PRACTICE EXAM 6: RED SEAL COOK
SIMULATION (150 QUESTIONS)

1. A banquet cook prepares a large batch of rice pilaf at 10:00 AM for an evening event at 6:00 PM. The
cook cools the pilaf properly to 4°C by 12:30 PM and stores it in the walk-in. At 5:30 PM, the cook
reheats the pilaf on the stovetop and it reaches 74°C by 5:50 PM. Is this procedure correct?

A. No, because the pilaf should have been held at 60°C on a steam table all day rather than cooled
B. No, because rice cannot be reheated safely once it has been cooled below 60°C after initial cooking

C. Yes, the pilaf was cooled within the two-stage timeline, stored at 4°C, and reheated to 74°C within 2
hours

D. Yes, but only because the rice was reheated before 6 hours had elapsed from the original cooking
time

2. A cook is filling out a temperature log for the lunch service. The first batch of grilled chicken breast
registers 76°C at the thickest point. The cook records the temperature, the time, and the product name.
What other piece of information should be documented?

A. The initials or name of the cook who took the reading, providing accountability for the monitoring
record

B. The brand name and lot number of the raw chicken that was used in the batch
C. The total weight of the finished batch in kilograms for inventory reconciliation purposes

D. The oven temperature setting and cooking time used to produce the batch for recipe consistency

3. A cook discovers that the three-compartment sink's sanitizing basin (third compartment) has a
chlorine concentration of only 25 ppm. The required minimum concentration is 100 ppm. What must be
done before continuing to wash dishes?

A. Proceed with washing because any amount of chlorine provides adequate sanitization

B. Double the rinsing time in the second compartment to compensate for the weak sanitizer



C. Add hot water to the third compartment to raise the temperature, which increases chlorine
effectiveness

D. Add concentrated chlorine sanitizer to bring the solution to at least 100 ppm and verify with a test
strip

4. A sous chef instructs a cook to store freshly cooked beef consommeé in the walk-in cooler. The cook
places the consommé into shallow hotel pans no deeper than 10 cm and leaves them uncovered in the
cooler. The sous chef questions why the pans are uncovered. What is the correct rationale?

A. The pans should always be covered immediately to prevent airborne contaminants from falling in

B. The pans are left uncovered initially so heat can escape rapidly; they are covered once the food
reaches 4°C

C. Leaving food uncovered permanently in the cooler is standard practice for all stocks and soups

D. The pans are left uncovered because the walk-in cooler is a sterile environment free of contaminants

5. A food handler develops a sore throat and mild cough but has no fever, vomiting, or diarrhea. The
handler feels well enough to work. Under Canadian food safety guidelines, should this person be
allowed to handle food?

A. Yes, provided the handler practices rigorous hand hygiene, uses gloves, and avoids coughing near
food

B. No, any respiratory symptoms require immediate exclusion from the workplace for a minimum of 48
hours

C. Yes, with no restrictions needed because sore throat and cough are not conditions that affect food
safety

D. No, the handler must provide a negative COVID-19 test before returning to any food handling duties

6. A cook is conducting a daily safety inspection of the kitchen and discovers that the fire suppression
system's inspection tag shows the last service date was 18 months ago. What is the significance of this
finding?

A. Fire suppression systems do not require regular service and function indefinitely once installed



B. The system is within its normal service interval and no further action is required at this time

C. The system may be overdue for service and the finding should be reported to management for
immediate follow-up

D. The cook should personally service the fire suppression system by replacing the chemical agent

7. A newly hired cook observes that the hand-washing sink in the prep area has been repurposed for
rinsing vegetables. What food safety violation is present?

A. No violation is present because hand-washing sinks and vegetable prep sinks serve the same function
B. A minor violation that can be corrected by adding soap to the sink and using it for both purposes
C. The violation is aesthetic only — the sink should be relabelled but can continue its current function

D. Hand-washing sinks must be used exclusively for handwashing and must remain accessible and
unobstructed at all times

8. During a busy dinner rush, a cook spills a container of raw eggs on the floor near the hot line. Several
servers are moving through the area carrying plates. What is the immediate priority?

A. Continue plating food and assign someone to clean the spill after the rush subsides in 30 minutes
B. Alert staff to the hazard verbally, contain the spill area, and clean it up as quickly as safely possible
C. Close the kitchen entirely until the health inspector can assess whether any food was contaminated

D. Mop the raw egg into the floor drain to remove it from the walking path as quickly as possible

9. A cook is labelling a leftover container of cream of mushroom soup that was prepared today
(Wednesday) and will be stored in the walk-in. According to the 7-day date marking system, what is the
use-by date?

A. Tuesday of the following week, counting Wednesday (today) as Day 1 in the 7-day window
B. Wednesday of the following week, giving a full 7 days excluding the preparation date
C. Monday of the following week, allowing only 5 days as a safety margin beyond the standard

D. Friday of the current week, because cream-based soups have a shorter shelf life than clear soups



10. A cook is seasoning a dish and notices an unlabelled white powder in a small container next to the
salt. The container has no workplace label and the cook cannot identify the contents by sight. What
should the cook do?

A. Taste a tiny amount of the powder to identify whether it is salt, sugar, baking soda, or another
ingredient

B. Smell the powder to determine its identity, as most kitchen products have distinct aromas

C. Do not use the powder — set it aside, inform a supervisor, and identify it through proper channels
before use

D. Add a small amount to the dish and taste the result to determine whether it was the intended
ingredient

11. A cook is baking bread and the recipe calls for fresh compressed yeast. The cook notices that the
yeast has dark brown spots and a strong ammonia-like smell. What should the cook do?

A. Use the yeast because dark spots are normal for compressed yeast and indicate high activity
B. Discard the yeast because dark spots and ammonia smell indicate the yeast is dead or contaminated
C. Dissolve the yeast in warm water and wait to see if it foams before deciding whether to use it

D. Freeze the yeast for 24 hours to kill any contaminants, then thaw and use it normally

12. A cook receives a delivery of vacuum-packed fresh chicken breasts. Two packages in the case have
lost their vacuum seal — the plastic is no longer tightly pressed against the chicken and air is visible
inside. What action should the cook take?

A. Accept all packages because the loss of vacuum seal is cosmetic and does not affect food safety
B. Accept the intact packages and use the compromised ones within the hour before bacteria can grow
C. Accept all packages and re-vacuum-seal the compromised ones using the kitchen's equipment

D. Reject the two compromised packages because loss of vacuum seal indicates the protective barrier
has failed



13. A cook is storing potentially hazardous foods in the walk-in cooler. The shelves from top to bottom
currently hold: cooked rice (top), raw ground beef (second), raw whole fish (third), and raw chicken
(bottom). Is this vertical arrangement correct?

A. No, because the cooked rice should be stored on the bottom shelf beneath all raw proteins
B. No, because the raw ground beef should be stored on the bottom shelf as the highest-risk item

C. Yes, because the arrangement follows the vertical storage hierarchy — ready-to-eat items on top, raw
proteins below in order of cooking temperature, with poultry on the bottom

D. No, because all raw proteins must be stored on the same shelf regardless of cooking temperature

14. A cook needs to prepare a mise en place for a busy Saturday dinner service. The prep list includes
dicing onions, mincing garlic, chiffonading basil, julienning carrots, and brunoise-cutting celery. Which
knife is the most versatile choice for completing all five tasks?

A. A chef's knife (20-25 cm), which is the all-purpose workhorse suitable for all five cuts listed
B. A paring knife (9 cm), which offers the most precision for small, detailed cutting tasks
C. A santoku knife (17 cm), which is designed exclusively for slicing and cannot perform all five cuts

D. A bread knife (25 cm serrated), which provides the cleanest cuts through soft vegetables and herbs

15. A restaurant's food cost percentage for the month is 38%. The target food cost is 30%. What does
this variance indicate, and what is the first investigative step?

A. The variance is negligible and no action is needed because 38% is within the normal seasonal range

B. Food costs are 8 percentage points over budget — the first step is to review portion sizes, waste, and
purchasing prices

C. The variance means the restaurant is generating 38% profit on food sales, exceeding the 30% target

D. The kitchen should immediately raise all menu prices by 8% to bring the food cost into alignment



16. A cook needs to deep-fry chicken wings for a large order. The fryer oil temperature gauge reads
175°C. The cook adds a full basket of cold wings all at once. The temperature drops to 145°C and
recovers slowly. What effect will this temperature drop have on the wings?

A. The wings will cook faster because the lower temperature allows the interior to heat before the
exterior

B. The wings will have no noticeable difference because the oil temperature recovers within seconds
C. The wings will develop a superior crispy crust because the lower temperature browns more evenly

D. The wings will absorb excess oil and be greasy because the low temperature cannot seal the exterior
quickly

17. A kitchen receives a delivery invoice for the week's produce order. The invoice total is $1,847.50 but
the cook's receiving count shows that two cases of avocados ($78.00 each) listed on the invoice were not
actually delivered. What should the cook do?

A. Note the discrepancy on the invoice, refuse to sign for the missing items, and contact the supplier for
a credit of $156.00

B. Sign the invoice as presented and settle the discrepancy with the supplier at the end of the month
C. Accept the invoice total and adjust the kitchen's par levels to reduce the next order by two cases

D. Pay the full invoice amount now and expect the supplier to deliver the missing cases automatically

18. A cook is assigned to work the sauté station during dinner service. The station requires multiple pans
to be active simultaneously on the range. What is the correct safety practice regarding pan handle
placement?

A. All handles should point outward over the aisle to make each pan easy to grab during the rush
B. All handles should point straight up (12 o'clock position) for maximum visibility from all angles

C. All handles should be turned inward toward the centre of the range so they are not bumped by passing
traffic

D. Handle placement does not matter because all commercial pans have heat-resistant handles



19. A cook is sharpening a chef's knife on a whetstone and notices a thin wire of metal forming along
the cutting edge. This wire edge (burr) runs the full length of the blade on one side. What does this
indicate?

A. The knife has been damaged beyond repair and the wire edge means the blade must be replaced

B. The knife has developed a new edge on the side being sharpened and needs the same treatment on the
opposite side

C. The cook is using the wrong grit of stone and should switch to a coarser stone immediately

D. The sharpening is complete and the cook should return the knife to service with the burr intact

20. A restaurant uses a standardized recipe card system. Each card includes the recipe name, yield,
portion size, ingredients with weights, method, plating instructions, and a photograph. What is the
primary benefit of this standardized system?

A. It allows the chef to copyright each recipe and prevent other restaurants from replicating the dishes
B. It eliminates the need for tasting because the photograph shows exactly what the dish should look like

C. It satisfies a legal requirement that all Canadian restaurants must maintain written recipe
documentation

D. It ensures consistency — any trained cook can produce the dish to the same standard regardless of
who is cooking

21. A cook is scaling a recipe upward from 12 portions to 72 portions. The conversion factor is 6. The
original recipe calls for 5 g of cayenne pepper. Should the cook simply multiply by 6 and use 30 g?

A. No, seasonings like cayenne should be scaled conservatively and adjusted by tasting rather than
multiplied directly

B. Yes, all ingredients including spices and seasonings must be multiplied by the exact conversion factor
C. No, cayenne pepper should be omitted entirely when scaling above 24 portions due to concentration

D. Yes, because conversion factors apply universally without exception to every ingredient in the recipe



22. A cook needs to order enough salmon for a banquet serving 150 guests. Each guest receives a 180 g
portion. The yield test shows that whole salmon sides have a 78% yield after skin removal and
portioning. How many kilograms of whole salmon sides must be ordered?

A. 27.0 kg, calculated by multiplying the total portion weight by the yield percentage directly

B. 21.1 kg, calculated by multiplying the number of guests by the portion size without yield adjustment
C. 34.6 kg, calculated by dividing the total EP weight needed by the yield percentage

D. 42.0 kg, calculated by doubling the required weight as a safety factor for the large event

23. A line cook finishes plating a dish and places it on the pass for the expeditor. The expeditor inspects
the plate and sends it back because the protein is placed at the 6 o'clock position, but the restaurant
standard places it at 12 o'clock. Why does plate position matter?

A. Plate position is a personal preference of each expeditor and has no standardized significance

B. Consistent plate presentation ensures every guest receives a dish that matches the restaurant's visual
standard

C. The 6 o'clock position is universally incorrect because proteins must always face away from the guest

D. Plate position affects the temperature of the food, and the 12 o'clock position keeps the protein
warmest

24. A cook is assigned to close the kitchen at the end of the night shift. Which of the following tasks is
part of a proper kitchen closing procedure?

A. Leaving all equipment running overnight to maintain temperature stability for the morning shift
B. Stacking dirty sheet pans in the walk-in cooler to save time during the morning prep session
C. Turning off unnecessary equipment but leaving the walk-in cooler and freezer running at all times

D. Covering all equipment with plastic wrap to protect surfaces from dust and grease accumulation

25. A cook is preparing a ratatouille and needs to dice onion, eggplant, zucchini, red pepper, and tomato
into uniform 1.5 cm cubes. What is this medium-sized cube cut called?



A. Medium dice, which measures approximately 1.2 cm to 1.5 cm on each side
B. Small dice, which measures approximately 6 mm on each side for fine soup garnishes
C. Large dice, which measures approximately 2 cm on each side for rustic stew preparations

D. Brunoise, which measures approximately 3 mm on each side for consommé garnishes

26. A cook is preparing a mise en place for a Mexican menu and needs to select the correct chili pepper
for a mild, smoky chipotle sauce. What is a chipotle pepper?

A. A fresh green jalapefio that has been pickled in brine and vinegar for tangy acidity
B. A dried ancho pepper that has been ground into a fine powder for seasoning blends
C. Aripe red jalapefio that has been dried and smoked, producing a deep, smoky heat

D. A fresh habanero pepper that has been roasted until the skin is charred and blistered

27. A cook receives a delivery of fresh herbs and needs to store them properly to maximize shelf life.
How should fresh tender herbs like cilantro, parsley, and chervil be stored?

A. Spread flat on a dry sheet pan in a single layer, uncovered, inside the walk-in cooler
B. Stems trimmed and placed upright in a container of water, loosely covered, and refrigerated
C. Chopped immediately and frozen in ice cube trays with olive oil for maximum preservation

D. Wrapped tightly in aluminum foil and placed in the warmest section of the walk-in cooler

28. A cook is preparing a stir-fry and the wok is properly preheated to very high heat. The cook adds the
oil and immediately adds a large handful of wet, freshly washed bean sprouts to the wok. The wok
temperature drops dramatically and the sprouts begin to steam rather than sear. What caused this
problem?

A. The oil used was the wrong type and could not maintain its temperature when the vegetables were
added

B. The wok was not preheated long enough and was still below the required temperature for stir-frying

C. Too many sprouts were added at once, and they should have been added in smaller batches for proper
searing



D. The bean sprouts were too wet — excess surface water lowered the oil temperature and created steam
instead of dry searing heat

29. A cook is blanching cauliflower florets and wants to keep them as white as possible after cooking.
What can be added to the blanching water to help preserve the white colour?

A. Soy sauce, which adds a protective amino acid coating that preserves the white pigment

B. Red wine vinegar, which enhances the purple anthocyanin pigments and deepens the cauliflower's
colour

C. A small amount of lemon juice or white vinegar, which keeps the cooking water acidic and preserves
the white colour

D. Baking soda, which produces a bright white colour by creating an alkaline environment in the
cooking water

30. A cook is preparing a garnish of tomato concassé for a pan-seared fish dish. After scoring,
blanching, and shocking the tomatoes, the cook peels the skin and cuts each tomato in half. What must
be done next before dicing?

A. Remove the seeds and excess liquid from each tomato half, then dice the flesh into uniform pieces
B. Roast the peeled tomato halves at 200°C to concentrate the flavour before dicing for the garnish
C. Purée the peeled tomatoes in a blender and strain through a chinois for a smooth concassé

D. Dehydrate the peeled tomato halves in a low oven for 4 hours to produce a sun-dried consistency

31. A cook is making a potato gratin and the recipe specifies that the potatoes should be sliced 3 mm
thick on a mandoline. The cook slices the potatoes and holds them in a bowl of cold water until ready to
layer the gratin. Why is this water bath step sometimes avoided for gratins?

A. The water removes surface starch, which is needed to thicken the cream and bind the gratin layers
B. Cold water makes the potatoes absorb excess moisture that causes the gratin to become watery
C. The water changes the colour of the potatoes from white to grey, ruining the visual presentation

D. Soaking potatoes in water destroys their nutritional value and is prohibited in professional kitchens



32. A cook is preparing a salad of shaved raw Brussels sprouts with a lemon vinaigrette, dried
cranberries, and toasted almonds. Why are the Brussels sprouts served raw and shaved rather than whole
and cooked in this preparation?

A. Raw Brussels sprouts are more nutritious than cooked ones because cooking destroys all vitamins
B. Whole Brussels sprouts are too large to be used in any salad preparation regardless of the dressing

C. Shaving raw Brussels sprouts is faster than cooking, and the time savings justify the textural
difference

D. Shaving produces thin, delicate pieces that are mild and tender enough to eat raw, unlike whole raw
sprouts which are tough and intensely flavoured

33. A cook receives a case of vine-ripened tomatoes and a case of green (unripe) tomatoes. The chef
wants the green tomatoes to ripen within 2 to 3 days. What storage technique accelerates ripening?

A. Store the green tomatoes at room temperature near the ripe tomatoes, whose ethylene gas will
accelerate the ripening

B. Refrigerate the green tomatoes at 4°C, which activates the ripening enzymes through cold stress
C. Submerge the green tomatoes in warm water overnight, which softens the skin and starts the ripening

D. Place the green tomatoes in direct sunlight on a windowsill, which initiates photosynthetic ripening

34. A cook is making coleslaw and the recipe calls for "shredded cabbage.” What knife technique or
equipment produces the most consistent, fine shred for coleslaw?

A. Tearing the cabbage by hand into random pieces for a rustic, artisanal coleslaw presentation
B. Dicing the cabbage into 1 cm cubes using a chef's knife for a chunky, hearty coleslaw texture
C. Using a mandoline or sharp chef's knife to produce thin, uniform shreds of consistent width

D. Processing the cabbage in a food processor using the chopping blade until finely minced

35. A cook is preparing a grilled vegetable platter featuring zucchini, eggplant, red peppers, and
portobello mushrooms. Before grilling, the vegetables are cut, brushed with oil, and seasoned. Why are
the portobello mushroom gills sometimes removed before grilling?



A. The gills are toxic and must always be removed to prevent food poisoning from mushroom
consumption

B. The gills release a dark liquid that can discolour the other vegetables and stain sauces or plates
C. The gills trap excessive oil during grilling, which causes flare-ups and uneven charring on the surface

D. Removing the gills reduces the mushroom's weight, making it cook faster and more evenly on the
grill

36. A cook is making a fruit coulis from fresh raspberries for a dessert plate. After puréeing the
raspberries with sugar, what final step is essential before the coulis is ready for service?

A. Cooking the purée at a full boil for 15 minutes to activate the natural pectin and thicken it
B. Folding whipped cream into the purée to lighten the consistency and add richness to the coulis
C. Freezing the purée into a solid block and then scraping it with a fork to produce a granita texture

D. Straining through a fine chinois to remove all seeds, producing a smooth, refined, pourable sauce

37. A cook is starting a batch of white chicken stock. The recipe calls for 5 kg of chicken bones, 15 litres
of cold water, mirepoix, and a sachet d'épices. The cook places the bones in the stockpot and adds
boiling water from the kettle. Why is this an error?

A. Boiling water cooks the bones too quickly, preventing them from releasing enough collagen for body
B. The water should be at exactly 50°C, which is the optimal temperature for initial gelatin extraction

C. Starting with boiling water causes impurities to emulsify instantly into the liquid, producing a
permanently cloudy stock

D. Boiling water dissolves the calcium in the bones, producing a chalky, gritty texture in the finished
stock

38. A cook is making a roux for a cream of broccoli soup. After combining equal parts butter and flour
in the pan, the cook stirs over moderate heat for approximately 3 minutes until the roux is a pale golden
colour with a slightly nutty aroma. What stage of roux has been produced?



A. A blond roux, which has moderate thickening power and a subtle nutty flavour suitable for velouté
and cream soups

B. A white roux, which has maximum thickening power and no colour development whatsoever
C. A brown roux, which has the lowest thickening power and a deep, chocolate-brown colour

D. A clarified roux, which has been strained through cheesecloth to remove any undissolved flour
particles

39. A cook is making a minestrone soup and has simmered the vegetables and beans in stock for 40
minutes. The soup base is rich and flavourful but the cook wants to add freshness and brightness before
service. What technique accomplishes this?

A. Simmering the soup for an additional 2 hours to further develop the depth of flavour
B. Adding a roux to the soup to give it a heavier body and a more substantial, filling consistency
C. Puréeing the entire soup until smooth to transform it from a chunky minestrone to a cream soup

D. Finishing with fresh herbs, a drizzle of olive oil, grated Parmigiano-Reggiano, and a squeeze of
lemon juice

40. A cook is preparing a hot and sour soup from a Chinese menu. The soup achieves its characteristic
thick, slightly viscous consistency from which thickening method?

A. A brown roux cooked for 15 minutes before the stock and seasonings are added to the pot
B. A cornstarch slurry stirred into the simmering soup at the end of cooking for a glossy finish
C. Puréed tofu blended into the soup base, which adds protein-based body to the liquid

D. Beaten egg whites folded into the soup that coagulate and form a thickening network

41. A cook is making a seafood chowder and the recipe calls for clam juice as part of the liquid base.
What flavour does clam juice contribute that plain fish stock does not?

A. Clam juice provides a mild sweetness that balances the richness of the cream in the chowder

B. Clam juice contributes additional gelatin that gives the chowder a heavier, more coating body



C. Clam juice adds a briny, mineral, ocean-like salinity that intensifies the seafood character of the
chowder

D. Clam juice acts as a natural thickener that eliminates the need for roux or potatoes in the chowder

42. A cook is making a batch of dashi, the foundational Japanese stock. What are the two primary
ingredients in traditional dashi?

A. Kombu (dried kelp) and katsuobushi (dried bonito flakes), which are briefly steeped in hot water
B. Shiitake mushrooms and ginger root, which are simmered for 2 hours in a covered pot
C. Miso paste and tofu, which are blended together and diluted with hot water to the desired consistency

D. Rice vinegar and soy sauce, which are combined cold and used without any heating or infusion

43. A cook has made a batch of beef stock that tastes flat and lacks depth despite using good bones,
mirepoix, and aromatics. The cook simmered the stock for 8 hours. What is the most likely cause of the
flat flavour?

A. The stock was simmered at too high a temperature, which evaporated the flavour compounds
B. The mirepoix was added at the beginning instead of halfway through the simmering period

C. The bones were not roasted before simmering, and the stock is a brown stock recipe that requires
roasting

D. The stock was not seasoned with salt, which is the most common cause of flat-tasting stock

44. A cook is preparing a vegetarian pho (Vietnamese noodle soup) broth. Traditional pho broth gets its
signature flavour from charred onions and ginger, whole spices, and long simmering. Which
combination of whole spices is most authentic for pho?

A. Cumin seeds, ground coriander, turmeric, and dried fenugreek leaves toasted in oil

B. Star anise, cinnamon sticks, whole cloves, coriander seeds, and cardamom pods — dry-toasted before
simmering

C. Black peppercorns, bay leaves, dried thyme, and juniper berries tied in a sachet d'épices

D. Szechuan peppercorns, dried red chilies, fennel seeds, and ground white pepper boiled in the broth



45. A cook is preparing a gazpacho and puréeing raw tomatoes, cucumbers, red peppers, garlic, olive oil,
and sherry vinegar in a blender. After puréeing, the mixture is too thick. What is the correct adjustment?

A. Add additional olive oil to thin the gazpacho while maintaining its rich, silky body and flavour
B. Heat the gazpacho on the stovetop until it loosens to the desired consistency, then re-chill
C. Add cold water or tomato juice gradually until the desired pourable consistency is reached

D. Pass the gazpacho through a food mill to remove fibre, which will naturally thin the mixture

46. A cook is making a wonton soup and the clear chicken broth must be crystal clear for proper
presentation. After simmering the broth for 3 hours, there is a thin layer of fat floating on the surface.
What should the cook do?

A. Skim the fat from the surface using a ladle or degreasing cup to produce a clean, clear broth
B. Stir the fat vigorously back into the broth to distribute it evenly for additional richness
C. Strain the broth through a coffee filter, which will remove both fat and impurities simultaneously

D. Chill the broth overnight, which will cause the fat to solidify on top for easy removal the next day

47. A cook needs to make a quick jus for a lamb entrée but has no lamb stock available. The cook has
chicken stock, veal demi-glace, and fresh lamb trimmings. What is the best approach to produce a lamb-
flavoured jus in limited time?

A. Use the chicken stock as-is and season it with dried rosemary and mint to simulate lamb flavour
B. Combine the chicken stock with heavy cream and reduce by half for a rich, cream-based lamb sauce
C. Boil the veal demi-glace with water to dilute it and serve it alongside the lamb as a neutral jus

D. Roast the lamb trimmings, deglaze with wine, add the chicken stock and a small amount of demi-
glace, and reduce

48. A cook is making a mushroom consommé for a vegan tasting menu. Traditional consommé uses egg
whites and ground meat in the clearmeat. For a vegan version, what ingredient can replace the egg
whites as the clarifying agent?



A. Agar-agar, which is a seaweed-derived gelling agent that can trap impurities when heated in liquid

B. A raft made from ground mushrooms, diced mirepoix, and agar-agar (or a similar plant-based
clarifying technique)

C. Cornstarch slurry, which binds to impurities and settles to the bottom of the pot when simmered

D. Activated charcoal powder, which absorbs all colour and impurities when stirred into the broth

49. A cook is making a classic beurre blanc and the reduced wine-shallot mixture has become too
concentrated — almost syrupy. When the cook begins whisking in cold butter, the emulsion does not
form properly and the butter melts into an oily pool. What went wrong?

A. The butter was too cold and should have been at room temperature before incorporation
B. The cook used too many shallots, which released starch that interfered with the emulsion

C. The reduction was over-reduced and too hot — there was insufficient liquid left for the butter to
emulsify into

D. The cook used salted butter, which prevents emulsification due to the sodium content interfering

50. A cook tastes a finished batch of hollandaise sauce and finds it has no discernible lemon flavour,
despite the recipe calling for lemon juice. Upon review, the cook realizes the lemon juice was added to
the egg yolks at the very beginning — before the clarified butter was incorporated. What happened to
the lemon flavour?

A. The lemon juice was volatilized by the prolonged exposure to the warm bain-marie and its flavour
compounds evaporated

B. The egg yolks absorbed and neutralized the citric acid, eliminating the lemon flavour through a
chemical reaction

C. The lemon flavour was diluted beyond perception by the large quantity of clarified butter added
afterward

D. The clarified butter coated the tongue and prevented the taste buds from detecting the acid
underneath

51. A cook needs to prepare a quick sauce for sautéed chicken breast. The cook sears the chicken,
removes it to rest, and builds a pan sauce. The correct sequence is: sauté shallots — deglaze — add



liquid — reduce — finish. If the cook finishes by mounting with cold butter, what does the butter
contribute to the sauce?

A. The butter adds only colour, turning the sauce from dark brown to a lighter, more appetizing golden
tone

B. The butter cools the sauce to a safe serving temperature that is comfortable for the guest to consume
C. The butter adds a floury thickness similar to roux because butter contains trace amounts of starch

D. The butter adds gloss, body, richness, and a velvety texture through emulsification

52. A cook has prepared a mayonnaise that has broken — the emulsion has separated into a greasy,
curdled mass. What is the most effective rescue technique?

A. Heat the broken mayonnaise to 60°C while whisking vigorously to re-melt and re-emulsify the oil

B. Whisk the broken mayonnaise gradually into a fresh egg yolk in a clean bowl to re-establish the
emulsion

C. Add a large amount of cold water and blend at high speed to dilute and re-suspend the oil droplets

D. Strain the broken mayonnaise through cheesecloth to separate the oil from the yolks, then start over

53. A cook is making a tomato sauce from scratch and wants a smooth, velvety consistency. After
simmering canned San Marzano tomatoes with garlic, onion, and basil for 30 minutes, the sauce is
chunky. What tool produces the smoothest result?

A. A potato masher, which breaks down the large pieces while preserving some rustic texture
B. A whisk, which can break down soft tomatoes through vigorous agitation over moderate heat

C. An immersion blender or countertop blender, which puréés the sauce to a uniformly smooth
consistency

D. A fork, which is sufficient for crushing canned tomatoes into a sauce-like consistency

54. A cook is making a classic French sauce soubise. What are the primary components of this béchamel
derivative?



A. Béchamel sauce enriched with puréed cooked onions, producing a mild, sweet, creamy onion sauce
B. Béchamel sauce enriched with Gruyére and Parmesan cheese for a rich gratin topping
C. Béchamel sauce enriched with sautéed mushrooms and fresh thyme for a woodsy flavour

D. Béchamel sauce enriched with lobster butter and diced crayfish tails for a shellfish accent

55. A cook is reducing a red wine sauce and the sauce tastes thin and watery after reducing by one-
quarter. The cook expected more body. What would adding a tablespoon of veal demi-glace
accomplish?

A. The demi-glace would add acid that brightens and lifts the red wine flavour in the sauce

B. The demi-glace would add concentrated gelatin and flavour, dramatically increasing body and
richness

C. The demi-glace would thin the sauce further because it contains a high proportion of water

D. The demi-glace would mask the wine flavour entirely and produce a generic brown sauce

56. A cook is preparing a large batch of gravy for a holiday turkey dinner. The gravy is made from a
roux of turkey drippings and flour, thinned with turkey stock. After cooking for 20 minutes, the gravy
has a consistent, smooth texture. The cook tastes it and detects a slightly bitter note. What is the most
likely cause?

A. The turkey stock was oversalted, which can produce a perceived bitterness at high concentration
B. The roux was cooked slightly too dark, and the over-browned flour is contributing bitterness

C. The turkey drippings contained too much collagen, which produces a bitter flavour when thickened
with roux

D. The bitter note is from the flour itself, which contains naturally bitter compounds regardless of
cooking

57. A cook is making a compound butter with sun-dried tomatoes, fresh basil, garlic, and Kalamata
olives for a Mediterranean-themed dinner. After mixing, the butter seems too soft to roll into a log. What
should the cook do?

A. Add additional flour to the butter mixture to absorb excess moisture and firm the compound



B. Spread the soft butter onto plastic wrap and refrigerate until firm enough to roll into a cylinder
C. Chill the butter mixture briefly until it firms slightly, then roll it into a log and refrigerate until solid

D. Discard the batch because compound butter that is too soft to roll has been over-mixed and is
unusable

58. A cook is making a jus lié — a thickened jus. The base is a rich, reduced roasting jus. Rather than
using roux (which would add opacity), how is a jus lié traditionally thickened while maintaining its clear
appearance?

A. With a small amount of arrowroot or cornstarch slurry, which thickens while maintaining
translucency

B. With a liaison of egg yolks and cream, which adds opacity but produces a superior flavour
C. With beurre manié, which adds flour-based thickening for a heavier, more robust sauce body

D. With gelatin sheets bloomed in cold water, which solidify the jus into a firm, sliceable consistency

59. A cook is finishing a pan sauce and needs to strain it before plating. Which strainer produces the
smoothest, most refined result?

A. A colander with large holes, which allows the sauce to flow through quickly for fast service
B. A fine-mesh chinois, which removes all solids and produces a smooth, refined sauce
C. A slotted spoon, which separates large pieces while allowing smaller particles to pass through

D. A cheesecloth alone without any supporting strainer, draped over a bowl and poured through

60. A cook is making a classic Italian aglio e olio (garlic and oil) sauce for spaghetti. The cook heats
olive oil in a pan, adds thinly sliced garlic, and cooks it until the garlic turns dark brown, almost black.
What flavour defect has been introduced?

A. The garlic has developed an overly sweet, candy-like flavour that will make the sauce taste like
dessert

B. The garlic has released a blue-green pigment that will discolour the pasta and make it unappealing

C. The overcooked garlic is harmless and will provide a pleasant smoky depth to the finished pasta



D. The garlic has burned, producing a bitter, acrid flavour that will permeate the entire sauce

61. A cook is preparing a classic herb-infused oil to drizzle over a grilled fish dish. Fresh basil, thyme,
and parsley are blanched, shocked, and blended with grapeseed oil, then strained. Why are the herbs
blanched before blending?

A. Blanching sets the bright green colour of the chlorophyll, producing a vivid, vibrant green oil
B. Blanching removes the bitter compounds from the herbs that would make the oil taste unpleasant
C. Blanching sterilizes the herbs and eliminates any bacteria that would make the oil unsafe to consume

D. Blanching softens the herbs so the blender can process them more efficiently into a finer purée

62. A cook is making a cheese sauce and the recipe calls for adding shredded cheddar cheese to the hot
béchamel. The cook adds all the cheese at once to the boiling sauce and stirs vigorously. The cheese
clumps into a stringy, grainy mass rather than melting smoothly. What error occurred?

A. The cheddar was too old and had dried out, making it unable to melt properly in any sauce
B. The cook used the wrong stirring technique — cheese sauce requires folding rather than stirring

C. The sauce was too hot (boiling) and the cheese was added too quickly — cheese should be added
gradually to a sauce that is below a boil

D. Cheddar cheese cannot be used in sauces and should always be replaced with a processed cheese
product

63. A cook is making a soufflé base from béchamel, egg yolks, and Gruyére cheese. Before folding in
the whipped egg whites, the cook discovers the soufflé base has cooled to room temperature. Is this a
problem?

A. No, a cool base is actually ideal because it prevents the whipped whites from deflating on contact
with heat

B. Yes, the base should be lukewarm — a cold base is too thick and will deflate the whites during
folding

C. No, the temperature of the base has no impact on the folding process or the finished soufflé's rise

D. Yes, the base must be reheated to boiling before the whites are folded in for maximum volume



64. A cook needs to prepare eggs for a hotel breakfast buffet that will be held hot for 2 hours. Which egg
preparation method holds best on a steam table without significant quality loss?

A. Poached eggs, which maintain their shape and texture beautifully over a 2-hour hot-holding period
B. Soft-scrambled eggs with large, delicate curds, which remain creamy throughout extended holding
C. Fried eggs sunny-side up, which keep their runny yolks intact and appealing during hot holding

D. A baked egg casserole or frittata, which is more stable and holds its texture better than individual
preparations

65. A cook is making créeme anglaise and has heated the custard to 83°C while stirring constantly. The
custard coats the back of a spoon with a smooth, even film. The cook strains it through a chinois into a
bowl set over an ice bath. Why is the ice bath critical at this stage?

A. The ice bath stops the cooking immediately, preventing the residual heat from pushing the custard
past 85°C and curdling the egg yolks

B. The ice bath adds water to the custard through condensation, thinning it to the correct consistency
C. The ice bath firms the custard so it can be sliced and plated as a solid dessert component

D. The ice bath is optional and used only for convenience — the custard would cool fine at room
temperature

66. A cook is preparing a vegan omelette using chickpea flour (besan) batter instead of eggs. What
property of chickpea flour makes it suitable as an egg substitute in this application?

A. Chickpea flour has a natural yellow colour identical to eggs but provides no functional binding
properties

B. Chickpea flour forms a batter that sets when cooked, providing structure, binding, and a visual
appearance similar to eggs

C. Chickpea flour contains actual egg proteins that have been extracted from chickpeas during
processing

D. Chickpea flour is used purely for flavour and has no ability to set, bind, or form a cohesive structure



67. A cook is making ice cream and the recipe calls for tempering hot milk-sugar mixture into the egg
yolks before returning everything to the pot. Why is tempering necessary?

A. Tempering reduces the sugar concentration in the hot milk to prevent crystallization in the yolks
B. Tempering extracts vanilla flavour from the egg yolks that would otherwise remain trapped inside

C. Tempering gradually raises the temperature of the yolks, preventing them from scrambling on contact
with the hot liquid

D. Tempering is an optional step that has no functional impact and exists only for traditional reasons

68. A cook needs to produce a stable whipped cream that will hold its shape for several hours as a cake
filling. Beyond simply whipping cream to stiff peaks, what stabilizing technique can be used?

A. Adding a tablespoon of corn syrup during whipping, which prevents the cream from expanding
B. Whipping the cream at room temperature, which produces more stable peaks than cold cream
C. Adding a pinch of cream of tartar during whipping, which stabilizes egg white foams but not cream

D. Adding a small amount of gelatin (bloomed and melted) to the cream during whipping to stabilize the
structure

69. A cook is preparing a frittata for brunch service. After cooking the egg mixture in an oven-safe
skillet on the stovetop until the bottom is set, how is the frittata finished?

A. The skillet is placed under a broiler or in a hot oven to set and lightly brown the top surface
B. A lid is placed on the skillet and the frittata steams on the stovetop until the top is fully cooked
C. The frittata is flipped like a pancake using a plate and returned to the skillet to cook the other side

D. The skillet is removed from heat and the frittata sets from carryover heat while resting for 10 minutes

70. A cook is making a ricotta cheese filling for stuffed pasta. The ricotta seems watery and loose. What
preparation step would improve the texture of the filling?

A. Add extra eggs to the ricotta, which will thin it further but provide binding when cooked



B. Heat the ricotta in a saucepan to evaporate the excess moisture before mixing the filling

C. Drain the ricotta in a fine-mesh strainer for 30 minutes to remove excess whey, producing a thicker
consistency

D. Freeze the ricotta for 24 hours, then thaw it, which forces the excess water to separate and drain

71. A cook is making a plant-based "cheese™" sauce for nachos using soaked raw cashews, nutritional
yeast, garlic, turmeric, and lemon juice. What does the nutritional yeast contribute to this sauce?

A. Nutritional yeast is used solely for its bright yellow colour that mimics the appearance of melted
cheese

B. Nutritional yeast provides a savoury, cheesy, umami flavour that mimics the taste of aged cheese

C. Nutritional yeast acts as a thickening agent that sets the sauce into a firm, sliceable block when
chilled

D. Nutritional yeast is a leavening agent that causes the sauce to puff and become airy like a soufflé

72. A cook is making a cacio e pepe (cheese and pepper) pasta — one of the simplest yet most
technically demanding Roman pasta dishes. The sauce is made from Pecorino Romano, black pepper,
and starchy pasta cooking water. What creates the creamy emulsion that coats the pasta?

A. Heavy cream added to the pan provides the creaminess that defines cacio e pepe's signature sauce
B. The Pecorino is melted in a bain-marie before being added to the pasta for smooth incorporation

C. Butter mounted into the pan sauce emulsifies with the cheese to produce the characteristic creamy
coating

D. The starchy pasta water emulsifies with the melted cheese, creating a smooth, creamy sauce without
any added dairy fat

73. A cook is making dumpling wrappers from scratch using a simple dough of flour, water, and salt.
After kneading, the dough must rest before rolling. What happens to the dough during the resting period
that makes it easier to work?

A. The gluten relaxes, making the dough pliable and easier to roll thin without springing back

B. The yeast in the flour activates and causes the dough to rise, making it lighter and more airy



C. The salt dissolves completely into the flour, which was not possible during the initial kneading stage

D. Moisture migrates to the surface of the dough, creating a non-stick coating for the rolling process

74. A cook is preparing risotto and has completed the toasting of the rice in butter. The cook adds the
first ladle of hot chicken stock. Instead of stirring and allowing the stock to be absorbed before adding
more, the cook adds all the remaining stock at once, covers the pot, and places it in the oven. What style
of risotto will this produce?

A. A traditional Northern Italian risotto with a perfectly creamy, flowing, all'onda consistency
B. An overcooked, mushy risotto with dissolved rice grains and no visible individual grain structure

C. A baked risotto (risotto al forno), which produces a slightly firmer, less creamy result than the stirred
method

D. A completely dry, pilaf-style rice dish with no creaminess or starch release whatsoever

75. A cook is preparing fresh spinach-egg pasta. To incorporate spinach into the dough, the fresh
spinach must first be prepared. What is the correct preparation?

A. Purée the raw spinach leaves in a blender and add the wet purée directly to the flour and eggs
B. Blanch, shock, squeeze dry, and finely chop or purée the spinach before adding to the dough
C. Julienne the raw spinach leaves and fold them into the finished dough as visible green ribbons

D. Dehydrate the spinach in a low oven for 4 hours, grind into a powder, and sift into the flour

76. A cook is cooking dried rigatoni and the timer indicates the pasta should be done. The cook tests a
piece and finds it is uniformly soft throughout with no firmness at the centre. This stage is past al dente.
What is the correct term for this level of doneness?

A. Al dente, which describes pasta that is perfectly cooked with a slight firmness at the centre
B. Crudo, which describes pasta that is severely undercooked with a chalky, raw flour centre
C. Stracotto, which describes pasta that is intentionally undercooked for finishing in the sauce

D. Overcooked (scotto in Italian), which means the pasta has been boiled beyond the al dente stage



77. A cook is preparing a lasagna and the recipe calls for béchamel sauce between the layers rather than
ricotta cheese. In which regional Italian tradition is béchamel (besciamella) used instead of ricotta in
lasagna?

A. Northern Italian (Emilian) tradition — lasagna alla Bolognese uses béchamel, meat ragu, and
Parmigiano-Reggiano

B. Southern Italian (Neapolitan) tradition — lasagna di Carnevale uses béchamel with fried meatballs
C. Sicilian tradition — lasagna alla Norma uses béchamel with fried eggplant and salted ricotta

D. Sardinian tradition — lasagna uses béchamel with bottarga and pecorino in thin sheets of pane
carasau

78. A cook is making handmade orecchiette pasta (the "little ears" shape from Puglia). The dough is
made from durum wheat semolina and water — no eggs. Why is semolina flour used instead of soft
wheat flour for this particular shape?

A. Semolina is cheaper than soft wheat flour and is used purely for cost savings in Southern Italian
cooking

B. Semolina produces a softer, more delicate texture that is characteristic of all Southern Italian pasta

C. Semolina’s coarse texture and high protein produce a firm, chewy pasta that holds its shape and grips
sauce

D. Semolina is self-rising and provides the leavening that gives orecchiette its characteristic puffy,
dome-like shape

79. A cook is making a Thai pad see ew (stir-fried wide rice noodles) and uses fresh wide rice noodles
from a package. The noodles are stuck together in a solid block. What should the cook do before adding
them to the wok?

A. Boil the noodle block in water for 10 minutes until the noodles soften and separate completely

B. Gently separate the noodles by hand or with chopsticks, being careful not to break them, and add
directly to the hot wok

C. Deep-fry the entire noodle block until crispy, then break it apart into individual noodles for stir-frying

D. Soak the noodle block in ice water overnight, which dissolves the starch bonding and separates each
noodle



80. A cook is preparing potato gnocchi and the recipe calls for ricing the hot boiled potatoes. The cook
only has a food processor available. Can the cook use the food processor to mash the potatoes instead?

A. Yes, the food processor produces identical results to a ricer and is actually faster and more efficient
B. Yes, but only if the processor is pulsed briefly rather than run continuously to avoid over-processing

C. No, but the cook can substitute instant mashed potato flakes reconstituted with hot water for identical
results

D. No, the food processor's blade ruptures the potato cells, releasing excess starch that produces dense,
gummy gnocchi

81. A cook is making Japanese gyoza (pan-fried dumplings). After filling and pleating the dumplings,
the cook places them in a hot oiled pan flat-side down. What is the distinctive cooking method that gives
gyoza their characteristic combination of textures?

A. Pan-fry on both sides at high heat, then finish by deep-frying in oil for uniform crispness throughout
B. Steam only in a bamboo steamer for 8 minutes, which produces a uniformly soft, tender texture
C. Boil in salted water like Italian ravioli until the dumplings float to the surface, then drain and serve

D. The cook must use the correct method — which would require knowing what the answer is. Let me
rephrase:

81. A cook is preparing Japanese gyoza. After filling and sealing the dumplings, the cook pan-fries them
in oil until the bottom is golden and crispy. Water is then added to the pan and the lid is placed on top.
What happens inside the covered pan?

A. The steam generated from the water simultaneously cooks the filling through while keeping the top
wrapper tender

B. The water boils the dumplings entirely, converting them from a fried preparation to a boiled
dumpling

C. The trapped steam dissolves the starch on the wrapper surface, producing a transparent, glassy finish

D. The water lowers the pan temperature, which prevents the crispy bottom from becoming too dark



82. A cook is preparing a batch of risotto and runs out of Arborio rice. The pantry has jasmine rice,
basmati rice, and bomba rice available. Which substitute would produce the closest result to a traditional
risotto?

A. Jasmine rice, which is a long-grain Asian variety with a floral aroma and sticky texture when cooked

B. Basmati rice, which is a long-grain Indian variety that cooks to separate, fluffy grains with no
creaminess

C. Bomba rice, which is a Spanish short-grain variety with high starch content similar to Arborio

D. Any of the three would produce identical results because all rice varieties behave the same way

83. A cook is preparing a lentil stew and the recipe calls for green (French/Puy) lentils. The cook has
only red lentils available. If the cook substitutes red lentils, how will the finished stew differ?

A. Red lentils hold their shape better than green lentils and will produce a chunkier, more textured stew
B. Red lentils require overnight soaking while green lentils do not, adding significant preparation time
C. Red lentils are identical to green lentils in cooking behaviour and the substitution will have no impact

D. Red lentils break down into a purée during cooking, producing a smooth, thick stew rather than one
with intact lentil pieces

84. A cook is making a Thai peanut sauce for a satay appetizer. The base of the sauce includes peanut
butter, coconut milk, lime juice, soy sauce, brown sugar, and chili paste. A guest at the table has a
peanut allergy. The cook wants to create a version that tastes similar but is peanut-free. What is the best
substitution?

A. Replace the peanut butter with mayonnaise, which has a similar creamy texture and neutral flavour

B. Replace the peanut butter with sunflower seed butter, which has a similar consistency and a
complementary flavour

C. Replace the peanut butter with cream cheese, which provides the same richness and thickness

D. Simply omit the peanut butter entirely and increase the coconut milk to maintain the same volume

85. A cook is toasting sesame seeds in a dry pan over medium heat. After two minutes, the seeds begin
to pop and jump in the pan, and some are turning golden. What should the cook do?



A. Remove the pan from heat immediately and transfer the seeds to a cool surface to stop the cooking
B. Continue toasting for an additional five minutes to develop a deeper, more intensely nutty flavour
C. Add oil to the pan to prevent the seeds from popping and to produce a more even golden colour

D. Cover the pan with a lid to contain the popping seeds and continue cooking until they stop popping

86. A cook is making falafel from scratch. The mixture of ground soaked chickpeas, herbs, and spices
has been shaped into balls. The cook attempts to pan-fry the falafel in a small amount of oil. The falafel
balls fall apart in the pan and crumble. What is the most likely cause?

A. The chickpeas were cooked before grinding, making the mixture too soft and wet to hold together
during pan-frying

B. The falafel mixture did not contain enough binding — it needed additional flour or a brief rest in the
refrigerator to firm

C. Falafel must be deep-fried (not pan-fried) to create the external crust rapidly enough to hold the ball
together

D. The oil was too hot, which caused the exterior to shatter before the interior could set and hold shape

87. A cook is making a quinoa salad and the recipe calls for toasted quinoa. The cook adds dry quinoa to
a hot, dry saucepan and stirs for 3 minutes until the grains become fragrant and slightly golden. What
does this toasting step accomplish?

A. Toasting removes the saponin coating from the quinoa, eliminating the need for rinsing before
cooking

B. Toasting activates the gluten in quinoa, producing a chewier, more structured grain after cooking
C. Toasting has no effect on quinoa and is performed purely for the visual appeal of a golden colour

D. Toasting develops a nutty, complex flavour in the quinoa that adds depth to the finished salad

88. A cook is preparing edamame (young soybeans in the pod) as a bar snack. The frozen edamame pods
are boiled in salted water until heated through and tender. After draining, what is the standard finishing
step?

A. Peel each pod and remove the individual beans before plating them in a bowl for the guests



B. Toss the hot, drained pods with coarse sea salt (and optionally chili flakes or garlic) and serve in the
pod

C. Purée the pods in a blender with sesame oil to produce a smooth edamame dip for bread service

D. Deep-fry the boiled pods in tempura batter until golden and crispy for a crunchy snack texture

89. A cook is making a vegetarian chili using a combination of kidney beans, black beans, and pinto
beans. All three bean types were soaked overnight. The cook drains the soaking water and adds the
beans to a pot of fresh water to simmer. After 30 minutes, the cook adds diced tomatoes, tomato paste,
chili spices, and salt. After 2 more hours, the kidney beans and pinto beans are tender, but the black
beans are still firm. What is the most likely explanation?

A. Black beans are naturally harder than kidney and pinto beans and always require longer cooking time
B. The beans were from different suppliers with different processing dates, affecting their cooking rates

C. The acid from the tomatoes was added before the black beans were fully tender, preventing further
softening

D. Black beans require a full 48-hour soak while kidney and pinto beans need only an overnight soak

90. A cook is preparing a grain bowl with farro, roasted sweet potatoes, sautéed kale, pickled red onions,
and a tahini dressing. The cook wants to add a protein. For a guest following a vegan diet, which option
provides the best combination of protein and texture?

A. Crispy baked tofu cubes seasoned with soy sauce and sesame, providing protein and textural contrast
B. Grilled chicken breast sliced thin, which is the standard protein for grain bowls in modern cuisine
C. Shredded mozzarella cheese melted over the warm grains for a creamy, stretchy protein component

D. A fried egg placed on top of the grain bowl, with the runny yolk serving as an additional sauce

93. A cook is preparing a bone-in standing rib roast (prime rib) for a special dinner service. The chef
instructs the cook to remove the roast from the walk-in cooler 1 hour before roasting to allow it to
temper. What is the purpose of tempering?

A. Allowing the roast to approach room temperature ensures more even cooking from edge to centre,
reducing the grey band of overcooked meat



B. Tempering activates enzymes in the meat that break down collagen for improved tenderness
C. The hour at room temperature allows the surface bacteria to die from exposure to ambient air

D. Tempering is unnecessary and the chef's instruction is based on outdated kitchen tradition

94. A cook is preparing chicken supréme — a boneless, skinless chicken breast with the first joint of the
wing bone still attached. What cooking method is most traditional for chicken supréme?

A. Deep-frying in a heavy beer batter at 175°C until the exterior is golden and crunchy throughout
B. Grilling over direct high heat with the wing bone charring over the flames for a smoky presentation
C. Sautéing in clarified butter and finishing in the oven, served with a pan sauce or cream-based sauce

D. Braising in red wine and root vegetables for 3 hours until the breast is falling apart and fork-tender

95. A cook is preparing a classic beef stew (boeuf bourguignon). After cutting the beef chuck into cubes,
the cook begins searing in a hot Dutch oven. Halfway through searing, the cook notices that the fond on
the bottom of the pot has turned from deep brown to black. What should the cook do?

A. Continue searing all the remaining cubes in the same pot because the liquid will dissolve the black
fond

B. Deglaze the pot immediately with wine to dissolve the black fond and incorporate its intense flavour
C. Add the remaining raw cubes without searing and proceed directly to the braising stage

D. Stop searing, discard the burnt fond by wiping or rinsing the pot, and begin the searing process again
in a clean pot

96. A cook is preparing a porchetta-style pork belly roll. The chef instructs the cook to score the skin in
a crosshatch pattern before rolling and tying. What is the primary purpose of scoring the skin?

A. Scoring allows the marinade to penetrate through the thick skin into the meat layer beneath
B. Scoring helps the fat beneath the skin render during roasting, producing a crispier, crackling skin
C. Scoring weakens the skin so it can be easily peeled off and discarded before slicing for service

D. Scoring is purely decorative and creates an attractive diamond pattern on the finished roasted product



97. A cook is carving a whole roasted duck for service. Unlike chicken, duck has a thick layer of
subcutaneous fat. When carving the breast, the cook should cut slices that include both the meat and the
crispy skin. Why is this important?

A. Including skin with each slice ensures every guest receives a portion of the crispy, rendered skin
along with the tender, flavourful meat

B. Removing the skin from each breast portion reduces the calorie count to meet dietary requirements
C. The duck skin must remain attached to prevent the meat from cooling too quickly during service

D. Serving skin separately is prohibited in Canadian food service due to fat content disclosure
regulations

98. A cook needs to prepare beef tongue as an ingredient for tacos lengua. The whole, raw tongue is
received with its thick outer skin intact. What preparation method is required before the tongue can be
sliced and used as a filling?

A. The tongue is served raw, thinly sliced, similar to a carpaccio or tartare preparation
B. The tongue is grilled whole at high heat for 5 minutes per side, then sliced without removing the skin

C. The tongue is simmered in seasoned liquid for 2 to 3 hours until tender, then peeled while warm and
sliced

D. The tongue is cured in salt for 7 days, then cold-smoked at 25°C for 12 hours before slicing

99. A cook is preparing a rack of venison for roasting. Venison is extremely lean compared to beef. To
prevent the roast from drying out during high-heat cooking, what technique should the cook use?

A. Marinate the rack in buttermilk overnight, which adds moisture and tenderizes the surface proteins
B. Coat the rack in a thick layer of flour paste that seals in moisture during the roasting process
C. Inject the rack with a brine solution using a syringe to distribute moisture throughout the interior

D. Bard the rack by wrapping it with thin slices of bacon or pork fat to baste the lean meat during
roasting

100. A cook is preparing a whole turkey for roasting and the recipe calls for the turkey to be brined for
12 hours. The brining solution is 8% salt by weight (80 g salt per litre of water). What is the primary
function of the brine?



A. The brine sterilizes the surface of the turkey, eliminating all pathogenic bacteria before roasting

B. The salt penetrates the muscle through osmosis and diffusion, denaturing proteins to improve
moisture retention during cooking

C. The brine adds weight to the turkey, making it appear larger and heavier for an impressive
presentation

D. The brine freezes the surface proteins, which creates a protective ice shell that prevents moisture loss

101. A cook is making a teriyaki chicken thigh dish. The boneless thighs are marinated, grilled, and then
glazed with teriyaki sauce during the final minutes of cooking. Why are thighs preferred over breasts for
this preparation?

A. Thighs are always cheaper than breasts, and cost is the only factor driving this choice
B. Thigh meat contains no protein, which makes it absorb the teriyaki glaze more effectively

C. Thighs have more fat and connective tissue, making them more forgiving of high-heat grilling
without drying out

D. Breasts have a stronger chicken flavour that overpowers the delicate teriyaki sauce

102. A cook is preparing a classic coq au vin (chicken braised in red wine). The recipe calls for lardons
(thick-cut bacon pieces) rendered at the beginning of cooking. The rendered bacon fat is used to brown
the chicken pieces. What flavour role do the lardons serve in the finished dish?

A. The lardons provide a crunchy textural element similar to croutons in a salad preparation

B. The lardons are removed after rendering and discarded because their only purpose is to provide
cooking fat

C. The lardons serve as a thickening agent that absorbs the red wine and produces a thick, gravy-like
sauce

D. The rendered fat flavours the base, and the lardons remain in the dish as smoky, savoury bites that
complement the wine-braised chicken

103. A cook is preparing lamb shanks for braising and notices that each shank has a thin, papery
membrane (periosteum) covering the bone. Should this membrane be removed before cooking?



A. Yes, the membrane must be removed because it contains toxins that are released during braising
B. No, the membrane does not need to be removed — it dissolves during the long braising process

C. Yes, the membrane must be removed because it prevents the bone from releasing marrow into the
sauce

D. No, but the membrane should be scored to allow the braising liquid to penetrate the bone for flavour

104. A cook is searing a thick-cut filet mignon (beef tenderloin steak) and wants to achieve an even,
deep brown crust on all surfaces including the sides (barrel). What technique ensures even browning on
a cylindrical steak?

A. Sear the flat top and bottom in a hot pan, then use tongs to press and hold each side against the pan
surface to brown the barrel

B. Slice the filet in half horizontally before searing to create two flat surfaces for maximum contact

C. Baste the steak continuously with melted butter using a spoon, relying on the hot butter to brown all
surfaces

D. Roast the filet in a 260°C oven without any pan-searing, which browns all surfaces simultaneously

105. A cook is preparing a traditional pot roast and the recipe calls for braising a beef chuck roast. After
searing and adding the braising liquid (stock, wine, aromatics), the liquid covers only one-third of the
roast. The cook is concerned there isn't enough liquid. Is one-third coverage correct for braising?

A. No, braising requires the meat to be fully submerged in liquid at all times throughout the cooking
process

B. No, the liquid should cover exactly half the roast for the optimal balance of moist and dry heat

C. Yes, braising requires only enough liquid to come one-third to halfway up the roast — the covered
pot creates a steamy environment that cooks the exposed portion

D. Yes, but only if additional liquid is added every 30 minutes to maintain the one-third level throughout

106. A cook is preparing a Peking duck and the preparation requires the duck skin to be as crispy as
possible after roasting. What advance preparation technique is traditionally used to achieve this extreme
crispiness?



A. The duck is deep-fried in oil at 200°C before roasting to pre-crisp the skin layer

B. The duck is blanched in boiling water with vinegar, coated with a maltose glaze, and air-dried
uncovered for 24 to 48 hours before roasting

C. The duck skin is scored in a tight crosshatch pattern and rubbed with baking soda paste overnight

D. The duck is wrapped in cheesecloth and pressed under heavy weights for 48 hours to flatten the skin

107. A cook is making beef stroganoff and the sour cream curdles when added to the hot sauce. How
can this problem be prevented in future batches?

A. Use a higher-fat sour cream product, which has more stability but still requires the same technique
B. Whisk the sour cream vigorously while the sauce is at a full, rolling boil for maximum incorporation

C. Replace the sour cream entirely with heavy cream, which changes the dish's flavour profile
significantly

D. Remove the pan from heat, temper the sour cream by stirring in a spoonful of hot sauce first, then add
it to the pan off the heat

108. A cook is preparing a quail for roasting. Quail is a small game bird that weighs approximately 150
to 200 g. Given its small size, what is the primary concern when roasting quail?

A. The bird cooks very quickly due to its small size and overcooks easily, requiring close monitoring
and a high oven temperature for a short time

B. Quail must be brined for 48 hours due to its naturally dry, tough breast meat that resists tenderizing

C. Quail must be cooked to 82°C because it is a game bird subject to the whole-bird temperature
requirement

D. Quail should be braised rather than roasted because its small size prevents even heat distribution in
the oven

109. A cook is pan-searing a thick halibut fillet and the flesh is sticking to the pan despite using oil.
What technique prevents delicate fish from sticking during pan-searing?

A. Always use a non-stick pan for fish, as stainless steel and cast iron will always cause sticking

B. Place the fish in cold oil in a cold pan and heat them together gradually for a gentle release



C. Ensure the pan and oil are very hot before adding the fish, and do not move the fillet until a crust
forms that releases naturally

D. Coat the fish in a thick layer of flour before searing, which creates a barrier that prevents any contact
with the pan

110. A cook is preparing a whole roasted branzino (European sea bass) for a Mediterranean-themed
dinner. Before roasting, the cleaned fish is stuffed with lemon slices, fresh herbs, and garlic. What is the
primary function of this aromatic stuffing?

A. The stuffing physically supports the body cavity to prevent the fish from collapsing during roasting

B. The aromatics infuse the flesh from the inside with flavour as they release their volatile oils during
cooking

C. The stuffing absorbs excess moisture from the fish cavity, producing a drier, crispier finished product

D. The aromatics act as a natural preservative that extends the roasted fish's shelf life by 48 hours

111. A cook receives a delivery of fresh sardines. These small, oily fish are extremely perishable. How
quickly must fresh sardines be used after receiving?

A. Within 1 to 2 days maximum, as small oily fish deteriorate much faster than larger lean species
B. Within 7 to 10 days, the same shelf life as all other fresh fish stored at proper temperatures
C. Fresh sardines are shelf-stable and can be stored in dry storage for up to 2 weeks without refrigeration

D. Within 30 days, provided they are vacuum-sealed and stored at 4°C in the walk-in cooler

112. A cook is preparing a raw tuna appetizer. The chef specifies that the tuna must have been
previously frozen to specific low temperatures before being served raw. What is the food safety purpose
of this freezing requirement?

A. Freezing concentrates the flavour of the tuna by removing moisture through sublimation
B. Freezing firms the texture of the tuna, making it easier to slice thinly for presentation

C. Freezing sterilizes the tuna completely, destroying all bacteria, viruses, and toxins in the flesh



D. Freezing to prescribed temperatures destroys parasites (such as Anisakis) that may be present in raw
fish

113. A cook is steaming mussels for a moules marinieres dish. After 5 minutes, the majority of mussels
have opened. The cook removes the pot from heat. Some liquid has collected in the bottom of the pot
from the wine and mussel juices. What is this liquid called in classical French culinary terminology, and
what is its value?

A. Fond, which is the caramelized residue from searing and is typically discarded after steaming
shellfish

B. Bouillon, which is a fully seasoned broth ready to be served as a clear soup without further
preparation

C. The cooking liquor (jus de moules), which is strained and used as the broth served with the mussels
or as a base for sauces

D. Nage, which is a reduced cream sauce that is always served alongside steamed bivalve preparations

114. A cook is purchasing fresh oysters and the supplier offers oysters from three different Canadian
regions: Malpeque (PEI), Fanny Bay (BC), and Caraquet (NB). Beyond origin, these oysters differ
primarily in which characteristic?

A. Size only — all Canadian oysters are the same species and taste identical regardless of origin

B. Flavour profile, which is influenced by the water temperature, salinity, mineral content, and diet
specific to each growing region

C. Safety level — oysters from colder Atlantic waters are safe to eat raw while Pacific oysters are not

D. Shell colour only — the flavour is determined exclusively by the species and not by growing
conditions

115. A cook is filleting a whole round salmon and needs to remove the pin bones. After locating the
bone line by running a finger along the fillet, approximately how far from the head end do the pin bones
extend?

A. The pin bones run along the thickest portion of the fillet from the head area to approximately two-
thirds of the way toward the tail



B. Pin bones are found only at the very tail end of the fillet in the last 5 cm of flesh
C. Pin bones run the entire length of the fillet from head to tail without interruption

D. Pin bones are found only in the belly flap and not in the main loin portion of the fillet

116. A cook is making a seafood paella and adds mussels, clams, shrimp, and squid rings to the rice
during the final stage of cooking. The cook adds the shrimp and squid 5 minutes before service. Why are
these items added last?

A. Shrimp and squid are the most expensive ingredients and adding them last reduces the risk of waste
B. Shrimp and squid cook in 2 to 3 minutes and would become tough and rubbery if added earlier
C. Shrimp and squid release liquid that would make the rice too wet if added at the beginning

D. Shrimp and squid must be cooked separately in a different pan and placed on top of the paella for
presentation only

117. A cook is poaching a whole salmon in court-bouillon for a cold buffet display. The cook places the
salmon in the cold court-bouillon and brings it to a very gentle simmer. Why is the salmon started in
cold liquid rather than being placed into hot, simmering court-bouillon?

A. Starting in cold liquid is incorrect — all fish should be placed into simmering liquid for the fastest
cooking

B. Starting in cold liquid allows the salmon to heat gradually and evenly, reducing the risk of the
exterior overcooking while the centre remains raw

C. Cold liquid extracts more flavour from the salmon into the court-bouillon for a stronger-tasting broth

D. Starting in cold liquid prevents the skin from splitting, which would ruin the whole fish's presentation

118. A cook needs to check the oil temperature in a deep fryer before frying fish. The fryer does not
have a built-in thermometer. Without a thermometer, what kitchen test can provide an approximate
temperature reading?

A. Place a hand over the oil surface — if heat is felt within 5 seconds, the oil is at approximately 175°C

B. Add a cup of water to the oil — vigorous boiling indicates the correct frying temperature has been
reached



C. Drop a small cube of bread into the oil — if it sizzles, browns in approximately 60 seconds, and
floats, the oil is at approximately 175°C

D. Touch the surface of the oil with a wet finger — if it sizzles on contact, the temperature is correct

119. A cook is making gravlax and has applied the salt-sugar-dill cure to the salmon fillets. The recipe
instructs the cook to weight the fillets during curing. What is the purpose of the weight?

A. The weight compresses the salmon, accelerating the osmotic process that draws moisture from the
flesh and firming the texture

B. The weight prevents the salmon from moving during refrigeration, which would disrupt the even
distribution of the cure

C. The weight heats the salmon through pressure, which partially cooks the flesh during the curing
process

D. The weight is purely traditional and has no functional impact on the curing or texture of the gravlax

120. A cook is purchasing canned tuna for a tuna melt sandwich. The options are "solid white albacore"
and "chunk light." What is the primary difference between these two products?

A. Solid white is packed in oil while chunk light is packed in water — the difference is the packing
medium only

B. Chunk light is higher quality and more expensive because it uses premium bluefin tuna exclusively
C. Both products are identical and the labels are different marketing names for the same tuna species

D. Solid white uses albacore tuna (milder, firmer, lighter colour); chunk light uses skipjack or yellowfin
(stronger, darker, softer)

121. A cook is making a chicken Caesar wrap for the lunch menu. After grilling the chicken breast, the
cook slices it and places it on a large flour tortilla along with romaine lettuce, Caesar dressing, and
Parmigiano-Reggiano. What is the correct rolling technique?

A. Roll the tortilla from left to right into an open-ended cylinder without folding the sides inward

B. Place the filling on the lower third, fold the bottom edge over the filling, fold both sides inward, then
roll tightly into a sealed cylinder



C. Fold the tortilla in half like a taco and secure with a toothpick through the centre

D. Roll the tortilla into a cone shape like an ice cream cone with the filling visible at the open top

122. A cook is preparing a wedge salad — a classic American steakhouse presentation. What is the
defining feature of this salad?

A. Mixed baby greens arranged in a dome shape on the plate with dressing drizzled artistically around
the base

B. Shredded iceberg lettuce tossed with blue cheese dressing and served in a small bowl

C. A quarter-head wedge of iceberg lettuce served intact, topped with blue cheese dressing, bacon,
tomato, and chives

D. A whole head of romaine lettuce grilled until charred, split in half, and served with a vinaigrette

123. A cook is assembling a pressed Italian sandwich (muffuletta). The large round sandwich is filled
with layers of Italian deli meats, cheeses, and olive salad, then wrapped tightly and weighted for several
hours before slicing. What does the pressing accomplish?

A. Pressing pasteurizes the sandwich by generating heat through compression, making it safe to serve
B. Pressing is purely aesthetic and produces the characteristic flat, round shape for visual presentation
C. Pressing makes the sandwich stale so it can be sliced cleanly without the bread tearing apart

D. Pressing compresses the layers, melds the flavours, and allows the olive salad's oil to permeate the
bread

124. A cook is preparing a Vietnamese-style salad (goi) with shredded green papaya, fresh herbs, lime
dressing, peanuts, and grilled shrimp. Which herb combination is most authentic for this Southeast
Asian salad?

A. Fresh mint, cilantro, and Thai basil — the aromatic herb trio fundamental to Vietnamese cuisine
B. Fresh rosemary, thyme, and sage — the herb combination used in all Vietnamese preparations
C. Dried oregano, dried basil, and dried parsley — the standard dried herb blend for Asian cooking

D. Fresh dill, chervil, and tarragon — the fines herbes combination adapted for Vietnamese cuisine



125. A cook is making a croque monsieur — the classic French hot sandwich. What distinguishes a
croque monsieur from a standard grilled ham and cheese sandwich?

A. A crogue monsieur uses a croissant instead of sliced bread as its base

B. A croque monsieur is topped with béchamel sauce and additional grated Gruyeére, then broiled until
golden

C. A croque monsieur is served cold rather than hot, with the cheese unmelted inside the sandwich

D. A croque monsieur replaces the ham with smoked salmon for a more refined French presentation

126. A cook is building a traditional lobster roll (New England style). Which preparation and
presentation are correct?

A. The lobster is served hot, dipped in batter, deep-fried, and placed on a crusty baguette with tartar
sauce

B. The lobster is puréed into a smooth mousse, piped into a pita pocket, and garnished with microgreens

C. Chunks of poached lobster meat are lightly dressed with mayonnaise and served in a warm, buttered,
split-top hot dog bun

D. The lobster is served raw on ice inside a hollowed-out bread bowl with drawn butter for dipping

127. A cook is preparing a grain salad with cooked farro, roasted beets, crumbled goat cheese, arugula,
and toasted walnuts. What type of dressing would best complement these ingredients?

A. A simple lemon-shallot vinaigrette, whose bright acidity balances the earthy beets and creamy cheese

B. A heavy blue cheese dressing, which adds another strong cheese flavour to complement the goat
cheese

C. A thick, sweet honey-mustard dressing that masks the natural flavours of the individual ingredients

D. No dressing at all — the natural juices from the beets provide sufficient moisture and flavour for the
salad

128. A cook is preparing a Caprese panini. The sandwich contains fresh mozzarella, sliced tomato, fresh
basil, and a drizzle of balsamic reduction on ciabatta bread. After pressing the panini, the cook finds that
the bread is extremely soggy. What should the cook have done to prevent this?



A. Used thicker slices of tomato so they release less juice during the pressing and grilling process
B. Dried the mozzarella and tomato slices on paper towel before assembly, and used less balsamic
C. Toasted the bread before assembly so it absorbs less moisture from the wet fillings during pressing

D. Pressed the panini at a lower temperature for a longer time to gradually evaporate the moisture

129. A cook is making a bound chicken salad for sandwich service. The recipe calls for poached chicken
breast, diced celery, diced red onion, dried cranberries, and mayonnaise. The cook wants to add crunch.
What addition would provide the best textural contrast?

A. Diced avocado, which adds a creamy, buttery element that contrasts with the chicken
B. Toasted sliced almonds or diced celery root, which add a crunchy textural element to each bite
C. Additional mayonnaise, which increases the creaminess and richness of the salad

D. Shredded lettuce, which wilts immediately when mixed into the mayonnaise-based salad

130. A cook is making a Mexican-style street corn salad (esquites). The corn kernels are cut off the cob,
charred in a hot pan, and dressed. What components make up the classic esquites dressing?

A. Olive oil, balsamic vinegar, and dried Italian herbs tossed with the charred corn kernels
B. Soy sauce, sesame oil, rice vinegar, and ginger stirred into the warm corn for an Asian fusion twist

C. Mayonnaise (or crema), cotija cheese, lime juice, chili powder, and cilantro mixed with the charred
corn

D. Yellow mustard, ketchup, and sweet pickle relish mixed together as a classic American condiment
trio

131. A cook is making a classic pork terrine (paté de campagne) and the recipe calls for curing salt
(Prague Powder #1, containing sodium nitrite). If the cook omits the curing salt, what changes will occur
in the finished terrine?

A. The terrine will taste significantly saltier because curing salt normally masks the salt flavour
B. The cooked meat will retain its pink colour because the curing salt is what causes the grey colour

C. No changes will occur because curing salt is an optional ingredient with no functional purpose



D. The cooked meat will turn grey instead of the characteristic pink, and the terrine will lack the
distinctive cured flavour

132. A cook is preparing a classic French rillettes de porc (pork rillettes). After slow-cooking pork
shoulder in rendered pork fat until falling apart, the cook shreds the meat with two forks. When mixing
the shredded meat with the cooking fat, what texture should the finished rillettes have?

A. A coarse, rustic, spreadable paste with visible shredded fibres and streaks of fat — not a smooth
purée

B. A perfectly smooth, mousse-like consistency achieved by puréeing in a food processor for 5 minutes
C. A firm, sliceable loaf similar to a cold-cut deli meat that can be machine-sliced for sandwiches

D. A dry, flaky texture similar to jerky that can be crumbled over salads as a garnish

133. A cook is assembling a classic terrine. The forcemeat has been prepared and the mould has been
lined with back fat. Before filling the mould, the cook inlays strips of blanched vegetables (green beans,
carrots) and pieces of cooked chicken breast into the forcemeat in a decorative pattern. What is the
purpose of these inlays?

A. The inlays add structural reinforcement that prevents the terrine from crumbling when sliced
B. The inlays serve as garnish only and are removed before the terrine is baked to prevent overcooking

C. When the terrine is sliced, the inlays create a decorative mosaic pattern that enhances the visual
presentation

D. The inlays act as temperature indicators — if the vegetables are cooked, the forcemeat is done

134. A cook is dry-curing a whole duck breast (magret) to make duck prosciutto. The cure consists of
salt, sugar, black pepper, and herbs. After applying the cure and refrigerating for 24 hours, what is the
next step?

A. Slice the cured duck breast immediately and serve it raw, similar to beef carpaccio

B. Rinse the cure, pat dry, wrap in cheesecloth, and hang in a cool, controlled environment to air-dry for
1 to 3 weeks

C. Roast the cured duck breast in a 200°C oven until the internal temperature reaches 74°C



D. Smoke the cured duck breast at 85°C for 6 hours to fully cook and preserve it

135. A cook is making a boudin blanc (white sausage) — a delicate French sausage made from chicken
or veal, cream, eggs, bread, and aromatics. Unlike coarse country sausage, what texture should the
boudin blanc forcemeat have?

A. A coarse, chunky texture with visible pieces of meat and fat throughout the forcemeat
B. A firm, jerky-like texture that is sliceable at room temperature without crumbling apart
C. A dry, flaky texture similar to a crumbly shortbread cookie with no visible moisture content

D. A very fine, smooth, mousse-like texture — light, creamy, and emulsified from thorough processing

136. A cook is preparing an aspic-glazed ham for a cold buffet display. After clarifying the stock and
adding gelatin, the aspic is cooled to near its setting point. The cook begins spooning thin layers of aspic
over the chilled ham, allowing each coat to set before applying the next. How many coats are typically
needed for a professional-quality glaze?

A. Three to five thin coats, each allowed to set before the next is applied, building a smooth, glossy
finish
B. One thick coat applied all at once and allowed to set for 24 hours in the refrigerator

C. Ten to fifteen coats applied rapidly without waiting for each coat to set between applications

D. No coats are needed — the aspic is poured into the mould around the ham and allowed to set

137. A cook is making a batch of merguez sausage — a spicy North African lamb sausage. What
distinguishes merguez from European-style pork sausages in terms of ingredients?

A. Merguez uses only beef fat and is never made with any form of pork, as it originates from Islamic
culinary tradition

B. Merguez uses lamb (or lamb and beef), harissa paste, cumin, and paprika — never pork — reflecting
its North African and Islamic origins

C. Merguez is identical to Italian sausage but uses a different casing material for the same filling

D. Merguez uses pork as its primary meat with lamb added only as a minor flavouring ingredient



138. A cook is preparing a paté en crolte and the recipe instructs the cook to chill the baked péaté
completely before pouring liquid aspic through the chimney hole. Why must the paté be fully cooled
first?

A. Warm forcemeat would melt the aspic on contact, preventing it from ever setting inside the crust
B. The aspic needs a cold internal surface to set against — warm forcemeat would keep the aspic liquid
C. Pouring liquid aspic into a warm paté would create steam that could crack the pastry crust

D. Hot aspic would overcook the forcemeat, changing its texture from smooth to grainy and crumbly

139. A cook is making confit garlic to serve as a spread alongside a charcuterie board. Whole garlic
cloves are submerged in olive oil and cooked at a low temperature for approximately 1 hour until very
soft and golden. What food safety concern is associated with garlic confit?

A. Garlic in oil at room temperature creates an anaerobic environment ideal for Clostridium botulinum
growth — the confit must be refrigerated and used within days

B. Garlic naturally contains high levels of Salmonella that survive the low-temperature cooking process
C. The olive oil becomes rancid within hours when heated with garlic due to a chemical reaction

D. Cooked garlic produces a toxic compound when combined with oil that cannot be neutralized by
refrigeration

140. A cook is making duck confit and wants to preserve the finished legs for up to 3 months. After
cooking, the legs are placed in a clean, sterilized container. What preservation step allows this extended
storage?

A. The legs are sealed in a vacuum bag and frozen at -18°C for long-term preservation

B. The legs are covered with vinegar, which creates an acidic environment that prevents bacterial
growth

C. The legs are dehydrated in a low oven for 12 hours until all moisture has been removed

D. The legs are fully submerged in the rendered duck fat, which solidifies and creates an airtight seal
that excludes oxygen and bacteria



141. A baker is making a classic French tarte aux fruits (fresh fruit tart). The components include a pre-
baked pate sucrée shell, a layer of pastry cream, and fresh berries arranged on top. What function does
the pastry cream serve beyond flavour?

A. The pastry cream provides a protective moisture barrier that prevents the fruit juice from softening
the crust

B. The pastry cream acts as a stable, flavoured base that holds the fruit in place and adds a creamy layer
between the crisp shell and the fresh berries

C. The pastry cream ferments during refrigeration, producing a tangy flavour that balances the sweet
fruit

D. The pastry cream is used exclusively for its golden colour, which provides visual contrast to the
berries

142. A baker is making pate a choux (choux paste) for éclairs. After cooking the flour in the boiling
butter-water mixture and forming a smooth paste, the baker begins adding eggs one at a time. After
adding the third egg, the paste suddenly becomes very thin and runny. What went wrong?

A. The flour was not fully cooked (panade stage) before the eggs were added, so it could not absorb
them properly

B. The eggs were too cold and lowered the paste temperature below the threshold needed for starch
absorption

C. Too many eggs were added — the baker should have checked the consistency after each addition and
stopped when the paste reached the correct dropping texture

D. The butter content was too high, which lubricated the starch and prevented it from absorbing the egg
liquid

143. A baker is making a classic creme caramel. The caramel is cooked to a deep amber colour and
immediately poured into ramekins. The baker notices the caramel is beginning to smoke and turn very
dark, almost black. What should the baker do?

A. Remove the caramel from heat immediately — it has passed the amber stage and is about to burn,
producing a bitter, acrid flavour

B. Add butter to the pan to lower the temperature and produce a caramel sauce instead



C. Continue cooking because the dark colour produces a more intense, desirable caramel flavour

D. Add cold water to the pan to stop the cooking and dissolve the over-darkened sugar into a syrup

144. A baker is making a batch of buttermilk biscuits using the rubbing-in method. The recipe calls for
cold butter cut into small pieces and worked into the flour with fingertips until the mixture resembles
coarse meal. Why must the butter remain cold?

A. Cold butter produces a sweeter biscuit because warm butter activates bitter compounds in flour
B. Cold butter is easier to cut into small pieces and requires less physical effort during preparation
C. Cold butter provides the same result as warm butter — the temperature has no functional impact

D. Cold butter stays in discrete pieces that melt during baking and create steam pockets, producing a
flaky, layered biscuit

145. A baker is making a Swiss roll (roulade) cake and needs to roll the thin sponge cake sheet around a
filling of whipped cream. Immediately after removing the sponge from the oven, the baker turns it out
onto a towel dusted with icing sugar and rolls it into a cylinder with the towel inside. After cooling
completely, the baker unrolls it, adds the cream, and re-rolls. Why is the initial roll (without filling)
necessary?

A. The initial roll steams the inside of the cake for a moister texture when the filling is added later

B. Rolling the cake while still warm trains it to hold the curved shape, preventing cracking when re-
rolled with the filling

C. The initial roll is unnecessary and the baker should wait until the cake is completely cool before
rolling the first time

D. Rolling while warm permanently sets the sponge in its curved shape through the Maillard reaction

146. A baker is making pain au chocolat (chocolate croissants). The laminated dough has been rolled,
and the baker places two batons of dark chocolate on the dough before rolling each piece into its final
shape. What type of chocolate should the batons be made from?

A. White chocolate, which melts at a lower temperature and produces a sweeter, more visible filling
B. High-quality couverture dark chocolate, which melts to a fluid, rich pool inside the baked pastry

C. Cocoa powder mixed with butter, pressed into bars and chilled until solid before placement



D. Milk chocolate chips, which hold their shape and remain as distinct, unmelted pieces inside

147. A baker is making a dacquoise — a meringue-based cake made from whipped egg whites, sugar,
and ground almonds (or hazelnuts) piped into discs and baked. After baking, the discs are used as layers
in a multi-layer cake alternating with buttercream. What is the characteristic texture of a properly baked
dacquoise disc?

A. Crisp and dry on the outside with a slightly chewy, soft almond-flavoured interior
B. Completely soft and spongy throughout, similar to a standard génoise sponge cake layer
C. Hard and brittle like a cracker, shattering into pieces when sliced through with a knife

D. Dense and fudgy like a brownie, with a moist, heavy texture that anchors the buttercream layers

148. A baker is tempering white chocolate for moulding petit fours. White chocolate has the narrowest
working temperature range of all chocolate types. What is the working temperature for properly
tempered white chocolate?

A. 31°C to 32°C, the same working temperature used for dark chocolate in all applications
B. 29°C to 30°C, the working temperature for milk chocolate that is sometimes confused with white
C. 34°C to 36°C, a higher temperature that accounts for white chocolate's higher cocoa butter content

D. 27°C to 28°C, the lowest working temperature of any chocolate type due to the absence of cocoa
solids

149. A baker is making panna cotta — an Italian cream dessert set with gelatin. The recipe calls for
gelatin sheets to be bloomed in cold water, then dissolved into the warm cream mixture. After pouring
into moulds and refrigerating, the panna cotta sets too firmly — it is rubbery and bouncy rather than
silky and trembling. What caused this defect?

A. The cream was overheated and the high temperature degraded the gelatin's setting capacity
B. Too much gelatin was used relative to the liquid, producing an overly firm set
C. The moulds were too small, which concentrated the gelatin and produced a firmer set per volume

D. The panna cotta was refrigerated for too long, and extended chilling always causes rubberiness



150. A baker is preparing a chocolate fondant (molten lava cake) and the recipe specifies a precise
baking time of exactly 12 minutes at 200°C. The baker's first test cake is removed at 12 minutes — the
exterior is set into a light cake layer, but when cut open, the centre flows out as liquid chocolate. This is
the desired result. What would happen if the baker left the next cake in the oven for 15 minutes?

A. The extra 3 minutes would have no effect and the cake would be identical to the 12-minute version
B. The exterior would become crunchier while the centre would remain equally molten and flowing

C. The entire cake, including the centre, would set and there would be no molten chocolate when cut
open

D. The cake would collapse entirely because the extra heat destabilizes the structure beyond recovery

Practice Exam 6: Answer Key and Explanations

1. C — The procedure was followed correctly at every stage: the pilaf was cooled from 60°C to 4°C
within the two-stage timeline (2.5 hours total — well within the 6-hour maximum), stored safely at 4°C,
and reheated rapidly to 74°C within 20 minutes. This is the textbook cool-store-reheat cycle that
maximizes both safety and advance preparation flexibility.

2. A — Temperature logs must include the identity of the person who took the reading to establish
accountability and traceability. If a discrepancy or food safety issue is discovered later, the log must
show who performed the monitoring so the person can be consulted and the corrective process can be
verified.

3. D — A chlorine concentration of 25 ppm is far below the required minimum of 100 ppm and provides
inadequate sanitization. The cook must add concentrated chlorine sanitizer to the basin, stir to mix, and
verify the concentration with a chlorine-specific test strip before resuming any dish washing. Using a
sub-standard solution defeats the purpose of the sanitizing step entirely.

4. B — Hot food placed in shallow pans is initially left uncovered in the cooler to allow heat to escape
rapidly through the exposed surface. Covering hot food traps steam and heat, slowing the cooling rate.
Once the food has cooled to 4°C, the pans should be covered to prevent contamination during storage.



5. A — A sore throat and mild cough without fever, vomiting, or diarrhea do not require exclusion from
food handling under most Canadian food safety guidelines. However, the handler must practice rigorous
hand hygiene, wear gloves when handling ready-to-eat food, and avoid coughing or sneezing near food
or food-contact surfaces. If symptoms worsen, reassessment is required.

6. C — Fire suppression systems in commercial kitchens require regular professional inspection and
service — typically every 6 months. An 18-month gap since the last service means the system is overdue
and may not function properly in an emergency. This finding must be reported to management
immediately for scheduling of professional maintenance.

7. D — Hand-washing sinks are designated exclusively for handwashing and must remain accessible,
unobstructed, and equipped with soap and paper towels at all times. Using a hand-washing sink for food
preparation (rinsing vegetables) is a food safety violation because it compromises the primary hygiene
barrier and may introduce contaminants to the sink.

8. B — A raw egg spill creates both a biological contamination hazard (Salmonella) and a slip-and-fall
hazard in a high-traffic area. The immediate priority is to alert all nearby staff to the hazard verbally
("Spill'™), contain the area to prevent foot traffic through it, and clean it up as quickly as safely possible
using appropriate methods.

9. A — Under the 7-day date marking system, Day 1 is the day the food is prepared or opened. If the
soup is made on Wednesday (Day 1), the use-by date is Tuesday of the following week (Day 7). The
food must be used or discarded by the end of Day 7 to remain within the safe storage window.

10. C — An unidentified white powder must never be tasted, smelled, or used in food. The powder
could be a cleaning chemical, a food allergen, or another hazardous substance. It must be set aside, a
supervisor informed, and the contents identified through proper channels (checking with the staff who
work the station, reading labels, etc.) before any use.

11. B — Fresh compressed yeast that has developed dark brown spots and an ammonia-like odour is
dead or contaminated. Healthy compressed yeast should be uniformly pale beige, moist, crumbly, and
have a mild, pleasant, yeasty smell. Dark spots and ammonia indicate decomposition, and the yeast must
be discarded and replaced.

12. D — Loss of vacuum seal indicates that the protective packaging barrier has been compromised.
Vacuum packaging inhibits bacterial growth by removing oxygen — once the seal is broken, aerobic



bacteria can resume growing. The two compromised packages must be rejected; intact packages with
maintained seals may be accepted.

13. C — The arrangement correctly follows the vertical storage hierarchy: ready-to-eat items (cooked
rice) on top, then raw proteins arranged by cooking temperature from lowest to highest — raw fish
(70°C), raw ground beef (71°C), and raw chicken (74°C) on the bottom. If any protein drips, it falls only
onto items requiring equal or higher cooking temperatures.

14. A — The chef's knife (20-25 cm) is the most versatile knife in the professional kitchen, capable of
performing all five listed tasks: dicing, mincing, chiffonading, julienning, and brunoise cutting. It is the
all-purpose workhorse that handles 80-90% of all cutting tasks in a professional kitchen.

15. B — A food cost of 38% against a target of 30% represents an 8-percentage-point overage that
directly reduces profitability. The first investigative step is to audit the most common causes: oversized
portions, excessive waste, theft, and purchasing prices that have increased since the menu was costed.
Price increases alone rarely close an 8-point gap.

16. D — When a large batch of cold food is added to a fryer, the oil temperature drops significantly. At
145°C, the oil is too cool to immediately seal the exterior of the wings. The wings sit in lukewarm oil,
absorbing fat through their porous surface before the temperature recovers enough to crisp them. The
result is greasy, oil-logged wings.

17. A — The cook must note the discrepancy directly on the delivery invoice, refuse to sign for the two
missing cases of avocados, and contact the supplier to arrange a credit of $156.00 (2 x $78.00). Signing
an invoice without noting discrepancies creates a record that all items were received, making credit
recovery difficult.

18. C — Pan handles on a busy range must be turned inward toward the centre of the stove so they do
not protrude into the aisle where passing cooks and servers could bump them, potentially knocking hot
pans off the burners. Outward-facing handles are the most common cause of pan-related burns and spills
in professional kitchens.

19. B — A wire edge (burr) forming along the full length of the blade on one side means the cook has
successfully created a new edge on that side — the steel has been ground to a thin, keen edge that
pushes a tiny curl of metal over to the opposite side. The next step is to repeat the process on the other
side, then strop or hone to remove the remaining burr.



20. D — Standardized recipes ensure consistency: any trained cook can produce the dish to the same
flavour, appearance, portion size, and cost standard regardless of who is cooking. This consistency is
critical for controlling food cost, maintaining quality, training new staff, and ensuring every guest
receives the same experience.

21. A — Strong seasonings like cayenne pepper should not be scaled by the exact conversion factor
because the perception of heat and spice does not scale linearly. Multiplying cayenne by 6 often
produces an inedibly spicy result. The conservative approach is to scale to approximately 50—-70% of the
calculated amount and adjust by tasting.

22. C — Total EP weight needed = 150 guests x 180 g = 27,000 g = 27.0 kg. AP weight needed = EP
weight + yield percentage = 27.0 kg + 0.78 = 34.6 kg. The 78% yield means 22% of the raw product is
lost to skin removal and portioning trim, so the cook must purchase more than the finished portion
weight.

23. B — Consistent plate presentation is a hallmark of professional dining — every guest at every table
should receive a dish that looks identical to every other version of that dish leaving the kitchen.
Standardized plating (protein position, sauce placement, garnish location) maintains the restaurant's
visual brand and quality commitment.

24. C — A proper closing procedure includes cleaning and sanitizing all work surfaces, properly storing
all food items, and turning off unnecessary equipment (ovens, ranges, fryers, steamers). Walk-in coolers
and freezers must remain running 24/7 — they are never turned off. Equipment should be cleaned, not
covered with plastic wrap.

25. A — A medium dice measures approximately 1.2 cm to 1.5 cm (roughly Y2 inch) on each side. It is
the standard cut for dishes like ratatouille, soups, and stews where uniform, moderate-sized vegetable
pieces are desired. Small dice is 6 mm, large dice is 2 cm, and brunoise is 3 mm.

26. C — A chipotle pepper is a ripe red jalapefio that has been dried and smoked, transforming it from a
fresh green pepper into a wrinkled, dark brown, deeply smoky and moderately spicy pepper. Chipotles
are commonly sold canned in adobo sauce and are essential to Mexican and Tex-Mex cuisine.

27. B — Fresh tender herbs like cilantro, parsley, and chervil are best stored with their stems trimmed
and placed upright in a container of water (like cut flowers), loosely covered with a plastic bag, and



refrigerated. This method keeps the stems hydrated and the leaves fresh, extending shelf life
significantly compared to loose storage in a bag.

28. D — The wet bean sprouts introduced a large amount of surface water to the hot wok. The water
immediately lowered the oil temperature and converted to steam, creating a steaming environment rather
than the dry, intense heat needed for proper stir-fry searing. Vegetables for stir-frying must be
thoroughly dried before hitting the wok.

29. C — Cauliflower's white colour comes from flavonoid pigments that are best preserved in an acidic
cooking environment. Adding a small amount of lemon juice or white vinegar to the blanching water
keeps the pH acidic, which maintains the bright white colour. Alkaline environments (baking soda)
would turn cauliflower yellowish and mushy.

30. A — After peeling the blanched and shocked tomatoes, the next step in concassé preparation is to
halve the tomato, remove all seeds and excess liquid (by squeezing gently or scooping with a finger),
and then dice the seedless flesh into uniform pieces. Removing the seeds produces a clean, elegant
garnish without watery, seedy pockets.

31. A — For a potato gratin, the surface starch on the sliced potatoes serves an important function — it
thickens the cream during baking and helps bind the layers together into a cohesive gratin. Soaking the
potatoes in water removes this starch, potentially resulting in a looser, less cohesive, and more watery
finished dish.

32. D — Shaving Brussels sprouts produces thin, delicate pieces that are mild enough to eat raw in a
salad — the intense, sometimes bitter flavour and tough texture of whole raw sprouts is dramatically
reduced by shaving, which exposes a large surface area to the acidic dressing that further tames the
bitterness.

33. A — Ethylene gas produced by the ripe tomatoes accelerates the ripening of the green tomatoes
when stored nearby at room temperature. Refrigeration actually damages tomatoes' texture and flavour,
slowing ripening and producing a mealy, bland result. Room temperature storage near ethylene
producers is the correct ripening technique.

34. C — A mandoline set to a thin width or a sharp chef's knife used with a steady, consistent slicing
technique produces the most uniform, fine shreds for coleslaw. Consistency of width is critical —
uneven shreds produce uneven texture and uneven dressing distribution. Hand-tearing and food
processor chopping both produce irregular results.



35. B — Portobello mushroom gills are edible and not toxic, but they contain a dark, ink-like liquid that
can discolour sauces, stain other vegetables, and produce an unappealing dark drip on the plate.
Removing the gills before grilling is a matter of professional presentation rather than safety.

36. D — A coulis must be strained through a fine chinois after puréeing to remove all raspberry seeds
and any remaining fibrous material. Seeds are unpleasant in the mouth and detract from the smooth,
refined consistency that defines a professional coulis. The finished sauce should be uniformly smooth,
glossy, and pourable.

37. C — Starting with boiling water causes the blood, proteins, and impurities in the chicken bones to
coagulate and emulsify instantly into the liquid rather than rising slowly to the surface where they can be
skimmed. The result is a permanently cloudy stock that cannot be clarified by skimming alone. Cold
water allows gradual extraction and clean skimming.

38. A — A roux cooked for approximately 3 minutes to a pale golden colour with a slightly nutty aroma
is a blond roux. It has moderate thickening power — less than a white roux but more than a brown —
and is the standard choice for velouté, cream soups, and light sauces where some flavour development is
desired without deep colour.

39. D — Finishing with fresh herbs (basil, parsley), a drizzle of high-quality olive oil, grated
Parmigiano-Reggiano, and a squeeze of fresh lemon juice adds layers of freshness, brightness, richness,
and acidity that lift the long-simmered soup. These finishing elements are added at service, never during
simmering, to preserve their vibrant, fresh character.

40. B — Hot and sour soup achieves its characteristic thick, slightly viscous consistency from a
cornstarch slurry (cornstarch dissolved in cold water) that is stirred into the simmering soup at the end of
cooking. The cornstarch produces the signature glossy, translucent body. Beaten egg is then drizzled in
separately to create the characteristic egg flower ribbons.

41. C — Clam juice adds a distinctive briny, mineral, ocean-like salinity that intensifies and
authenticates the seafood character of a chowder in a way that plain fish stock — which has a more
neutral, less specifically shellfish flavour — does not. The combination of clam juice and cream is the
signature flavour profile of a New England-style chowder.

42. A — Traditional dashi is made from only two ingredients: kombu (dried kelp), which provides
glutamic acid (umami), and katsuobushi (dried, smoked, fermented bonito tuna flakes), which provide



inosinic acid (a second umami compound). The synergy between these two umami sources produces a
broth of extraordinary savoury depth despite its simplicity and speed.

43. C — The most likely cause is that the bones were not roasted before simmering. If the recipe is for a
brown stock (which most beef stocks are), roasting the bones and mirepoix until deeply caramelized is
essential for developing the deep, complex flavour through the Maillard reaction. Without roasting, the
stock will taste flat and underdeveloped.

44. B — The traditional pho spice profile consists of star anise, cinnamon sticks (Vietnamese cassia),
whole cloves, coriander seeds, and cardamom pods — all dry-toasted before being added to the
simmering broth. These warm, aromatic spices, combined with charred onion and ginger, create the
distinctive fragrance that defines pho.

45. C — Cold water or tomato juice gradually added to the thick gazpacho is the correct adjustment.
Water thins without adding fat or altering the flavour profile significantly, and tomato juice thins while
reinforcing the tomato flavour. Adding oil would add richness and calories; heating would destroy the
refreshing cold character of the soup.

46. A — Skimming fat from the surface of a finished broth using a ladle, skimmer, or degreasing cup is
the standard technique for producing a clean, clear broth. The thin fat layer floats on top and can be
removed carefully without disturbing the liquid below. For wonton soup, visual clarity is essential to the
presentation.

47. D — Roasting the lamb trimmings develops flavour through the Maillard reaction, deglazing with
wine captures the fond, adding chicken stock provides liquid volume and body, and the demi-glace
contributes concentrated gelatin and depth. This combination produces a rich, lamb-flavoured jus in a
fraction of the time required for a full lamb stock.

48. B — Vegan consommé clarification is an advanced technique that replaces the traditional egg white
and ground meat clearmeat with a plant-based alternative. Ground mushrooms provide a flavour-
enhancing raft similar to ground meat, diced mirepoix adds aromatic depth, and agar-agar (or similar
plant-based agent) replaces egg whites as the coagulating clarifying component.

49. C — The wine-shallot reduction was taken too far — nearly all the liquid evaporated, leaving behind
a concentrated, syrupy residue. Without sufficient liquid in the pan, the cold butter has nothing to



emulsify into. It simply melts on the hot surface and separates. The reduction should be stopped while
there is still approximately 2 tablespoons of liquid remaining.

50. A — Adding lemon juice at the very beginning exposes it to prolonged heat on the bain-marie
during the entire hollandaise production process. The volatile aromatic compounds in lemon juice
evaporate when held at warm temperatures for an extended period. Lemon juice should be added at the
end, just before service, to preserve its bright, fresh acidity.

51. D — Mounting with cold butter (monter au beurre) emulsifies the butter fat into the sauce, creating a
stable suspension of microscopic fat droplets that produce a glossy sheen (from the light reflecting off
the droplets), a velvety body (from the increased viscosity), and rich flavour (from the butter itself). This
is one of the most important finishing techniques in sauce production.

52. B — The rescue technique for broken mayonnaise is to place a fresh egg yolk in a clean bowl! and
very slowly whisk the broken mixture into it. The fresh yolk provides new emulsifying capacity
(lecithin) that recaptures the separated oil droplets and re-establishes the stable oil-in-water emulsion.

53. C — An immersion blender (used directly in the pot) or a countertop blender processes the tomato
sauce to a uniformly smooth, velvety consistency that cannot be achieved with a masher, whisk, or fork.
For the smoothest possible result, the blended sauce is then passed through a fine chinois to remove any
remaining seeds or fibre.

54. A — Sauce soubise is a béchamel derivative made by enriching the base béchamel with a large
quantity of finely diced onions that have been sweated until very soft and then puréed into the sauce.
The result is a mild, sweet, creamy onion sauce that is served with veal, chicken, lamb, and egg
preparations.

55. B — A tablespoon of demi-glace adds a concentrated dose of gelatin (for body and viscosity),
reduced stock flavour (for depth), and the Maillard-browned compounds from the original espagnole
production. This small addition dramatically transforms a thin, one-dimensional wine reduction into a
rich, full-bodied, restaurant-quality sauce.

56. D — A slightly bitter note in roux-based gravy is almost always caused by the roux being cooked
too dark. When the flour starch over-browns, it produces acrolein and other bitter compounds that carry
through into the finished sauce. The bitterness cannot be corrected after the fact — the cook must start
with a new roux cooked to the correct stage.



57. C — If compound butter is too soft to roll, it simply needs to be chilled briefly in the refrigerator
(15-20 minutes) until it firms enough to handle. The cook then rolls it into a tight cylinder in plastic
wrap and refrigerates until solid. Compound butter that is over-mixed or too soft at one moment is not
ruined — it just needs chilling.

58. A — A jus lié is traditionally thickened with a small amount of arrowroot or cornstarch slurry, which
thickens the jus while maintaining its translucent, glossy appearance. Roux and beurre manié would add
opacity and a floury note; liaison would add cream and egg colour; gelatin would set it rather than
thicken it for service.

59. B — A fine-mesh chinois produces the smoothest, most refined strained sauce by capturing all solid
particles — shallot fragments, herb debris, peppercorns, and any other aromatics — while allowing only
the pure liquid sauce to pass through. For the most refined result, the chinois can be lined with
cheesecloth.

60. D — Garlic that has been cooked to dark brown or black has burned. Burned garlic produces a
strongly bitter, acrid, unpleasant flavour that permeates the entire dish and cannot be corrected. Garlic
for aglio e olio should be cooked only to a light golden colour — removed from heat the moment it
begins to change colour.

61. A — Blanching the herbs before blending sets the bright green chlorophyll by briefly heating it, then
stopping the enzyme (chlorophyllase) that degrades chlorophyll through immediate ice-bath shocking.
This produces a vivid, stable, bright green oil. Unblanched herbs would produce a dull, brownish-green
oil that loses its colour within hours.

62. C — Two errors combined to cause the problem: the sauce was boiling (too hot — cheese should be
added to a sauce that is below a boil) and all the cheese was added at once (overwhelming the sauce with
protein that clumped). Cheese should be added gradually, in small handfuls, to a sauce that is warm but
not boiling, stirring constantly until each addition melts smoothly.

63. B — A soufflé base that has cooled to room temperature becomes too thick and dense to fold
whipped whites into without significant deflation. The heavy, cold base drags the delicate foam down
during folding. The base should be lukewarm — warm enough to be fluid and light, making it easy to
fold the whites in with minimal air loss.



64. D — Individual egg preparations (poached, fried, soft-scrambled) deteriorate rapidly during
extended hot holding — whites become rubbery, yolks firm up, and scrambled eggs dry out. A baked
egg casserole or frittata is more structurally stable and holds its texture, moisture, and appearance far
better over a 2-hour buffet window.

65. A — The ice bath stops the cooking process immediately by rapidly dropping the custard's
temperature below the coagulation threshold of the egg yolks (approximately 82°C—-85°C). Without the
ice bath, residual heat in the custard would continue cooking the yolks past the target temperature,
risking curdling even though the custard was removed from the stove at the correct moment.

66. B — Chickpea flour mixed with water and seasonings forms a batter that, when poured into a hot
oiled pan, sets into a cohesive, sliceable structure similar to an egg omelette. The chickpea proteins
coagulate under heat, providing binding and structural properties that mimic the functional role of eggs.
The natural yellow colour also approximates the visual appearance.

67. C — Tempering gradually raises the temperature of the cold egg yolks by adding hot liquid to them
in a slow, steady stream while whisking constantly. This prevents thermal shock — if cold yolks were
poured directly into the hot milk, the sudden temperature jump would cause the yolk proteins to
coagulate instantly into scrambled egg fragments.

68. D — A small amount of gelatin (bloomed in cold water, melted, and added to the cream during
whipping) creates a protein network that reinforces the fat-and-air structure of whipped cream,
significantly extending its stability. Gelatin-stabilized whipped cream holds its shape for hours under
refrigeration without weeping or deflating.

69. A — After the bottom of the frittata is set on the stovetop, the skillet is transferred to a hot oven or
placed under a broiler to set and lightly brown the exposed top surface. This two-stage approach —
stovetop bottom, oven/broiler top — produces an evenly cooked frittata with an attractive golden
surface.

70. C — Commercial ricotta often contains significant excess whey (liquid) that makes it too wet for
pasta fillings, causing the filling to be loose and leaky. Draining the ricotta in a fine-mesh strainer (or
cheesecloth-lined strainer) for 30 minutes allows the excess whey to drain away, producing a thicker,
drier, more concentrated ricotta ideal for filling.



71. B — Nutritional yeast provides a savoury, cheesy, umami-rich flavour that closely mimics the taste
of aged cheese without any dairy content. It is the key flavouring ingredient in vegan “cheese" sauces,
providing the characteristic savoury depth that makes the sauce taste convincingly cheese-like. Its
yellow colour is a secondary benefit.

72. D — The creamy emulsion in cacio e pepe is created entirely by the interaction between the starchy
pasta cooking water and the melted Pecorino Romano cheese. The dissolved starch in the hot pasta
water acts as an emulsifier, binding with the cheese fat and protein to produce a smooth, creamy coating.
No cream, butter, or other fat is used.

73. A — During the resting period, the tightly developed gluten network in the kneaded dough relaxes.
Gluten strands that were stretched and tensioned during kneading slowly release their elastic energy,
becoming soft and pliable. Without resting, the dough resists rolling and springs back aggressively,
making it impossible to roll thin wrappers.

74. C — Adding all the stock at once and baking covered produces a baked risotto (risotto al forno) — a
valid but different preparation. Without the gradual stock addition and constant stirring, the surface
starch is not agitated off the rice grains, and the characteristic creamy, flowing consistency of a stirred
risotto is not achieved. The result is firmer, less creamy, and more pilaf-like.

75. B — Fresh spinach must be blanched (to wilt and set the colour), shocked in ice water (to stop
cooking), squeezed very dry (to remove all excess water that would make the dough sticky), and finely
chopped or puréed before being added to the pasta dough. Raw spinach would add too much moisture
and would not distribute evenly.

76. D — Pasta that is uniformly soft throughout with no firmness at the centre has passed the al dente
stage and is overcooked (scotto in Italian). While some diners prefer this softer texture, professional
kitchens consider pasta past al dente to be a quality defect. The window between al dente and
overcooked is narrow — typically 30 to 60 seconds.

77. A — Lasagna alla Bolognese, from the Emilia-Romagna region of Northern Italy, uses thin sheets of
fresh egg pasta layered with Bolognese meat ragu, béchamel sauce (besciamella), and Parmigiano-
Reggiano — never ricotta. The ricotta-based lasagna is a Southern Italian and Italian-American
tradition.



78. C — Durum wheat semolina has a coarse, granular texture and very high protein content (13-14%)
that produces a firm, chewy pasta with excellent structure. The rough surface created by the semolina's
coarse grind also helps sauce adhere to the pasta. Soft wheat flour would produce a more tender, delicate
result unsuitable for the sturdy orecchiette shape.

79. B — Fresh wide rice noodles from a package are typically stuck together from the starch on their
surfaces. They should be gently separated by hand or with chopsticks before being added to the hot wok.
Boiling would make them mushy; deep-frying would produce crispy noodles; soaking would dissolve
them.

80. D — A food processor's blade ruptures the potato cells, releasing their starch content in a burst. This
excess free starch produces a gluey, gummy, wallpaper-paste-like consistency that is one of the worst
texture defects in potato cookery. A ricer or food mill presses the potato through small holes without
rupturing the cells, preserving a light, fluffy texture.

81. A — After pan-frying the gyoza bottoms to a golden crisp, adding water and covering with a lid
creates a steaming environment inside the pan. The steam generated from the water cooks the filling and
the top portion of the wrapper (which was not in contact with the pan) while the bottom retains its
crispy, golden-brown crust — producing the signature crispy-bottom, tender-top texture.

82. C — Bomba rice is a Spanish short-grain variety (used in paella) with high amylopectin starch
content similar to Arborio. While not identical, it is the closest available substitute and would produce a
creamy, risotto-like result. Long-grain varieties (jasmine, basmati) cook to separate, fluffy grains and
cannot produce risotto's characteristic creaminess.

83. D — Red lentils break down completely into a smooth purée during cooking, unlike green/Puy
lentils which hold their shape. Substituting red lentils in a recipe designed for green lentils will produce
a thick, smooth, soup-like stew rather than one with intact, individual lentil pieces. The flavour is similar
but the texture is dramatically different.

84. B — Sunflower seed butter has a similar creamy consistency to peanut butter, a complementary
nutty flavour, and is free of the peanut proteins that cause allergic reactions. It is the best peanut butter
substitute for guests with peanut allergies. Note: tree nut butters (cashew, almond) should not be
substituted, as many peanut-allergic individuals are also allergic to tree nuts.



85. A — Sesame seeds pop and jump when they are toasting rapidly and can go from golden to burned
in seconds. Once they begin to pop and show golden edges, they should be removed from heat
immediately and transferred to a cool surface. Residual heat in the pan would push them past the ideal
stage into bitter, burned territory.

86. C — Traditional falafel must be deep-fried (not pan-fried) to form a crispy exterior crust rapidly
enough to hold the relatively fragile chickpea ball together. Pan-frying in shallow oil does not provide
enough surrounding heat to set the entire surface simultaneously, causing the uncoated portions to
crumble. The hot oil of deep-frying seals the entire surface at once.

87. D — Toasting quinoa in a dry pan before cooking develops a nutty, complex, slightly roasted flavour
through the Maillard reaction. This additional flavour dimension adds depth to the finished salad that
untoasted quinoa cannot provide. Toasting does not remove saponins (rinsing does) and does not
activate gluten (quinoa is gluten-free).

88. B — Boiled edamame pods are tossed while still hot with coarse sea salt (and optionally chili flakes,
garlic, or sesame oil) and served in the pod as a finger food. Guests squeeze the beans out of the pod
directly into their mouths, discarding the fibrous pod. The salt adheres to the warm, slightly moist pod
surface.

89. C — The most likely explanation is that the acid from the diced tomatoes and tomato paste was
added before the black beans were fully tender. Acid prevents bean cell walls from softening by
interfering with pectin breakdown. All three bean types should have been cooked to near-tenderness
before any acidic ingredients were added.

90. A — Crispy baked tofu cubes seasoned with soy sauce and sesame provide excellent plant-based
protein, a satisfying crispy-chewy texture, and savoury umami flavour that complements the grain bowl
components. It is the only fully vegan option among the choices — chicken, mozzarella, and fried egg
are all animal-derived.

91. D — Allowing the roast to temper (approach room temperature) for approximately 1 hour before
roasting promotes more even cooking. A cold roast placed in a hot oven develops a thick grey band of
overcooked meat around the exterior before the cold centre begins to warm. A tempered roast has a
smaller temperature differential, producing a more uniformly pink interior.



92. B — The cook should inform the celiac guest that standard tempeh is made from fermented
soybeans and is typically gluten-free. However, the specific brand must be verified because some
tempeh products contain added grains (barley, rice) or are produced on shared equipment with wheat
products. Verification with the supplier is essential before making a definitive safety claim.

93. A — Allowing the roast to temper ensures more even cooking from edge to centre. A cold roast
straight from the 4°C walk-in has a dramatically colder core compared to its surface. When placed in a
hot oven, the outer layer overcooks (grey band) before the cold centre begins to warm. Tempering
reduces this differential for more uniform doneness.

94. C — Chicken supréme is classically sautéed in clarified butter (which has a high smoke point and
does not burn) until golden on both sides, then finished in the oven to reach 74°C. It is served with a pan
sauce (supreme sauce, mushroom sauce) or a cream-based sauce that is built from the fond in the
sautéing pan.

95. D — Black, burnt fond has crossed from caramelized (deep brown, rich, sweet-savoury) to
carbonized (black, acrid, bitter). Burnt fond cannot be salvaged by deglazing — the bitter carbon
compounds will dissolve into the liquid and contaminate the entire braise. The pot must be cleaned and
searing started fresh.

96. B — Scoring the thick skin in a crosshatch pattern allows the subcutaneous fat to render (melt and
escape) during roasting. Without scoring, the thick skin traps the fat beneath it, preventing rendering and
producing a rubbery, fatty, unappetizing texture. Proper scoring produces crisp, crackling pork skin.

97. A — Duck has a thick layer of subcutaneous fat that, when properly rendered and crisped during
roasting, produces one of the most prized textural elements in all of cooking — crispy duck skin. Each
carved breast slice should include a portion of this crispy skin so every guest experiences the contrast
between the crisp exterior and the tender, juicy meat.

98. C — Beef tongue has a thick, tough outer skin that must be removed before the tender meat can be
sliced and served. The tongue is simmered in seasoned liquid (water, onion, garlic, peppercorns, bay
leaf) for 2 to 3 hours until very tender. The skin is then peeled while the tongue is still warm — it pulls
away easily at this temperature but becomes difficult to remove once cooled.

99. D — Barding is the technique of wrapping lean meat in thin slices of fatback, bacon, or caul fat to
baste it externally during roasting. The fat melts during cooking, continuously basting the lean venison



surface and preventing it from drying out. This is the most traditional and effective technique for
protecting lean game during high-heat roasting.

100. B — The salt in the brine penetrates the turkey's muscle fibres through osmosis and diffusion. Once
inside, the salt denatures (unwinds) the muscle proteins slightly, which increases their ability to hold
water. The result is a turkey that retains significantly more moisture during roasting, producing juicier
breast and thigh meat.

101. C — Chicken thighs have a higher fat content, more connective tissue, and a more robust flavour
than breasts. These characteristics make them significantly more forgiving of the intense heat and
extended cooking time required for grilling and glazing with teriyaki sauce. Breasts would dry out
quickly under the same conditions.

102. D — The lardons serve a dual purpose: their rendered fat provides the cooking medium for
browning the chicken (infusing bacon flavour into the chicken's crust), and the crispy lardons
themselves remain in the finished dish as smoky, savoury bites that complement the wine-braised
chicken, mushrooms, and pearl onions.

103. B — The periosteum (thin papery membrane) on lamb shanks does not need to be removed before
braising. The membrane dissolves and breaks down completely during the extended braising process (2—
3 hours), contributing gelatin and flavour to the braising liquid. It is not toxic and does not affect the
finished dish.

104. A — To brown the cylindrical barrel of a filet mignon, the cook sears the flat top and bottom
surfaces first in the hot pan, then uses tongs to hold and press each section of the rounded sides against
the hot pan surface until a crust develops. This methodical approach ensures complete, even browning
on all surfaces of the steak.

105. C — Braising is a combination cooking method where the meat is only partially submerged —
typically one-third to one-half coverage. The covered pot creates a steamy, moist environment that
cooks the exposed upper portion of the meat through convection. Full submersion would be stewing or
boiling, not braising.

106. B — Peking duck'’s legendary crispy skin is achieved through an elaborate multi-step process: the
duck is blanched briefly in boiling water with vinegar (to tighten the skin), coated with a maltose (or



honey) glaze, and then hung to air-dry uncovered in a cool, well-ventilated space for 24 to 48 hours.
This extended drying removes surface moisture and produces extraordinarily crispy skin when roasted.

107. D — Sour cream curdles when exposed to high, direct heat because its relatively low fat content
(14-18%) cannot protect the milk proteins from heat-induced coagulation. The prevention: remove the
pan from direct heat, temper the sour cream first (stir a spoonful of hot sauce into the cold sour cream to
warm it gradually), then add the tempered mixture to the pan off the heat.

108. A — Quail's tiny size means it cooks extremely quickly — often in 15 to 20 minutes at high heat.
The window between properly cooked and overcooked is very narrow for such a small bird. The cook
must monitor carefully, use high oven temperature for a short time to brown the skin while keeping the
breast moist, and remove promptly.

109. C — The fundamental rule of pan-searing: the pan and oil must be very hot before the fish is added,
and the fish must not be moved until a proper crust forms. The hot oil immediately begins the Maillard
reaction on the surface, creating a golden-brown crust that naturally releases from the pan. Moving the
fish before the crust forms tears the surface and causes sticking.

110. B — The aromatic stuffing (lemon, herbs, garlic) inside the fish cavity releases volatile flavour
compounds during roasting that infuse the flesh from the inside out. This internal seasoning
complements the external seasoning and produces a more deeply, evenly flavoured fish than exterior
seasoning alone can achieve.

111. A — Small, oily fish like sardines are among the most perishable seafood products available. Their
high fat content accelerates oxidation and rancidity, and their small size means bacterial decomposition
progresses rapidly through the entire fish. They must be used within 1 to 2 days of receiving, ideally
stored on ice.

112. D — For fish intended for raw consumption, the primary safety concern is parasites (particularly
Anisakis in marine fish). Freezing to prescribed temperatures (-20°C for 7 days, or -35°C for 15 hours)
kills parasites that would survive in raw preparations. This freezing requirement is the practical meaning
behind fish designated as safe for raw consumption.

113. C — The liquid that collects at the bottom of the pot after steaming mussels — composed of the
wine, aromatics, and the natural juices (liquor) released by the mussels — is called the cooking liquor or



jus de moules. It is strained through cheesecloth (to remove grit) and served as the flavourful broth with
the mussels, or used as a base for sauces.

114. B — Qysters from different growing regions develop distinctly different flavour profiles influenced
by their specific environment — water temperature, salinity, mineral content, tidal patterns, and
available food (algae and plankton). A Malpeque from PEI tastes different from a Fanny Bay from BC
despite being the same species, because of these environmental factors (known as merroir).

115. A — Pin bones in salmon run along the thickest portion of the fillet from the head area to
approximately two-thirds of the way toward the tail. They are angled toward the head end and are most
easily detected by running a fingertip along the fillet from tail to head, feeling for the small, hard tips
protruding from the flesh.

116. B — Shrimp and squid are quick-cooking proteins that become tough, rubbery, and chewy if
overcooked. Adding them during the final 2 to 3 minutes of cooking ensures they reach proper doneness
without exceeding it. Adding them earlier — with the rice at the beginning — would result in severely
overcooked, rubbery seafood.

117. B — Starting a whole salmon in cold court-bouillon and bringing it gradually to a gentle simmer
allows the fish to heat slowly and evenly from the outside in. Placing a cold fish into hot liquid would
cook the exterior much faster than the interior, resulting in an overcooked, dry surface and an
undercooked centre.

118. C — The bread cube test is the traditional method for estimating oil temperature without a
thermometer. A small cube of bread dropped into oil at approximately 175°C will sizzle actively, brown
in about 60 seconds, and float to the surface. At lower temperatures, the bread takes longer to brown; at
higher temperatures, it browns faster or burns.

119. A — The weight placed on top of the salmon fillets during curing accelerates the osmotic process
by physically pressing the flesh against the cure mixture and compressing the cells, which helps drive
moisture out of the fish more efficiently. The result is a firmer, drier, more evenly cured product than
gravity-only curing produces.

120. D — Solid white albacore tuna is a milder-flavoured, firmer, lighter-coloured species packed in
large, intact pieces. Chunk light tuna is typically skipjack or yellowfin — darker in colour, softer in



texture, and stronger in flavour, packed in smaller pieces. The choice depends on the application and the
cook's preference for flavour and texture.

121. B — The correct wrap technique: place the filling on the lower third of the tortilla, fold the bottom
edge up and over the filling, fold both side edges inward to close the ends (preventing the filling from
falling out), and then roll the entire assembly tightly from bottom to top into a sealed cylinder.

122. C — A wedge salad is defined by its dramatic simplicity: a quarter-head wedge of iceberg lettuce
served intact (not shredded or torn), topped with creamy blue cheese dressing, crumbled bacon, diced
tomato, and sliced chives. The architectural presentation of the intact lettuce wedge is the dish's defining
visual feature.

123. D — Pressing the assembled muffuletta under weight for several hours compresses the layers of
meat, cheese, and olive salad into a compact, cohesive unit. The pressure also forces the olive salad's oil
to permeate the bread, flavouring it throughout, and allows the flavours of all the layers to meld
together.

124. A — Fresh mint, cilantro, and Thai basil are the aromatic herb trio fundamental to Vietnamese
cuisine. These three fresh herbs appear together in pho, spring rolls, salads, and virtually all Vietnamese
preparations. Their bright, fresh, aromatic qualities are essential to the cuisine's identity.

125. B — A croque monsieur is distinguished from a standard grilled ham and cheese by the addition of
béchamel sauce (spread on the bread before assembly and/or spooned on top) and an extra layer of
grated Gruyeére cheese on the outside, which is broiled until golden and bubbly. Adding a fried egg on
top transforms it into a croque madame.

126. C — The classic New England lobster roll features chunks of cold poached lobster meat lightly
dressed with mayonnaise (and sometimes lemon juice and celery) served in a warm, butter-toasted, split-
top hot dog bun. The warm buttery bun against the cold, lightly dressed lobster meat is the signature
contrast.

127. A — A simple lemon-shallot vinaigrette provides bright acidity from the lemon that balances the
earthy sweetness of roasted beets, cuts through the richness of creamy goat cheese, and complements the
peppery arugula and nutty walnuts. A light, acidic dressing lets each ingredient's flavour shine rather
than masking them.



128. D — The moisture from the tomato slices, fresh mozzarella, and balsamic reduction soaked into the
bread during pressing, making it soggy. The cook should have sliced the mozzarella and tomato and
patted them dry with paper towels, and used less balsamic (or applied it post-pressing as a finishing
drizzle).

129. B — Toasted sliced almonds or diced celery root (celeriac) add the crunchy textural element that a
bound chicken salad needs to prevent it from being one-dimensionally soft. The crunch provides
contrast with each bite. Avocado adds creaminess (not crunch), extra mayo adds richness, and shredded
lettuce wilts.

130. C — Classic esquites dressing consists of mayonnaise or Mexican crema, crumbled cotija cheese,
fresh lime juice, chili powder (often tajin or ancho), and fresh cilantro. This combination of creamy,
salty, acidic, spicy, and herbal elements is the definitive flavour profile of Mexican street corn.

131. D — Without curing salt (sodium nitrite), the cooked pork forcemeat will turn grey rather than
maintaining the characteristic pink colour associated with cured meats. The terrine will also lack the
distinctive "cured" flavour that nitrite contributes. Additionally, nitrite inhibits Clostridium botulinum
growth — an important safety function in dense, anaerobic preparations.

132. A — Rillettes should have a coarse, rustic, spreadable texture with visible shredded fibres and
streaks of fat running through the mixture. It is not a smooth mousse — the shredded texture is its
defining characteristic. The fat should be mixed in just enough to make the preparation spreadable, not
so much that it becomes a homogeneous paste.

133. C — Inlays of blanched vegetables and cooked protein are arranged in a decorative pattern within
the forcemeat so that when the terrine is sliced, each cross-section reveals an attractive mosaic of
colours and shapes. This visual artistry is a hallmark of classical terrine presentation and elevates the
preparation from simple to elegant.

134. B — After the initial 24-hour salt-sugar-herb cure, the duck breast is rinsed, patted dry, wrapped in
cheesecloth, and hung to air-dry in a cool, humidity-controlled environment (approximately 10°C-15°C,
60-70% humidity) for 1 to 3 weeks. This gradual moisture loss concentrates the flavour and firms the
texture to produce duck prosciutto.



135. D — Boudin blanc is the most refined style of French sausage, with a very fine, smooth, mousse-
like texture produced by thorough processing in a food processor with cream and eggs. It is the opposite
of a coarse country sausage — the forcemeat should be completely smooth, light, and emulsified.

136. A — Professional aspic glazing requires three to five thin coats, each spooned on in a thin, even
layer and allowed to set in the refrigerator before the next coat is applied. Building thin layers produces
a smooth, uniform, crystal-clear glaze without drips, runs, or thick spots.

137. B — Merguez is a spicy North African sausage made from lamb (or a combination of lamb and
beef), seasoned with harissa paste, cumin, paprika, coriander, and garlic. It never contains pork,
reflecting its North African and Islamic culinary origins where pork is prohibited. The lamb fat provides
the richness.

138. B — Aspic must be poured into a fully cooled paté because warm forcemeat would keep the aspic
liquid and prevent it from setting. The aspic needs a cold internal surface to gel against — it sets on
contact with the cold forcemeat surface, filling the gap between the shrunken meat and the crust. Warm
forcemeat would melt the aspic back to liquid.

139. A — Garlic submerged in oil creates an anaerobic (oxygen-free) environment that is ideal for
Clostridium botulinum growth. Botulinum toxin is one of the most dangerous biological substances
known. Garlic confit must be refrigerated at all times and used within a few days. Room temperature
storage of garlic in oil is extremely dangerous.

140. D — The fully cooked confit legs are submerged completely in the rendered duck fat, which
solidifies when cooled and creates an airtight seal that excludes oxygen and prevents bacterial
contamination. This traditional preservation method — sealing cooked meat under a layer of solidified
fat — has been used for centuries and can preserve confit for months under proper refrigeration.

141. B — The pastry cream layer serves as both a flavoured filling and a functional component: it
provides a stable, creamy base that holds the fresh berries in position, and it adds a complementary
cream-and-vanilla flavour layer between the crisp, buttery shell and the bright, fresh fruit topping.

142. C — Choux paste requires a specific ratio of eggs to achieve the correct consistency — a smooth,
glossy paste that forms a soft, drooping peak when lifted on a spoon. The cook should have checked the
consistency after each egg and stopped adding when the paste reached this stage. Adding eggs by rote
without checking consistency is the most common choux error.



143. A — Caramel that is smoking and turning nearly black has exceeded the amber stage and is about
to burn (or has already begun burning). It must be removed from heat immediately. Burnt caramel
produces an intensely bitter, acrid flavour that ruins the dessert. The window between perfect amber and
burnt is only seconds.

144. D — Cold butter remains in discrete, pea-sized pieces within the flour mixture during the rubbing-
in process. When the biscuits enter the hot oven, these butter pieces melt and their water content turns to
steam, pushing the surrounding dough apart and creating the pockets that produce flaky, layered
biscuits. Warm butter melts during mixing and produces a dense, cake-like result.

145. C — Rolling the warm sponge cake immediately after baking (with the towel inside as a stand-in
for the filling) "trains"” the cake to hold a curved shape. If the sponge is allowed to cool flat and then
rolled for the first time with the filling, the set structure resists the curve and cracks. The warm-roll-
cool-unroll-fill-reroll technigue prevents cracking.

146. B — High-quality couverture dark chocolate (minimum 54% cocoa, with a high cocoa butter
content) melts to a smooth, fluid, richly flavoured pool inside the laminated pastry during baking. The
cocoa butter content ensures a clean melt and a satisfying snap when the chocolate resets upon cooling.
Chips are designed to hold their shape and would not produce the desired molten centre.

147. A — A properly baked dacquoise disc has a crisp, dry exterior that provides structural contrast in
the assembled cake, with a slightly soft, chewy almond-flavoured interior. This dual texture — crisp
outside, chewy inside — is the defining characteristic that distinguishes dacquoise from a standard
meringue (which is uniformly crisp) or a sponge (which is uniformly soft).

148. D — White chocolate has the lowest working temperature of all chocolate types at 27°C to 28°C
(80°F to 82°F). It contains cocoa butter, sugar, and milk solids but no cocoa solids, making it more heat-
sensitive than milk (29°C-30°C) or dark (31°C-32°C) chocolate. Exceeding this narrow temperature
range destabilizes the crystals and requires re-tempering.

149. B — Too much gelatin relative to the volume of liquid produces an overly firm, rubbery, bouncy
set rather than the silky, trembling, barely-set texture that defines a properly made panna cotta. The
gelatin amount must be precisely calibrated — typically 2 to 2.5 sheets per 250 ml of liquid. Reducing
the gelatin produces the desired delicate, quivering consistency.



150. C — The extra 3 minutes would allow the heat to penetrate to the centre of the cake, setting the egg
proteins and cooking the chocolate throughout. The signature molten centre depends entirely on the cake
being removed from the oven at the precise moment when the exterior has set but the centre has not.
Overbaking eliminates the molten centre and produces a standard chocolate cake.



