum of 24 hours before they can be cooked safely
B. Black-eyed peas must be boiled vigorously for 10 minutes to destroy naturally occurring toxins
C. Black-eyed peas contain a saponin coating that must be rinsed off thoroughly before cooking

D. Black-eyed peas do not require soaking before cooking and can be simmered directly from their dried
state

87. A cook is toasting pine nuts in a dry skillet over medium heat. After two minutes, the edges of the
nuts begin to turn golden. The cook transfers the nuts from the hot skillet to a cool plate. Why is this
transfer important?



A. Residual heat from the hot skillet would continue toasting the nuts past the desired golden stage,
potentially burning them

B. The cool plate absorbs moisture from the nuts, producing a crispier, more crunchy finished product
C. Transferring to a plate prevents the pine nuts from absorbing the metallic flavour of the hot skillet

D. The thermal shock of the cold plate stops enzymatic reactions that would cause the nuts to become
rancid

88. A cook is making tempeh bacon by slicing tempeh thin, marinating it in soy sauce, maple syrup,
smoked paprika, and liquid smoke, then pan-frying until crispy. This preparation is suitable for which
dietary restrictions?

A. Suitable for guests with celiac disease only, because tempeh contains no wheat or gluten
B. Suitable for guests on a halal diet only, because tempeh is a plant-based pork substitute

C. Suitable for vegans, vegetarians, and typically for those avoiding gluten (though cross-contamination
should be verified)

D. Suitable only for guests with no dietary restrictions, because tempeh contains all common allergens

89. A cook is preparing a quinoa bowl and cooks the quinoa using the absorption method with a 2:1
water-to-quinoa ratio. After 15 minutes, the quinoa is tender and the water is absorbed, but the cook
notices the characteristic tiny spiral (germ ring) has separated from each grain. What does this indicate?

A. The quinoa is overcooked and should have been removed from heat 5 minutes earlier
B. The visible germ ring separating is the standard indicator of properly cooked quinoa — it is done
C. The quinoa was not rinsed properly and the visible spiral is residual saponin coating

D. The quinoa has been contaminated and the spiral is a sign of mould growth on the grain surface



90. A cook is making a vegan burger patty from a mixture of black beans, cooked brown rice,
breadcrumbs, and seasonings. The patties crumble apart when placed on the grill. What is the most
likely cause?

A. The beans were undercooked and did not provide enough starch to bind the patty together
B. The brown rice was overcooked and contributed too much moisture to the mixture

C. The grill temperature was too low, which prevented the surface from setting before the patty was
moved

D. The mixture lacks a binding agent — adding ground flax gel, mashed banana, or a starch binder
would provide cohesion

93. A cook is preparing a porchetta — a whole boneless pork belly rolled around a seasoning paste of
fennel, garlic, rosemary, and lemon zest, tied with butcher's string, and slow-roasted. The cook removes
the porchetta from the oven at an internal temperature of 68°C. What should the cook do next?

A. Return it to the oven immediately because pork must reach a minimum of 74°C for safety
B. Allow it to rest, as carryover cooking will bring the internal temperature to 71°C or above
C. Slice and serve immediately to preserve the juiciness, as resting dries out pork preparations

D. Chill the porchetta rapidly in an ice bath and serve it cold the following day for maximum flavour

94. A cook is preparing a beef Wellington — a beef tenderloin wrapped in mushroom duxelles and puff
pastry. The tenderloin must be seared before wrapping. Why is searing an essential first step?

A. Searing sterilizes the surface of the raw beef, eliminating all bacteria before encasing in pastry

B. Searing adds colour through the Maillard reaction and creates a barrier that limits moisture from
ruining the pastry

C. Searing partially cooks the interior so the beef reaches medium-rare before the pastry burns



D. Searing develops a brown crust through the Maillard reaction that provides flavour and helps protect
the pastry from moisture

95. A cook is preparing a rack of lamb and the recipe calls for the rack to be roasted at high heat (230°C)
for the first 15 minutes, then the temperature reduced to 175°C for the remainder. What is the purpose of
this two-stage temperature approach?

A. High initial heat develops a brown, flavourful crust quickly; lower heat then cooks the interior gently
and evenly to the desired doneness

B. High initial heat sterilizes the exterior surface; lower heat preserves the raw centre for tartare
C. The two-stage approach is unnecessary — a constant 200°C produces identical results in less time

D. High initial heat renders the fat cap completely; lower heat then reabsorbs the fat for moisture

96. A cook is braising a whole veal breast and has completed the searing step. Before adding the
braising liquid, the cook sautés a mirepoix in the same pot, then deglazes with white wine. Why is the
mirepoix step included before adding the braising liquid?

A. The mirepoix prevents the veal from sticking to the bottom of the pot during the braising process
B. The vegetables serve as a rack that elevates the veal above the liquid for more even cooking
C. The mirepoix adds aromatic depth to the braising liquid, building flavour layers from the foundation

D. The mirepoix absorbs excess fat from the seared meat, producing a leaner, healthier braising liquid

97. A cook is preparing rabbit for a classical French preparation. Rabbit is a game meat with mild,
delicate white meat similar to chicken. What is the Health Canada minimum internal cooking
temperature for rabbit?

A. 63°C (145°F), the same minimum required for domestic beef steaks and whole roasts



B. 71°C (160°F), the same minimum required for ground meats and pork pieces
C. 82°C (180°F), the same minimum required for whole poultry and whole game birds

D. 74°C (165°F), the standard minimum for all game meats including rabbit, venison, and bear

98. A cook is marinating flank steak in a mixture of soy sauce, lime juice, garlic, ginger, and sesame oil.
The cook marinates the steak for 48 hours in the refrigerator. Upon grilling, the exterior of the steak is
mushy while the interior is properly textured. What went wrong?

A. The soy sauce penetrated too deeply and broke down the internal muscle fibres of the steak
B. The acid in the lime juice over-denatured the surface proteins during the extended 48-hour marination

C. The ginger in the marinade contains an enzyme that dissolves connective tissue when applied for too
long

D. The sesame oil created an anaerobic environment that caused bacterial softening of the meat surface

99. A cook is preparing a brined turkey for roasting. After 12 hours in a salt-water brine, the turkey is
removed, rinsed, and patted dry. What does the cook do next before placing the turkey in the oven?

A. Allow the turkey to air-dry uncovered in the refrigerator for several hours to promote crispier skin
during roasting

B. Submerge the turkey in a second brine with different seasonings for an additional 12 hours
C. Coat the turkey in a thick layer of mayonnaise to seal in moisture during the roasting process

D. Freeze the turkey for 24 hours to firm the skin before placing it directly into a preheated oven

100. A cook is preparing chicken ballotine — a boned chicken leg stuffed with forcemeat, tied into a
cylinder, and roasted. To what internal temperature must the stuffed chicken leg be cooked?



A. 63°C (145°F), because the leg has been deboned and is treated as a boneless cut
B. 71°C (160°F), because the forcemeat inside is similar to a ground meat preparation
C. 74°C (165°F), because both the chicken and the forcemeat stuffing must reach the poultry minimum

D. 82°C (180°F), because the stuffed preparation is treated as equivalent to a whole bird

101. A cook is carving a smoked beef brisket that has been slow-smoked for 14 hours. The brisket has
two distinct sections: the flat (leaner) and the point (fattier). When slicing the flat, in which direction
must the cook cut?

A. Parallel to the grain for long, elegant slices that showcase the smoke ring and bark
B. Against the grain, perpendicular to the muscle fibres, for tender slices that are easy to chew
C. At a 45-degree angle to the grain for a compromise between appearance and tenderness

D. The direction of the cut does not matter for brisket because the long smoking has tenderized all fibres

102. A cook is preparing a venison loin for roasting. The chef instructs the cook to "lard" the loin before
roasting. What does larding involve?

A. Brushing the exterior surface of the loin with melted butter before placing it in the oven
B. Rubbing the loin with rendered pork fat to create a moisture barrier on the surface
C. Marinating the loin in oil overnight to allow the fat to penetrate the muscle fibres slowly

D. Threading strips of fat (typically pork back fat) through the interior of the lean meat using a larding
needle

103. A cook is making a traditional pot-au-feu (French boiled dinner). The recipe calls for various beef
cuts, marrow bones, and root vegetables simmered in a large pot of salted water. What type of beef cuts
are most appropriate for this long-simmered preparation?



A. Tenderloin medallions and strip steaks, which provide the most premium quality result
B. Beef chuck, shank, and short ribs, which are tough but rich in collagen that softens during simmering

C. Tough, collagen-rich cuts such as shank, chuck, and short ribs that become tender after long, gentle
simmering

D. Ground beef formed into meatballs, which cook quickly in the simmering broth within 15 minutes

104. A cook is preparing chicken liver paté and the recipe instructs the cook to sauté the livers until they
are still pink in the centre. Why is a pink centre important for liver preparations?

A. Cooking liver beyond pink results in a dry, grainy, bitter texture — the pink centre ensures a smooth,
creamy finished péaté

B. Raw liver is safer to consume than cooked liver because cooking activates dormant pathogens
C. The pink centre indicates the liver has reached exactly 74°C, the required temperature for all poultry
D. A pink centre is purely an aesthetic preference and has no impact on the texture of the finished paté

105. A cook is preparing 0sso buco and the recipe calls for gremolata as a finishing garnish. What is
gremolata?

A. A rich brown gravy made from the reduced braising liquid, thickened with roux and enriched with
cream

B. A béchamel sauce flavoured with saffron and Parmesan cheese, spooned over the braised shanks

C. A bright, fresh mixture of finely chopped lemon zest, garlic, and flat-leaf parsley sprinkled over the
finished dish

D. A dense mushroom ragu made from porcini and cremini mushrooms braised in the osso buco liquid

106. A cook is holding a commercially pre-cooked, vacuum-sealed ham on a steam table for a buffet
service. The ham has been heated through in the oven. At what minimum temperature must the ham be
maintained on the steam table during service?



A. 74°C, because all reheated foods must be held at reheating temperature throughout service
B. 60°C, which is the minimum hot-holding temperature required for all hot foods on a buffet line
C. 54°C, which is the minimum temperature at which pre-cooked products are safe to consume

D. 82°C, because all pork products must be held at the temperature required for whole poultry

107. A cook is preparing bison ribeye steaks for a Western Canadian menu feature. Bison is leaner than
beef. Compared to cooking a beef ribeye of the same thickness, what adjustment should the cook make
when grilling the bison steak?

A. Increase the grill temperature and cooking time to render the additional fat in the bison steak

B. Cook the bison steak identically to the beef steak, as there is no meaningful difference between them
C. Marinate the bison steak in acid for 24 hours before grilling to chemically tenderize the tough meat
D. Use a lower grill temperature and shorter cooking time to prevent the lean bison from drying out

108. A cook is preparing sweetbreads and has completed the soaking, blanching, pressing, and peeling

steps. The sweetbreads are now firm, uniform, and ready for the final cooking step. The recipe calls for
them to be breaded and sautéed. In the standard breading procedure, what is the correct sequence?

A. Egg wash — flour — breadcrumbs, which creates a thick, absorbent coating on the sweetbreads
B. Breadcrumbs — egg wash — flour, which creates a light, delicate coating with no excess
C. Flour — egg wash — breadcrumbs, which is the standard three-step paner a I'anglaise sequence

D. Flour — breadcrumbs — egg wash, which seals the exterior coating with a glossy egg finish

109. A cook is selecting whole fish for a dinner feature and examines two whole snappers. Fish A has
clear, bright eyes, red gills, firm flesh, and a clean briny smell. Fish B has slightly cloudy eyes, brownish
gills, and a faintly sour odour. Which fish should be selected?



A. Fish A, which exhibits all the indicators of a fresh, high-quality whole fish
B. Fish B, because a slight cloudiness in the eyes is normal for snapper species
C. Both fish are acceptable since minor differences in eye clarity are not meaningful indicators

D. Neither fish should be accepted because all whole fish must be purchased frozen for safety

110. A cook is preparing pan-seared halibut fillets for dinner service. The thick fillets are 3 cm at the
thickest point and 1 cm at the tail end. How can the cook achieve even cooking across the entire fillet?

A. Cook the entire fillet at maximum heat for the shortest possible time to set both sections
simultaneously

B. Fold the thin tail section under itself to double its thickness, creating a more uniform piece that cooks
evenly

C. Slice the fillet in half, cooking the thick end and thin end in separate pans at different temperatures
D. Place the fillet thin-end-first into the pan so it gets a head start before the thick end begins cooking

111. A cook receives a delivery of frozen shrimp. The shrimp will be used for a cocktail display the
following day. What is the correct method for thawing the frozen shrimp?

A. Leave the shrimp at room temperature on the prep counter for 4 hours until fully thawed
B. Place the shrimp in a bowl of hot water (60°C) for 30 minutes for the fastest safe thaw
C. Microwave the shrimp on the defrost setting, checking every 2 minutes until pliable

D. Thaw the shrimp under cold running water or overnight in the refrigerator at 4°C

112. A cook is filleting a whole Dover sole, a flat fish. How many fillets will the cook produce from this
fish?

A. Two fillets — one from each side of the backbone, identical to a round fish yield



B. One single large fillet from the top side only, as the bottom side is too thin to yield a fillet
C. Four fillets — two from the dark top side and two from the lighter bottom side

D. Three fillets — two lateral fillets and one central fillet that includes the backbone

113. A cook is preparing a live Atlantic lobster for a grilled lobster preparation. After humanely killing
the lobster, the cook splits it in half lengthwise. Before placing it on the grill, what must be removed
from the head cavity?

A. The tail meat, which is extracted and grilled separately from the shell for even cooking

B. The head sac (stomach) and intestinal vein, which contain grit and undigested material

C. The green tomalley, which is toxic and must be discarded before any lobster preparation

D. The claw meat, which is pre-cooked by boiling before the body is placed on the grill

114. A cook is preparing a crab cake using lump crab meat. The recipe calls for minimal binder to let the

crab flavour dominate. Which combination of binders would hold the cakes together while maintaining a
crab-forward flavour?

A. A small amount of mayonnaise, beaten egg, and just enough breadcrumbs to bind — keeping the crab
as the dominant element

B. A large quantity of mashed potatoes and cornstarch to form a firm, dense patty that holds shape
C. Raw ground chicken breast mixed with the crab to provide protein binding during pan-frying

D. A thick béchamel sauce folded into the crab meat to create a creamy, sauced filling inside

115. A cook is pan-searing skin-on salmon fillets. The cook places the fillet flesh-side down in the hot
pan first. After flipping to the skin side, the skin is limp, pale, and not crispy. What procedural error
occurred?

A. The pan was not hot enough when the fillet was added, causing the skin to steam rather than crisp



B. The cook used too much oil in the pan, which prevented the skin from making direct contact with the
surface

C. The salmon fillet was too thick, which prevented heat from reaching the skin side during cooking

D. The cook started the fillet on the wrong side — skin-on fillets must be placed skin-side down first
and cooked for 70% of the time on the skin to crisp it properly

116. A cook is making a classic bouillabaisse and the recipe calls for several types of firm and delicate
fish plus shellfish. To ensure all components reach proper doneness simultaneously, what is the correct
approach?

A. Add all seafood at the same time and rely on the varying sizes to produce different doneness levels

B. Add the firmest, slowest-cooking items (monkfish, lobster) first, then add the delicate items (mussels,
shrimp) near the end

C. Pre-cook all seafood items separately and add them to the broth just before service for reheating

D. Purée all the seafood together into a smooth paste and stir it into the simmering broth base

117. A cook receives an order for a dozen raw oysters on the half shell. The kitchen has both pre-
shucked oyster meat in a container and live oysters in the shell. Which product should be used for raw
half-shell service?

A. The pre-shucked meat arranged in ramekins on crushed ice for a modern presentation style
B. Either product is suitable since both undergo the same safety testing before reaching the kitchen

C. The live oysters, which must be shucked fresh immediately before service for optimal safety and
quality

D. The pre-shucked meat, because it has already been inspected and is guaranteed pathogen-free



118. A cook is cooking mussels for a moules frites preparation. The mussels are steamed in white wine,
garlic, and shallots. After 5 minutes, most mussels have opened. The cook strains the cooking liquid to
serve as the broth. Why is straining the liquid through cheesecloth essential?

A. Straining removes the sand and grit that the mussels released during steaming, preventing a gritty
broth

B. Straining removes the excess alcohol from the wine that would make the broth taste bitter
C. Straining removes the garlic and shallot pieces, which would overpower the mussel flavour if left in

D. Straining removes the fat from the mussel shells that would make the broth appear cloudy and greasy

119. A cook needs to store a delivery of fresh whole salmon that will be used over the next two days.
What is the correct storage method to maintain maximum freshness?

A. Wrap the salmon tightly in plastic and store it on the top shelf of the walk-in cooler
B. Place the salmon in a sealed container submerged in fresh water in the walk-in cooler
C. Hang the salmon vertically from a hook inside the walk-in cooler for air circulation on all sides

D. Store the salmon on a bed of drained, crushed ice in a perforated pan, belly-side down, in the coldest
part of the cooler

120. A cook is preparing fried calamari (squid) rings for an appetizer. The cleaned squid tubes have
been sliced into 1 cm rings, dredged in seasoned flour, and are ready for the fryer. At what temperature
should the oil be maintained, and how long should the rings cook?

A. 150°C for 5 to 7 minutes, allowing the squid to cook slowly for a tender, non-chewy result
B. 175°C to 185°C for approximately 1 to 2 minutes, until golden — quick frying prevents toughness

C. 200°C for 30 seconds only, as any longer in oil will dissolve the flour coating and leave the squid
bare



D. 130°C for 10 minutes, which gently poaches the squid in oil for a soft, almost raw interior

121. A cook is fabricating a whole salmon and reaches the step of removing pin bones from the fillet.
After running a fingertip along the fillet and locating the row of bones, which tool and direction of pull
are correct?

A. Fish pliers or tweezers, pulling each bone toward the head end following the bone's natural angle
B. A sharp paring knife, slicing along the bone line to cut each bone free at the surface of the flesh
C. A pair of kitchen shears, snipping each bone at the surface and leaving the root embedded in the flesh

D. A flexible spatula, sliding beneath the bone row to lift the entire line of bones out in one motion

122. A cook is preparing a gravlax (cured salmon) for a Scandinavian-themed brunch. After the 48-hour
cure, the cook scrapes off the cure mixture and slices the salmon. At what angle and thickness should
gravlax be sliced for traditional presentation?

A. In thick steaks of 2 cm cut straight down through the fillet, like cutting a raw salmon portion
B. Perpendicular to the skin in 5 mm cubes, producing a tartare-style diced presentation
C. On a sharp bias (nearly horizontal), producing thin, wide, translucent slices similar to smoked salmon

D. In long strips cut with the grain from head to tail, producing chewy ribbons of cured fish

123. A cook is shucking oysters for a raw bar service. After inserting the oyster knife into the hinge and
twisting to pop the shell, what is the next step before presenting the oyster on ice?

A. Rinse the oyster under cold running water to remove any shell fragments from the shucking process

B. Slide the knife along the inside of the top shell to sever the adductor muscle, remove the top shell,
then detach the oyster from the bottom shell



C. Remove the oyster from both shells entirely and place it directly on the crushed ice bed

D. Flip the oyster upside down in the bottom shell so the presentation side faces upward

124. A cook is preparing a Caesar salad and the recipe calls for the dressing to be made tableside. The
traditional Caesar dressing does NOT contain which of the following?

A. Egg yolks, which provide the emulsifying base for the creamy dressing consistency
B. Garlic, which is crushed into a paste and incorporated into the dressing from the start
C. Anchovy fillets, which provide the savoury umami depth characteristic of the dressing

D. Heavy cream, which is not a component of traditional Caesar dressing — the creaminess comes from
the emulsified egg yolk and oil

125. A cook is preparing a grilled chicken Caesar salad for the lunch menu. After grilling the chicken

breast and slicing it, the cook places the hot chicken directly on top of the dressed romaine and serves.
The lettuce wilts within minutes. What should have been done differently?

A. The chicken should have been diced rather than sliced to reduce the surface area contacting the
greens

B. The lettuce should have been dressed with a heavier, oil-based dressing that protects against heat

C. The hot chicken should have been allowed to rest and cool slightly before being placed on the dressed
greens

D. The romaine should have been replaced with iceberg lettuce, which is immune to wilting from hot
items

126. A cook is making tea sandwiches for an afternoon reception. What distinguishes tea sandwiches
from standard cold sandwiches?

A. Tea sandwiches use only dark rye bread and are always served with a bowl of soup on the side



B. Tea sandwiches are small, crustless, delicately filled finger sandwiches cut into triangles, rectangles,
or rounds

C. Tea sandwiches are served hot and grilled in a panini press before being cut into small portions

D. Tea sandwiches use pita bread as the base and are stuffed with a generous amount of filling

127. A cook is building a Vietnamese banh mi sandwich and needs to select the correct bread. Which
type of bread is traditional for a bAnh mi?

A. A light, crispy Vietnamese-style baguette with a thin crust and an airy, tender interior
B. A dense German pumpernickel loaf that provides structure for the heavy fillings
C. A soft flour tortilla that is wrapped around the fillings rather than enclosing them in a sliced roll

D. A thick-sliced sourdough with a chewy crust that holds up to the pickled vegetable moisture

128. A cook is preparing a Cobb salad. Which presentation style defines this American classic?

A. All ingredients puréed together with the dressing and served as a chilled soup in a bowl
B. All ingredients tossed together in a bowl with ranch dressing and served family-style
C. Each ingredient stacked vertically in a tall glass jar for a trendy, modern take on the classic

D. Ingredients arranged in distinct rows or sections on a bed of greens, showcasing each component
separately

129. A cook is preparing a large batch of egg salad (bound salad) for sandwich service. The recipe uses
hard-cooked eggs, mayonnaise, Dijon mustard, celery, salt, and pepper. At what temperature must the
finished egg salad be stored, and why?



A. Room temperature is acceptable for up to 6 hours because the eggs are fully cooked and the vinegar
in the mayonnaise acts as a preservative

B. At 60°C or above on a steam table because the eggs are a protein that must be held hot for safety

C. At 4°C or below at all times because egg salad with mayonnaise is a potentially hazardous food that
supports bacterial growth

D. At any temperature below 21°C because bound salads are classified as dry goods with low moisture
activity

130. A cook needs to prepare a quick-pickled red onion garnish for tacos. The cook slices the red onion
into thin rings, places them in a jar, and pours a heated mixture of vinegar, water, sugar, and salt over
them. How long must the onions sit before they are ready to use?

A. A minimum of 7 days in the refrigerator, the same time required for traditional fermented pickles
B. A minimum of 30 minutes to 1 hour for a light pickle, though longer produces more flavour

C. No waiting time is required — the onions can be used immediately after the hot liquid is poured over
them

D. A minimum of 48 hours at room temperature to allow natural fermentation to develop the pickled
flavour

131. A cook is preparing a terrine of foie gras. After seasoning and shaping the foie gras into the mould,
the terrine is cooked in a bain-marie at a very low oven temperature (approximately 100°C to 120°C).
Why is this exceptionally low temperature necessary?

A. Foie gras must be fully dehydrated during cooking to develop the characteristic dry, crumbly texture
B. Foie gras is already pre-cooked during the force-feeding process and only needs gentle warming

C. Foie gras has a very high fat content that melts rapidly at higher temperatures, and gentle heat
preserves its delicate, silky texture

D. Federal regulations prohibit cooking foie gras above 120°C due to the formation of harmful
compounds



132. A cook is making emulsified sausages (hot dogs/frankfurters) and the recipe specifies that the
forcemeat must be processed in a buffalo chopper or food processor with ice. Why is ice added during
processing?

A. The ice dilutes the forcemeat to produce a thinner, more pourable mixture for easier stuffing
B. The ice adds water that produces steam during cooking, creating air pockets inside the sausage
C. The ice prevents bacterial growth during the extended processing time at room temperature

D. The ice keeps the mixture cold to prevent the fat from melting and separating, which would produce a
greasy, broken sausage

133. A cook is curing salmon for gravlax and the recipe calls for a cure of equal parts salt and sugar by
weight, plus fresh dill. How does the salt-and-sugar mixture preserve the salmon?

A. The salt and sugar draw moisture from the flesh through osmosis, reducing water activity and
inhibiting bacterial growth while firming the texture

B. The sugar feeds beneficial bacteria that produce lactic acid, fermenting the salmon into a preserved
product

C. The salt chemically cooks the salmon proteins in the same way that citric acid cooks fish in ceviche

D. The cure mixture forms a physical barrier on the surface that prevents oxygen from reaching the flesh

134. A cook is preparing duck confit legs. After curing with salt and aromatics overnight and rinsing, the
legs are submerged in rendered duck fat and cooked at 90°C to 100°C for approximately 3 to 4 hours.
How does the cook know the confit is done?

A. The internal temperature reaches exactly 74°C as measured by a probe thermometer
B. The duck fat begins to boil vigorously, indicating the legs have reached proper temperature

C. The meat is extremely tender and pulls away from the bone easily when tested with a fork



D. The skin has turned golden brown and crispy in the fat, indicating the exterior is fully rendered

135. A cook is assembling a charcuterie board and wants to include a spreadable pork preparation. The
cook prepares rillettes by slow-cooking pork shoulder in its own fat until falling apart, then shredding
and mixing with the cooking fat. After packing the rillettes into a crock, what is the final preservation
step?

A. Vacuum-sealing the crock and freezing it immediately for long-term storage
B. Sealing the surface with a thin layer of rendered fat that solidifies and excludes air from the rillettes
C. Adding a layer of vinegar on top that creates an acidic barrier against bacterial growth

D. Placing a layer of salt crystals over the surface to create a dry barrier that absorbs moisture

136. A cook is making a classic aspic to glaze a cold poached chicken for a buffet display. The aspic is
crystal-clear and the cook begins to apply it. The aspic is very warm and fluid. When spooned over the
chilled chicken, it runs off without adhering. What is the problem?

A. The aspic was not fortified with enough gelatin and will never set regardless of temperature
B. The chicken was not chilled sufficiently, and the warm surface is preventing the aspic from adhering
C. The aspic needs a thickening agent like roux or cornstarch to give it enough body to coat the chicken

D. The aspic was too warm — it must be cooled to near its setting point (barely liquid, syrupy
consistency) before application

137. A cook is preparing a paté en croGte and has filled the pastry-lined mould with forcemeat. Before
baking, the cook inserts a foil "chimney" through a hole cut in the pastry lid. What is the purpose of this
chimney?

A. The chimney allows steam to escape during baking, preventing the pastry from becoming soggy and
allowing the forcemeat to cook evenly



B. The chimney serves as a pouring spout for adding aspic after the paté has baked and cooled

C. The chimney regulates the oven temperature inside the paté by allowing hot air to circulate through
the centre

D. The chimney is purely decorative and adds a traditional visual element to the finished paté
presentation

138. A cook is making a fresh Italian sausage from pork shoulder, back fat, garlic, fennel seed, red
pepper flakes, and salt. The meat and fat have been ground through a coarse die. Before stuffing into
casings, what step is recommended to verify the seasoning?

A. Taste the raw forcemeat directly from the mixing bowl to assess the salt and spice balance
B. Add additional seasoning beyond the recipe amount to compensate for flavour loss during cooking

C. Cook a small test patty of the seasoned forcemeat in a pan, taste it, and adjust the seasoning before
stuffing

D. Trust the recipe quantities exactly without testing, as standardized recipes are always accurately
seasoned

139. A cook is preparing hors d'oeuvres for a cocktail reception and the chef requests 300 pieces of
smoked salmon canapés to be completed in 90 minutes. What is the most efficient production approach?

A. Have three cooks each prepare 100 complete canapés individually from start to finish
B. Prepare all components separately, then assemble in a single pass using an assembly-line approach
C. Begin serving the first 50 canapés while still assembling the remaining 250 to spread the workload

D. Use the assembly-line method: lay out all bases, apply all spreads, place all garnishes, add all décor
in systematic stages

140. A cook is making a batch of andouille sausage, which is a cured and smoked Cajun sausage. After
stuffing the casings, the sausages must be smoked. At what temperature range does hot smoking occur?



A. 60°C to 85°C, which infuses smoke flavour while partially or fully cooking the sausage
B. Below 30°C, which flavours without cooking and requires the product to be cured first for safety
C. Above 200°C, which rapidly chars the exterior for a blackened Cajun-style smoky crust

D. At exactly 100°C, the boiling point of water, which steams the sausages inside the smoker chamber

141. A baker is making a chocolate lava cake (molten chocolate cake). The recipe calls for dark
chocolate, butter, eggs, sugar, and a small amount of flour. When properly baked, the cake has a firm
exterior and a liquid, molten chocolate centre. What produces this characteristic molten interior?

A. A filling of liquid chocolate ganache is piped into the centre of the batter before baking

B. The cake is intentionally underbaked — the outer edges set while the centre remains liquid due to the
high proportion of chocolate and butter to flour

C. A chemical reaction between the dark chocolate and the baking powder produces a liquid centre

D. The flour dissolves during baking when it contacts the melting chocolate, liquefying the centre

142. A baker is making a classic New York-style cheesecake. The recipe calls for cream cheese, eggs,
sugar, and sour cream. After baking, the cheesecake develops a large crack across the top surface. What
is the most likely cause of this defect?

A. The cream cheese was not at room temperature before mixing, causing lumps in the batter
B. The sour cream was past its expiration date and curdled during the baking process
C. The cheesecake was overbaked or cooled too quickly, causing the surface to contract and crack

D. The eggs were added too slowly, which incorporated excessive air that expanded and split the surface

143. A baker is preparing a batch of French macarons. The recipe calls for almond flour, icing sugar,
egg whites, and granulated sugar. After piping the macaron shells onto parchment-lined trays, the baker
must let them rest at room temperature before baking. What is the purpose of this resting step?



A. Resting allows the yeast in the egg whites to activate and begin fermenting the macaron shells
B. Resting allows the macarons to absorb flavour from the ambient kitchen air for a richer taste
C. Resting is unnecessary and is only performed for visual inspection before baking begins

D. Resting forms a dry skin on the surface that creates the characteristic smooth top and ruffled "feet"
during baking

144. A baker is making a banana bread using the muffin method. The recipe calls for mashed bananas,
eggs, melted butter, sugar, flour, baking soda, and salt. After combining the wet and dry ingredients, the
baker mixes for four minutes at high speed until the batter is perfectly smooth. What defect will likely
appear in the finished banana bread?

A. A tough, dense crumb with tunnels, caused by overdeveloping the gluten through excessive mixing
B. An extremely light and airy crumb that crumbles when sliced, similar to angel food cake
C. A bright green colour from a chemical reaction between the banana and the activated baking soda

D. An excessively moist, undercooked centre that never sets regardless of how long it bakes

145. A baker is making a classic creme caramel. The caramel is cooked to a deep amber colour and
poured into ramekins. The custard is mixed, poured over the caramel, and baked in a water bath. After
chilling and inverting the ramekins onto plates, the caramel flows down the sides of the custard as a
golden sauce. Why does the firm caramel in the ramekin become liquid after baking?

A. The baking temperature exceeds the melting point of solidified caramel, turning it back to liquid

B. The egg proteins in the custard produce an enzyme during baking that dissolves the caramelized
sugar

C. The moisture from the custard dissolves the caramel during baking, turning it into a syrupy sauce

D. The water bath generates steam that penetrates the ramekin and melts the caramel from beneath



146. A baker is preparing a savarin — a yeast-risen ring cake that is baked, cooled, and then soaked in a
warm sugar syrup flavoured with rum. What type of dough is used as the base for a savarin?

A. A laminated puff pastry dough that produces hundreds of flaky layers when baked in a ring mould

B. Arich, yeasted dough similar to brioche that absorbs the syrup soak while maintaining its structure

C. A dense, unleavened shortcrust pastry that provides a firm, crumbly base for the syrup to penetrate

D. A whipped sponge cake batter that produces a light, airy ring for the rum syrup to saturate

147. A baker is tempering dark chocolate using the tabling method and has cooled two-thirds of the
melted chocolate on the marble slab to 27°C. After combining it with the remaining warm chocolate and

stirring, the mixture reaches 32°C. The baker begins to dip truffles. After 20 minutes, the dipped truffles
have set with a glossy finish and a firm snap when broken. This indicates which outcome?

A. The chocolate was improperly tempered and must be re-tempered from the beginning
B. The truffles need an additional coating of untempered chocolate to achieve the correct thickness
C. The baker used white chocolate instead of dark, which sets glossy by default regardless of tempering

D. The chocolate was properly tempered — glossy finish and clean snap confirm stable Form V cocoa
butter crystals

148. A baker is making profiteroles from choux paste. After piping the paste into small mounds and
baking at 200°C for 20 minutes, the baker opens the oven to check progress and finds that the choux
puffs have risen beautifully. The baker removes them from the oven. Within minutes, the puffs deflate
and collapse. What went wrong?

A. The choux paste was not baked long enough — the interior structure had not fully set, and removing
them too early allowed the steam to escape and the walls to collapse

B. The oven temperature was too high, which caused the puffs to rise too quickly and then collapse
C. The baker did not add enough eggs to the paste, which weakened the protein structure

D. The puffs were piped too large, and oversized choux always collapses regardless of baking time



149. A baker is making Italian meringue for a baked Alaska. What distinguishes Italian meringue from
French (common) meringue in terms of preparation?

A. Italian meringue uses yolks instead of whites, producing a richer, more golden foam

B. Italian meringue is made by pouring hot sugar syrup (118°C) into whipping egg whites, cooking them
for stability

C. Italian meringue uses twice as much sugar as French meringue for a sweeter, crunchier result

D. There is no difference — Italian and French meringue are two names for the same preparation

150. A baker is making a fruit tart with a pre-baked pate sucrée shell. After blind baking and cooling the
shell, the baker fills it with pastry cream and arranges fresh berries on top. To give the fruit a glossy,
professional finish, the baker brushes the berries with a warm, thin glaze. What is this glaze typically
made from?

A. Melted dark chocolate thinned with cream, which adds a glossy brown coating to the berries
B. Olive oil brushed lightly over the fruit surface, which produces a natural, transparent sheen

C. Warmed apricot jam (or neutral fruit glaze) strained and thinned slightly, which produces a glossy,
protective coating

D. Beaten egg white brushed over the berries, which dries to a clear, shiny film when exposed to air

Practice Exam 5: Answer Key and Explanations

1. D — Food left in the temperature danger zone (4°C—60°C) for more than 2 hours must be discarded
regardless of appearance, smell, or taste. Pathogenic bacteria can multiply to dangerous levels without
producing any detectable sensory changes. Ten hours at room temperature far exceeds the maximum
allowable time, and cooking cannot destroy all toxins that bacteria may have produced.

2. C — The cook wiped the sanitized surface dry before the sanitizer had sufficient contact time to
reduce bacteria to safe levels. All chemical sanitizers require a specific minimum contact time (typically
30-45 seconds for chlorine, 60 seconds for quats) to be effective. Wiping immediately after application
removes the sanitizer before it can complete its antimicrobial action.



3. A — Cooked rice is a classic TCS (potentially hazardous) food because it has a near-neutral pH, high
moisture content, and readily available nutrients that support rapid bacterial growth — particularly
Bacillus cereus, which thrives in starchy foods held in the danger zone. Cooked rice must be cooled
rapidly and held at 4°C or below, or maintained above 60°C.

4. B — Coughing and sneezing over food preparation areas without covering and without subsequent
handwashing creates a direct biological contamination risk through the transfer of respiratory pathogens
(viruses and bacteria) via droplets. The new cook has a responsibility to report unsafe food handling
practices to a supervisor regardless of the colleague's seniority.

5. C — The breast reading of 71°C alone is insufficient. Poultry pieces require a minimum of 74°C, and
the inner thigh is the last part of a whole turkey to reach safe temperature because it is the thickest, most
insulated area. Both the breast and the thigh must independently reach 74°C. The cook must also check
the thigh temperature before declaring the turkey safe.

6. D — A tall, narrow, 20-litre container has insufficient surface area relative to its volume for efficient
heat dissipation. The centre of the container remains hot for hours because the surrounding food
insulates it. Transferring the stock to shallow pans (no deeper than 10 cm) or using an ice bath
dramatically increases the surface-to-volume ratio and speeds cooling.

7. A — A cracked egg shell allows bacteria — including Salmonella — to enter the egg's interior
through the breach, creating a direct contamination pathway. Once the protective shell is compromised,
the egg must be discarded. Cooking may kill surface bacteria but cannot guarantee the elimination of all
pathogens that have penetrated the interior.

8. B— HACCP Principle 4 — Establish Monitoring Procedures — requires systematic observation and
measurement to verify that each CCP remains within its critical limits. Checking and recording the
internal temperature of every batch of grilled chicken with a calibrated thermometer is a monitoring
procedure. The corrective action (discarding failed product) is Principle 5; record review is Principle 6.

9. D — A large oil spill is an immediate slip-and-fall hazard — one of the most common causes of
serious injury in the professional kitchen. The priority is to place a visible warning (wet-floor sign)
immediately to alert others, then clean the spill as soon as safely possible using an appropriate absorbent
material. Service cannot safely continue over an unaddressed spill.



10. A — Canadian food safety guidelines specify a maximum cumulative time of 2 hours in the
temperature danger zone. This is the total across all stages — preparation, cooking, holding, cooling,
and reheating combined. If food has spent more than 2 hours cumulative in the danger zone, it must be
discarded regardless of other factors.

11. C — Cold foods displayed on a buffet must be maintained at 4°C or below at all times. Sushi,
shrimp cocktail, and cut fruit are all potentially hazardous (TCS) foods that support bacterial growth at
ambient temperatures. Crushed ice or refrigerated display units are the standard methods for maintaining
safe cold temperatures during buffet service.

12. A — Proper food labelling in the walk-in cooler requires at minimum the product name and the date
of preparation or storage. This information supports FIFO rotation (older items used first),
communicates the product's age to all kitchen staff, and provides accountability for food safety tracking.
Some operations also include use-by dates and the responsible cook's name.

13. D — Bacteria from the raw salmon may have transferred to the orange through the unwashed cutting
board. Since the orange is a ready-to-eat food that will not be cooked, any pathogens present on the
board surface (from the raw fish) could be consumed directly. This is a biological hazard — cross-
contamination of a ready-to-eat food with raw animal protein residue.

14. B — A fillet knife has a long, thin, flexible blade that is specifically designed to follow the contours
of fish bones and separate the flesh from the skeleton with minimal waste. The blade's flexibility allows
it to curve along the rib cage and backbone, producing clean fillets. A chef's knife is too rigid, a serrated
knife tears the flesh, and a cleaver would destroy the delicate fillet.

15. A — Food cost percentage = (portion cost + selling price) x 100 = ($5.25 + $17.50) x 100 = 30%.
This metric tells management that 30 cents of every revenue dollar goes to ingredient costs. The
remaining 70% covers labour, overhead, and profit. Food cost percentage is one of the most important
financial metrics on the Red Seal exam.

16. D — Convection ovens rely on a fan to circulate hot air around the food for even, efficient heat
distribution. Without the fan, the oven becomes a conventional (static) oven — food cooks more slowly
and unevenly because heat is distributed only through radiation from the heating elements. Hot spots and
cold spots develop, requiring more attention and rotation.



17. C — Visible mould on multiple berries and juice staining on the bottom of the container indicate that
the batch is deteriorating beyond acceptable quality for professional use. Mould produces mycotoxins
that can spread through soft fruit even where not visible, and the juice staining confirms structural
breakdown. The case should be rejected at receiving.

18. B — Total EP weight needed = 80 guests x 175 g = 14,000 g = 14.0 kg. AP weight needed = EP
weight =+ yield percentage = 14.0 kg + 0.90 = 15.6 kg. The yield percentage accounts for the trim loss —
the cook must order more raw product than the finished portion weight because 10% will be lost to
trimming.

19. A — "Firing" is the kitchen command to begin cooking specific items immediately so they are ready
for plating when the current course (typically the appetizer) is being cleared from the table. The
expeditor coordinates the timing so all components of a table's order arrive at the pass simultaneously
for service.

20. D — Each item in the cooler must be individually assessed. Foods that have been above 4°C for
more than 2 hours have exceeded the safe cumulative danger zone time and must be discarded. Items
that remained at or below 4°C throughout the breakdown (those closest to the cooling coils, for instance)
may be kept. A blanket keep-all or discard-all approach is inappropriate.

21. B — This order requires four stations: the grillardin grills the steak, the saucier prepares the
béarnaise sauce, the garde manger prepares the cold green salad, and the patissier prepares the creme
brllée dessert. The expeditor coordinates the timing but does not prepare food. Understanding the
brigade system and station responsibilities is a tested concept.

22. A — The hand guard is the single most important safety device when operating a mandoline. The
razor-sharp blade can sever fingertips instantly if a hand slips across the cutting surface. The hand guard
holds the food securely and keeps the cook’s fingers above and away from the blade throughout the
slicing motion.

23. C — Best-before dates on canned goods indicate quality, not safety — the product does not
automatically become unsafe the day after the date. However, the items should be removed from active
inventory, segregated, and the supervisor consulted about the operation's specific policy. Many
operations donate or discard items past their best-before date as a quality standard.



24. D — A convection oven uses a fan (or fans) to continuously circulate hot air around the food,
producing faster, more even cooking with better browning. A conventional (standard) oven relies on
static radiant heat from the elements, which creates temperature variations — hotter near the elements
and cooler in dead spots where air does not naturally circulate.

25. B — The standard mirepoix ratio is 2:1:1 — two parts onion, one part carrot, one part celery by
weight. For a 2 kg batch: onion = 1 kg (50%), carrot = 500 g (25%), celery = 500 g (25%). This ratio is
universal across classical French cuisine for stocks, soups, sauces, and braises.

26. A — Blanching involves briefly cooking vegetables in boiling salted water until crisp-tender, then
immediately shocking in an ice bath to stop the cooking. This sets the bright colour, preserves the
texture, and allows the vegetables to be held cold for the platter. Each vegetable should be blanched
separately since they have different cooking times.

27. D — Roasting pumpkin in the oven concentrates its flavour by evaporating surface moisture and
develops caramelization through the Maillard reaction, producing a deeper, sweeter, more complex
flavour than boiling. Boiling would dilute the pumpkin's flavour as the flesh absorbs water, and the
resulting purée would be waterlogged and bland by comparison.

28. C — A perfectly ripe tomato is firm but yields slightly to gentle pressure (not rock-hard, not mushy)
and has a pronounced, fragrant aroma at the stem end. The aroma test is especially important — a ripe
tomato smells distinctly like a tomato. An odourless tomato, regardless of colour or firmness, will lack
flavour.

29. B — Frisée (curly endive) has a pronounced bitter flavour that provides contrast and complexity,
particularly effective when paired with warm dressings (like the poached egg and bacon lardons in
salade Lyonnaise). The bitterness cuts through the richness of the egg and bacon, creating the balance
that defines the dish.

30. A — Cut fruit, including pineapple, is classified as a TCS food that must be held at 4°C or below.
Once the protective rind is removed, the exposed flesh provides a moist, nutrient-rich environment at a
nearly neutral pH that supports rapid bacterial growth at room temperature. Whole uncut pineapple is
not a TCS food; cut pineapple is.

31. C — A mandoline with the thickness gauge set to 3 mm produces the most consistent, uniformly thin
slices at high speed — far more efficiently and accurately than hand-cutting with a knife. The hand



guard must be used at all times. A food processor with a slicing disc also works but typically offers less
precise thickness control than a mandoline.

32. D — The edge of a spoon is the most efficient tool for scraping ginger skin. The spoon's curve
follows the ginger's knobby contours and removes only the paper-thin skin without wasting any of the
valuable flesh beneath. A vegetable peeler removes too much flesh; blanching is unnecessary; slicing
first creates waste.

33. B — Blanched and shocked haricots verts are best finished by sautéing quickly in hot butter with
shallots and finishing with a squeeze of lemon juice. This method reheats the beans, adds flavour from
the butter and aromatics, and produces a glossy, restaurant-quality finish. Serving cold blanched beans
or microwaving them would be inferior.

34. A — The tender inner core of the lower portion of the lemongrass stalk (after removing the tough,
woody outer layers) contains the concentrated essential oils and aromatic compounds. This portion is
sliced thin or minced and incorporated into curry pastes, soups, and stir-fries. The dry outer leaves and
leafy tops are too fibrous for direct consumption.

35. D — Soaking cut potatoes in cold water removes excess surface starch from the exposed cells. This
surface starch would otherwise cause the fries to stick together during frying, brown unevenly (dark
spots where starch concentration is high), and develop a gummy rather than crispy exterior. Removing it
produces crispier, more evenly golden fries.

36. C — A traditional Greek salad (horiatiki) does not contain lettuce. It features chunked tomatoes,
cucumbers, red onion, Kalamata olives, green peppers, and a slab of feta cheese dressed with olive oil
and dried oregano. The absence of lettuce is the key distinction from a typical garden salad.

37. A — Backs, necks, wing tips, and feet are the bones richest in collagen — the connective tissue
protein that converts to gelatin during prolonged simmering. Feet, in particular, contain an exceptionally
high concentration of collagen and produce a stock that sets to a firm jelly when refrigerated. Breast
meat provides flavour but very little gelatin.

38. B — Roasted red peppers are acidic, and adding cream to an acidic, boiling liquid causes the milk
proteins to coagulate and curdle. The cream should be tempered first (gradually warmed by adding a
ladle of hot soup to the cold cream before combining) and the soup should be below a boil when the
cream is incorporated.



39. D — Court-bouillon requires only 20 to 30 minutes of simmering to extract sufficient flavour from
the mirepoix and aromatics. It is a light, aromatic poaching liquid — not a stock — and extended
simmering would over-extract the vegetables and produce a bitter, muddy-tasting liquid. The salmon is
added to the simmering court-bouillon after this brief preparation.

40. C — A flat, one-dimensional soup typically lacks proper seasoning. Salt enhances all other flavours,
pepper adds a subtle warmth, and a small amount of acid (lemon juice or vinegar) brightens and lifts the
entire flavour profile. Seasoning adjustment is the most efficient and effective way to transform a bland
soup into a balanced, satisfying one.

41. A — Potatoes in chowder serve two functions: they provide chunks of starchy, hearty substance as a
primary ingredient and garnish, and they release starch into the simmering liquid as they cook, which
naturally thickens the chowder and contributes to its characteristic creamy body without requiring a
large amount of roux.

42. D — Demi-glace is produced by combining equal parts espagnole sauce and brown stock, then
simmering the mixture uncovered (skimming frequently) until it has reduced by half. This reduction
concentrates the flavour, increases the body from the gelatin, and produces the intensely flavourful,
glossy, rich sauce that is the foundation of all classical brown derivative sauces.

43. B — Dried mushrooms (porcini, shiitake) are one of the most potent natural sources of umami — the
savoury “fifth taste" that provides depth and meaty richness. When rehydrated and simmered in
vegetable stock, they contribute a deep, complex savouriness that closely approximates the flavour
profile of meat-based stocks.

44. C — The high fat content of full-fat coconut milk provides a rich, creamy body and serves as a
carrier for fat-soluble flavour compounds from the aromatics (galangal, lemongrass, kaffir lime leaf).
Fat-soluble aromatic compounds dissolve into the coconut fat, distributing their flavour throughout the
soup more effectively than water-based liquids can.

45. A — The finished consommeé is extracted by carefully ladling the clear liquid through a hole in the
raft (made by gently pushing the ladle through) or from beneath the raft's edge, then straining through a
cheesecloth-lined chinois. The raft must never be broken, stirred, or agitated — any disruption releases
trapped impurities back into the liquid.



46. B — A stewing hen (fowl) is an older bird (12+ months) with more developed muscle fibres,
connective tissue, and flavour than a young broiler (6-8 weeks). The extended life produces meat with
significantly more complex, concentrated flavour. The abundant connective tissue also contributes more
gelatin to the broth, producing a richer body.

47. D — A rich vegetable stock fortified with dried mushrooms (for umami depth), soy sauce or tamari
(for savoury complexity), and a splash of dry sherry (for aromatic depth and acidity) most closely
approximates the deep, rich character of a traditional beef-based French onion soup. The caramelized
onions themselves also contribute significant flavour.

48. C — Brandy or cognac is the traditional spirit used in classical bisque production. It is added to the
roasted shells in the pan, typically flambéed to burn off the alcohol and concentrate the aromatic
compounds, before the stock is added for simmering. The brandy's distinctive aromatic character is an
essential and defining flavour component of authentic bisque.

49. A — The concern is valid. Brown roux has reduced thickening power compared to white or blond
roux because the prolonged cooking breaks down the starch molecules, diminishing their ability to
absorb and hold liquid. To compensate, more brown roux is needed to achieve the same thickening
effect as white roux. This inverse relationship between colour and thickening power is a key exam
concept.

50. B — The traditional hollandaise begins with a reduction — typically white wine vinegar (or white
wine) reduced with crushed peppercorns and minced shallots until nearly dry. This concentrated
reduction provides the foundational flavour and acidity for the sauce. The warm egg yolks are then
whisked into this reduction before the clarified butter is incorporated.

51. D — Cold butter emulsifies into the hot sauce, with each small piece dispersing into microscopic fat
droplets that are suspended in the liquid by the mechanical action of whisking. This creates a stable,
creamy, velvety consistency. Melted butter has already separated into liquid fat and cannot be re-
emulsified — it would simply float on the sauce as a greasy layer.

52. C — Cornstarch must be dissolved in a cold liquid (water, stock, or cream) to form a smooth slurry
before being added to the hot sauce. Adding cornstarch directly to hot liquid causes the surface starch to
gelatinize instantly, forming lumps that trap dry starch inside — producing an unusable, clumpy paste
rather than a smooth thickening agent.



53. A — Classic Italian salsa verde is a bright, chunky green sauce made from finely chopped fresh flat-
leaf parsley, capers, anchovy fillets, garlic, extra virgin olive oil, and red wine vinegar. It is a pungent,
herbaceous condiment served with grilled meats, fish, and roasted vegetables. It should not be confused
with Mexican salsa verde (tomatillo-based).

54. B — A grainy, gritty texture in an otherwise correctly made velouté indicates the sauce was not
simmered long enough after thickening. The flour starch must fully gelatinize and the raw flour taste
must cook out — this requires a minimum of 20 to 30 minutes of gentle simmering after the sauce has
thickened. Insufficient simmering produces both a gritty texture and a starchy, floury taste.

55. B — The fond burned. While properly caramelized fond is dark brown and intensely flavourful, fond
that has gone beyond caramelization into carbonization (black, acrid, bitter) is ruined. The pan
temperature was too high during searing. A burned fond cannot be rescued — the cook must discard the
burnt pan residue and start the sauce fresh in a clean pan.

56. A — The cuisson (shallow poaching) technique is designed as a one-pan, one-step cooking-and-
sauce-production method. After the fish is removed, the poaching liquid — which has absorbed flavour
from the fish, wine, and aromatics — is reduced to concentrate its flavour, then strained and mounted
with cold butter to produce the finished sauce.

57. C — Béchamel is the mother sauce classically seasoned with salt, white pepper, and a pinch of
freshly grated nutmeg. The nutmeg adds a subtle warmth and aromatic complexity that complements the
mild dairy flavour of the milk-based sauce. White pepper is used instead of black to avoid visible dark
specks in the white sauce.

58. B — Vinaigrette is a temporary emulsion — the oil and acid are forced together by vigorous
whisking, but they lack a sufficient emulsifying agent to maintain a permanent bond. Over time, the oil
droplets merge and separate from the acid phase, forming distinct layers. This is normal and expected,;
the vinaigrette simply needs to be re-whisked before each use.

59. D — Compound butter is rolled into a tight cylinder using plastic wrap, with the ends twisted to seal
and compress the log into a uniform shape. The log is refrigerated (or frozen for longer storage) until
firm. At service, cold rounds are sliced from the log and placed on the hot protein, where they melt
slowly into a rich, flavourful, built-in sauce.



60. C — A red wine reduction that is sharp and astringent has not been reduced far enough and lacks the
enrichment needed to balance the concentrated wine acids. Continuing to reduce concentrates the
flavours, adding stock or demi-glace provides body and background flavour, and finishing by mounting
with cold butter adds richness, gloss, and smoothness that tempers the acidity.

61. B — Beurre manié (kneaded butter and flour) must simmer in the stew for at least 10 to 15 minutes
after the last addition. This simmering time is needed to cook out the raw, starchy, floury taste of the
uncooked flour and to allow the starch to fully gelatinize and reach maximum thickening capacity.
Serving immediately would produce a pasty, floury-tasting stew.

62. A — Table cream at 18% fat is well below the 30% minimum fat content required for cream to whip
successfully. The fat globules in cream must be present in sufficient concentration to trap and hold air
bubbles during whipping. Below 30%, there are simply not enough fat globules to form a stable foam
regardless of how long the cream is whipped.

63. D — Tossing grated cheese with cornstarch before adding it to the hot wine serves a critical
function: the cornstarch coats the cheese proteins and prevents them from clumping together into a
stringy, separated mass when heated. It acts as a stabilizer that promotes a smooth, even melt and
prevents the fondue from breaking.

64. C — A kitchen torch (propane or butane) held approximately 5 cm above the sugar surface is the
standard tool for brdléeing. The cook moves the flame in a steady circular pattern, melting and
caramelizing the sugar into a thin, glassy, amber-coloured crust. The torch provides precise control that
a salamander or broiler cannot match — it caramelizes the sugar without overheating the delicate
custard beneath.

65. B — A dairy allergy means the guest reacts to milk proteins (casein and whey) found in ALL dairy
products, including butter. The butter in the roux must be replaced with a dairy-free alternative such as
olive oil, vegetable oil, or vegan butter. Replacing only the milk and leaving the butter would still
expose the guest to the allergen.

66. A — A soft-boiled egg requires approximately 6 to 7 minutes in gently simmering water. This
timing sets the white fully while keeping the yolk completely liquid and warm — the ideal consistency
for soft-boiled eggs served in egg cups or as a topping for ramen, toast, or grain bowls. Shorter times
leave the white undercooked; longer times firm the yolk.



67. D — A savoury bread pudding is an egg-based custard and must be baked in a bain-marie (water
bath) for the same reason as créme brilée and créme caramel: the gentle, even heat from the surrounding
water prevents the custard from overcooking, curdling, or developing an unpleasant rubbery texture at
the edges.

68. C — Sugar should be added gradually — one tablespoon at a time — once the egg whites have
reached soft peaks. Adding sugar too early inhibits foam formation; adding it all at once can deflate the
whites. Gradual addition allows the sugar to dissolve into the foam, stabilize the protein structure, and
produce a glossy, stable meringue with stiff peaks.

69. A — Hollandaise contains partially cooked egg yolks held at warm temperatures within the danger
zone (below 60°C). The maximum safe holding time is 2 hours, after which the sauce must be discarded.
Hollandaise should be prepared as close to service as possible and never saved for later use, regardless
of holding temperature.

70. B — A firm, high-sitting yolk surrounded by a thick, viscous white indicates an extremely fresh egg.
As eggs age, the thick aloumen breaks down into a thin, watery consistency, and the yolk membrane
weakens, causing the yolk to flatten and spread. The viscosity of the white is the most reliable visual
indicator of freshness after cracking.

71. C — Like dairy ice cream, a coconut-based frozen dessert base must be cooled, strained, and
matured under refrigeration for several hours (ideally overnight) before churning. This maturation
allows the coconut fat to crystallize, the flavours to meld, and the base to reach the cold temperature
needed for efficient churning and smooth ice crystal formation.

72. D — Classic carbonara is not a cooked sauce — the egg-cheese mixture is tossed with the hot
drained pasta off the heat, using only the residual heat of the pasta to gently warm and emulsify the
mixture into a creamy coating. If the mixture is exposed to direct heat (in the pan or in boiling water),
the eggs will scramble into hard curds rather than forming a smooth sauce.

73. A — Gnocchi float to the surface of the simmering water when they are done. The heat causes the
interior to expand slightly, reducing the dumpling's density below that of water and causing it to rise.
Once gnocchi float, they are typically cooked for an additional 30 seconds to 1 minute before being
removed with a spider or slotted spoon.



74. B — Dried rice noodles are soaked (not boiled) until pliable because they will finish cooking in the
wok during the stir-fry. If the noodles were boiled to full tenderness before adding to the wok, they
would become mushy, overcooked, and fall apart during the high-heat tossing. Soaking provides the
correct starting texture for the final wok cooking.

75. D — Air pockets trapped inside ravioli expand during cooking as the air heats up. This expansion
puts pressure on the sealed edges from the inside, eventually forcing the seams apart and releasing the
filling into the cooking water. Air must be pressed out during assembly by working from the filling
toward the edges before sealing.

76. A — Penne rigate's ridged exterior (rigate means "ridged") and hollow tubular interior create
maximum surface area for the cheese sauce to grip. The sauce coats the ridged exterior, fills the hollow
interior, and adheres in the textural grooves — ensuring every bite delivers sauce with the pasta.
Smooth, flat shapes would allow the sauce to slide off.

77. C — Kansui is an alkaline mineral water (containing potassium carbonate and sodium carbonate)
that gives ramen noodles their distinctive springy, chewy texture and yellow colour. The alkalinity raises
the dough's pH, which strengthens the gluten network, firms the texture, and produces a chemical
reaction with the flour pigments that creates the characteristic yellow hue.

78. B — For high-volume filled pasta production, the assembly method is most efficient: roll long sheets
through the pasta machine, pipe rows of filling at regular intervals along the sheet, fold the sheet over
the filling, press around each mound to seal (expelling air), and cut all pieces at once with a pasta cutter
or stamp. This produces 200 uniform pieces far faster than individual handwork.

79. A — Israeli (pearl) couscous is larger than standard couscous and is best prepared by first toasting
the pearls in oil or butter until golden (which develops a nutty flavour), then adding stock and simmering
like pasta until tender and the liquid is absorbed. Unlike standard couscous, it is not simply rehydrated
— it requires actual cooking.

80. D — Fresh egg pasta cooks dramatically faster than dried pasta — typically 2 to 4 minutes rather
than 8 to 12 minutes. The eggs and moisture in the dough make it more tender and porous than the
dense, dry structure of commercially dried pasta. Fresh pasta must be watched closely and tested
frequently, as it crosses from al dente to overcooked in seconds.



81. B — Sour cream adds tenderness and pliability to pierogi dough by contributing fat (which shortens
gluten) and acid (which slightly weakens the gluten network). This produces a dough that is easy to roll
thin, remains pliable during filling and sealing, and cooks to a tender, non-chewy texture. Without the
sour cream, the dough would be tougher and more elastic.

82. D — Farro is a wheat variety (specifically emmer wheat) that contains gluten. It is completely
unsafe for guests with celiac disease or non-celiac gluten sensitivity. Despite being labelled an "ancient
grain,” farro is wheat and must be treated as such for allergen management purposes. The cook must
select a gluten-free grain like quinoa or rice instead.

83. C — A tadka (tempering) is a finishing technique where whole spices (cumin seeds, mustard seeds,
dried chilies, curry leaves, asafoetida) are briefly bloomed in very hot ghee or oil until they pop and
sizzle. This infused oil is then poured directly over the finished dal, creating an aromatic, sizzling
topping that adds a layer of complex spice flavour.

84. A — Peanut allergy can cause life-threatening anaphylaxis at any exposure level — there is no safe
threshold. The allergic guest must receive a completely peanut-free dish with zero cross-contact. Tree
nuts (cashews, almonds) are NOT safe substitutes, as many peanut-allergic individuals are also allergic
to tree nuts. A seed-based (sunflower or pumpkin seed) alternative would be appropriate.

85. B — Constant stirring during risotto production serves a critical functional purpose: the mechanical
agitation rubs the surface starch (amylopectin) off the Arborio rice grains and into the surrounding
liquid. This released starch acts as a natural emulsifier and thickener, creating the creamy, flowing
consistency that defines properly made risotto.

86. D — Black-eyed peas, like lentils, do not require soaking before cooking. They can be sorted,
rinsed, and simmered directly from their dried state, reaching tenderness in approximately 30 to 45
minutes. This makes them one of the most convenient dried legumes for quick preparations. Most other
dried beans (kidney, navy, chickpea) require overnight soaking.

87. A — Pine nuts (and all nuts) continue to brown from residual heat after being removed from the heat
source. If left in the hot skillet, carryover cooking pushes them past the desired golden stage into burnt
territory very quickly. Transferring immediately to a cool plate or tray stops the cooking and preserves
the perfect toasted flavour.



88. C — Tempeh is made from fermented soybeans and is naturally vegan, vegetarian, and typically
gluten-free (though cross-contamination during manufacturing should be verified with the specific
brand). Soy sauce in the marinade may contain wheat — tamari (wheat-free soy sauce) should be used
for confirmed celiac guests.

89. B — The small white spiral (germ ring) separating from each quinoa grain and becoming visible is
the standard visual indicator that quinoa is properly cooked. The germ, which is the thin outer ring of the
seed, detaches slightly when the seed has absorbed sufficient water and reached the correct tender
consistency.

90. D — The most common cause of vegan burger patties crumbling is insufficient binding. Black beans
and rice alone may not provide enough adhesion to hold the patty together under the stress of grilling.
Adding a binding agent — ground flax mixed with water (flax egg), mashed sweet potato, breadcrumb
paste, or commercial plant-based binder — provides the cohesion needed.

91. A — The pork shoulder is extremely rich in collagen from its heavy connective tissue network.
Collagen requires sustained low temperatures over many hours to convert fully into gelatin — the soft,
lubricating substance that produces the meltingly tender, shreddable texture of properly made pulled
pork. Higher temperatures would toughen the meat; shorter times would leave the collagen unconverted.

92. C — Carryover cooking — residual heat migrating from the hotter exterior toward the cooler centre
— will raise the internal temperature by approximately 3°C to 5°C during the resting period. Removing
the porchetta at 68°C and resting it allows carryover to bring the core to 71°C or above, meeting the
Health Canada minimum for whole pork cuts.

93. B — Searing the tenderloin before wrapping accomplishes two goals: it develops flavour through the
Maillard reaction (the brown crust provides complexity) and it creates a surface that is less likely to
release moisture into the surrounding mushroom duxelles and pastry, helping to keep the puff pastry
crisp rather than soggy.

94. D — The Maillard reaction produces hundreds of flavour compounds when proteins and sugars on
the meat's surface are exposed to high heat. Searing creates the deeply browned, flavourful crust that
provides much of the finished dish's complexity. The seared surface also acts as a partial moisture
barrier, protecting the puff pastry from becoming soggy.



95. A — The two-stage approach serves a clear purpose: the initial high heat (230°C) promotes rapid
browning and crust formation on the exterior through the Maillard reaction, developing deep flavour and
an attractive appearance. The reduced temperature (175°C) then cooks the interior gently and evenly to
the desired doneness without overcooking the already-browned exterior.

96. C — Sautéing mirepoix in the fond-enriched pot builds aromatic depth in the braising liquid from
the foundation up. The vegetables soften and release their flavours, which combine with the fond from
the searing step and the deglazing liquid to create a complex, layered braising medium that infuses the
veal during the long cooking process.

97. D — Rabbit is classified as a game meat under Health Canada guidelines, and all game meats —
including rabbit, venison, elk, moose, bison, and bear — require a minimum internal temperature of
74°C (165°F). This higher requirement compared to domestic beef (63°C) addresses the increased risk
of parasites and pathogens in game species.

98. B — The acid in the lime juice over-denatured the surface proteins during the extended 48-hour
marination. Acid works like heat — it unwinds and reconfigures proteins. Brief exposure tenderizes the
surface, but prolonged exposure causes the proteins to contract excessively, squeezing out moisture and
producing a mushy, unpleasant texture.

99. A — After removing from the brine and rinsing, the turkey should be placed uncovered on a rack in
the refrigerator for several hours (or overnight). This allows the skin surface to dry thoroughly, which
promotes significantly crispier skin during roasting. Wet skin steams rather than crisps — air-drying is
the key to achieving the golden, crackling skin.

100. C — Both the chicken meat and the forcemeat stuffing inside the ballotine must reach 74°C
(165°F) — the Health Canada minimum for all poultry and poultry stuffing. The stuffing is in direct
contact with raw chicken and absorbs its juices during cooking, making it subject to the same minimum
temperature requirement as the chicken itself.

101. B — Brisket must be sliced against the grain (perpendicular to the muscle fibres) to shorten the
long fibres and produce tender, easy-to-chew slices. Even after 14 hours of smoking, the fibres retain
their directional structure. Slicing with the grain leaves the fibres at full length, producing chewy,
stringy slices regardless of how long the meat was cooked.



102. D — Larding involves using a special larding needle to thread long, thin strips of fat (typically pork
back fat) through the interior of a lean cut like venison loin. The inserted fat melts during cooking and
bastes the meat from the inside, compensating for the lean venison's lack of natural intramuscular fat and
preventing dryness.

103. C — Pot-au-feu requires tough, collagen-rich cuts that become tender during the long, gentle
simmering. Shank, chuck, and short ribs are ideal because their abundant connective tissue converts to
gelatin over the extended cooking time, producing tender meat and a rich, gelatinous broth. Lean, tender
cuts like tenderloin would overcook and become dry.

104. A — Cooking liver beyond pink (to medium or well-done) causes the proteins to tighten and
squeeze out moisture, producing a dry, grainy, crumbly, and bitter-tasting result. Stopping at pink
ensures the liver remains moist and creamy — essential for a smooth paté. The pink centre produces the
smooth, spreadable texture when puréed.

105. C — Gremolata is a bright, fresh condiment consisting of finely chopped lemon zest, raw garlic,
and flat-leaf parsley. It is sprinkled over the finished osso buco just before service, providing a sharp,
aromatic contrast that cuts through the richness of the braised veal and its unctuous sauce.

106. B — The minimum hot-holding temperature for all hot foods on a buffet line is 60°C (140°F). A
pre-cooked ham that has been heated through in the oven must be maintained at or above this
temperature throughout the service period. Below 60°C, the ham enters the danger zone where bacterial
growth can resume.

107. D — Bison is significantly leaner than beef, with less marbling and intramuscular fat. This means it
cooks faster, dries out more quickly, and is less forgiving of overcooking. The cook should use a lower
grill temperature and shorter cooking time, removing the bison at a lower internal temperature than beef
(accounting for carryover) to prevent dryness.

108. C — The standard breading procedure (paner a I'anglaise) is: flour first (dries the surface for
adhesion), then egg wash (acts as glue), then breadcrumbs (provides the crispy coating). This three-step
sequence is universal across all breaded preparations — schnitzel, croquettes, fish, and vegetables.

109. A — Fish A exhibits every indicator of freshness: clear bright eyes, red moist gills, firm elastic
flesh, and a clean briny smell. Fish B's slightly cloudy eyes, brownish gills, and faintly sour odour are all
signs of deterioration. Only Fish A meets the quality standards for professional use.



110. B — Folding the thin tail section under itself doubles its thickness, creating a more uniform piece
that cooks at a similar rate to the thicker centre. This is the standard technique for handling tapered
fillets and ensures the thin end does not overcook and dry out while the thick end reaches proper
doneness.

111. D — Frozen shrimp should be thawed either under cold running water (for speed) or overnight in
the refrigerator at 4°C (for advance planning). Both methods keep the shrimp at safe temperatures
throughout the thawing process. Room temperature thawing and hot water thawing allow the exterior to
enter the danger zone while the interior remains frozen.

112. C — Dover sole is a flat fish, and 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 that distinguishes flat fish (4 fillets)
from round fish (2 fillets).

113. B — When splitting a lobster for grilling, the head sac (stomach, located just behind the eyes) and
the intestinal vein (running the length of the tail) must be removed. Both contain grit, undigested
material, and waste that would produce an unpleasant flavour and gritty texture if left in during cooking.
The tomalley (green liver) is edible and traditionally left in.

114. A — The best crab cake uses minimal binder to let the crab flavour dominate: a small amount of
mayonnaise for moisture, a beaten egg for binding, and just enough breadcrumbs to hold the cake
together without masking the crab. Overly heavy binders (mashed potatoes, thick sauces) dilute the crab
flavour and produce a stodgy, bready result.

115. D — Skin-on fish fillets must always be placed skin-side down first in the hot pan and cooked for
approximately 70% of the total cooking time on the skin side. This extended contact with the hot surface
renders the fat beneath the skin, crisps the skin to golden perfection, and cooks the fillet through from
the bottom up. Starting flesh-side down prevents the skin from ever crisping properly.

116. B — Adding the firmest, slowest-cooking items first (monkfish, lobster) and the most delicate,
fastest-cooking items last (mussels, shrimp) ensures all components reach proper doneness
simultaneously. This sequential addition based on cooking time is the fundamental principle of all multi-
component seafood preparations.

117. C — Raw oysters for half-shell service must be shucked from live oysters immediately before
serving. Pre-shucked oyster meat in a container has lost its protective shell and natural liquor, is exposed



to air and handling, and has a dramatically higher risk of bacterial contamination. Live oysters in the
shell are the only acceptable product for raw half-shell service.

118. A — Mussels often release sand and grit during steaming that settles at the bottom of the cooking
liquid. Straining the broth through cheesecloth removes this sediment, producing a clean, clear broth.
Serving unstrained mussel broth results in guests encountering unpleasant gritty mouthfuls at the bottom
of the bowl.

119. D — Fresh whole fish should be stored on a bed of drained, crushed ice in a perforated pan
(allowing melted ice water to drain away from the fish), belly-side down, in the coldest part of the walk-
in cooler. The ice maintains the fish at 0°C to 1°C — colder than the standard 4°C cooler temperature —
for maximum freshness preservation.

120. B — Calamari rings should be fried at 175°C to 185°C for approximately 1 to 2 minutes — just
until golden. Quick frying at the correct temperature produces tender, non-chewy squid. Cooking too
long or at too low a temperature causes the squid proteins to tighten into a tough, rubbery texture (the
same principle as the "2-minute or 2-hour" rule).

121. A — Pin bones are removed using fish pliers or tweezers, pulling each bone toward the head end of
the fillet following the bone's natural angle. Pulling in the direction the bones naturally point minimizes
tearing of the surrounding flesh. Pulling against the angle (toward the tail) rips the flesh and damages the
fillet.

122. C — Gravlax is traditionally sliced on a sharp bias — the knife held at a nearly horizontal angle to
the fillet — producing thin, wide, translucent slices similar to smoked salmon. This bias-cut technique
maximizes the surface area of each slice and produces the elegant, translucent presentation that defines
gravlax service.

123. B — After popping the hinge and removing the top shell, the cook must slide the oyster knife along
the inside of the top shell to sever the adductor muscle that holds the shells together. The top shell is
discarded. The knife then detaches the oyster from the bottom shell (severing the bottom adductor),
leaving the oyster resting freely in its cupped half-shell for presentation.

124. D — Traditional Caesar dressing does not contain heavy cream. The creamy consistency comes
from emulsifying egg yolk (raw or coddled) with olive oil and the other ingredients (garlic, anchovies,



lemon juice, Worcestershire, Dijon mustard, Parmigiano-Reggiano). The egg yolk lecithin creates the
rich, creamy emulsion without any dairy cream.

125. C — Placing hot sliced chicken directly on dressed greens causes immediate wilting from the
residual heat. The chicken should be allowed to rest and cool to at least warm (not steaming hot) before
being placed on the dressed romaine. This preserves the greens' crisp texture while still providing a
pleasant temperature contrast.

126. B — Tea sandwiches are small, elegant, crustless finger sandwiches that are delicately filled and
cut into precise geometric shapes (triangles, rectangles, rounds, or fingers). The crusts are removed for a
refined presentation, and the fillings are thin and delicate — cream cheese with cucumber, egg salad,
smoked salmon — designed for graceful, one-bite consumption.

127. A — The traditional bdnh mi uses a Vietnamese-style baguette — influenced by French colonial
baking but made lighter and crispier with a thinner crust and an airy, cotton-soft interior. This bread
compresses easily when bitten into and provides a crisp exterior that contrasts with the pickled
vegetables and tender protein inside.

128. D — The Cobb salad is a composed salad with each ingredient (grilled chicken, bacon, hard-
cooked egg, avocado, tomato, blue cheese, and chives) arranged in distinct rows or sections on a bed of
chopped greens. This deliberate arrangement showcases each component visually and allows the diner to
combine elements to their preference.

129. C — Egg salad is a potentially hazardous (TCS) food that must be stored at 4°C or below at all
times. The combination of cooked eggs, mayonnaise (containing raw or partially cooked eggs), and
moisture creates ideal conditions for bacterial growth in the temperature danger zone. Extended room-
temperature holding is a serious food safety violation.

130. B — Quick-pickled red onions are ready for use after a minimum of 30 minutes to 1 hour of
soaking in the hot vinegar solution. This brief pickling period softens the onion's sharp raw bite, infuses
tangy acidity, and develops the bright pink colour. Longer soaking (up to 24 hours in the refrigerator)
intensifies the flavour and colour further.

131. C — Foie gras has an extremely high fat content (approximately 50-60% fat by weight) that melts
rapidly at even moderate temperatures. Cooking at high heat would cause the fat to render out of the
terrine, leaving a dry, shrunken product swimming in liquid fat. The exceptionally low bain-marie



temperature (100°C-120°C) gently sets the protein while keeping the fat emulsified within the
preparation.

132. D — Ice keeps the forcemeat at a cold temperature throughout the extended high-speed processing
in the buffalo chopper. Friction from the blades generates significant heat, and if the mixture warms
above approximately 15°C, the fat melts and separates from the protein matrix — producing a greasy,
broken, grainy sausage rather than a smooth, emulsified product.

133. A — The salt and sugar in the gravlax cure draw moisture from the salmon flesh through osmosis.
This moisture removal reduces the water activity of the fish, creating an environment that inhibits
bacterial growth. Simultaneously, the dehydration firms the texture of the salmon from soft and raw to
dense and sliceable — the characteristic gravlax consistency.

134. C — Duck confit is done when the meat is extremely tender and pulls away from the bone easily
with gentle fork pressure. The collagen in the legs has fully converted to gelatin, and the meat should
offer almost no resistance. An internal temperature reading alone is insufficient — the textural test (fork-
tender) is the definitive indicator of properly finished confit.

135. B — After packing the rillettes into a crock, a thin layer of rendered fat is poured over the surface
and allowed to solidify. This fat cap creates an airtight seal that excludes oxygen from the rillettes,
slowing oxidation and bacterial growth. This traditional preservation technique allows rillettes to be
stored under refrigeration for several weeks.

136. D — The aspic was too warm and fluid when applied. Aspic must be cooled to near its setting point
— barely liquid with a syrupy, slightly viscous consistency — before spooning over the chilled item. At
this thickened state, each coat clings to the cold surface and sets almost immediately upon contact,
building up a smooth, glossy, multi-layered glaze.

137. A — The chimney serves two functions: it allows steam to escape during baking (preventing the
pastry from becoming soggy from internal moisture) and it serves as a pouring spout for adding liquid
aspic after the paté has baked and cooled. The aspic fills the gap between the shrunken forcemeat and
the pastry crust.

138. C — The only reliable way to verify forcemeat seasoning is to cook a small test patty in a pan, taste
it, and adjust the seasoning of the raw batch before stuffing into casings. Raw forcemeat should never be



tasted directly due to food safety concerns. Trusting recipe quantities without testing risks producing an
entire batch that is over- or under-seasoned.

139. D — The assembly-line method (all bases — all spreads — all garnishes — all décor) is the most
efficient approach for high-volume canapé production. Each task is performed repetitively across all 300
pieces before moving to the next step, minimizing tool changes, hand movements, and ingredient
transitions. This systematic approach ensures uniformity and maximizes speed.

140. A — Hot smoking occurs at 60°C to 85°C (140°F to 185°F), which simultaneously infuses smoke
flavour and partially or fully cooks the product. Cold smoking (below 30°C) flavours without cooking
and requires prior curing for safety. The temperature range of hot smoking is sufficient to cook the
sausage while developing the desired smoky character.

141. B — Chocolate lava cake is intentionally underbaked. The high ratio of chocolate and butter to
flour means the outer edges set from the oven heat while the centre — which has not had enough time or
heat exposure to fully coagulate — remains liquid and molten. Precise timing is critical: 30 seconds too
long and the centre sets; 30 seconds too short and the cake collapses.

142. C — The most common cause of cracking in cheesecake is overbaking or rapid cooling. When the
cheesecake is left in a too-hot oven for too long, or when it is removed from the oven and cooled too
quickly, the surface contracts faster than the interior, creating tension that splits the top. Gradual cooling
(turning off the oven and leaving the door ajar) prevents this.

143. D — Resting piped macaron shells at room temperature allows a dry skin to form on the surface.
During baking, this skin traps the expanding air and steam inside the shell, forcing the mixture to push
out from beneath the skin and create the characteristic ruffled "feet” (pied) at the base. Without the skin,
the shells crack and do not develop feet.

144. A — Over-mixing a muffin-method batter for four minutes at high speed develops excessive gluten
from the flour. The resulting banana bread will have a tough, dense crumb with internal tunnels
(elongated holes running vertically through the bread). The muffin method requires mixing only until
the wet and dry ingredients are just combined — the batter should remain lumpy.

145. C — During baking, the moisture from the liquid custard gradually dissolves the solidified caramel
that was poured into the ramekin. The sugar absorbs water from the custard and transforms from a hard,



brittle solid into a fluid, golden syrup. When the creme caramel is inverted, this liquid caramel flows
down the sides as a sauce.

146. B — A savarin uses a rich, yeasted dough similar to brioche — containing butter, eggs, sugar, and
yeast. After baking and cooling, the spongy, yeast-risen structure absorbs the warm rum syrup like a
sponge while maintaining its ring shape. A laminated or shortcrust dough would not absorb the syrup
properly; a sponge cake would disintegrate.

147. D — A glossy surface finish and a clean, satisfying snap when broken are the two definitive
indicators of properly tempered chocolate. These characteristics confirm that the cocoa butter has
crystallized in the stable Form V crystal structure. Improperly tempered chocolate sets dull, streaky, and
soft with a crumbly rather than snappy texture.

148. A — The choux puffs were removed from the oven too early. Although they had risen beautifully,
the internal protein structure had not yet fully set and solidified. When removed, the steam inside cooled
and contracted, and the soft, unset walls could not support the reduced internal pressure — so they
collapsed. Choux must be baked until the walls are firm, golden, and fully rigid.

149. B — Italian meringue is distinguished by the method of incorporating sugar: granulated sugar is
cooked with water to the soft ball stage (118°C / 244°F), then the hot syrup is poured in a thin, steady
stream into whipping egg whites. The hot syrup partially cooks the whites, producing the most stable,
heat-resistant meringue — ideal for baked Alaska, buttercream, and torching.

150. C — A warm, strained apricot jam glaze (nappage) or neutral fruit glaze is the traditional finish for
fruit tarts. The thin, glossy coating produces a professional shine, enhances the colour of the berries, and
provides a protective barrier that slows moisture migration from the fruit into the pastry cream —
extending the visual and textural quality of the finished tart.



