
PRACTICE EXAM 8: RED SEAL COOK 

SIMULATION (150 QUESTIONS) 

1. A cook makes a large pot of cream of chicken soup at 11:00 AM. By 12:00 PM the soup is at 58°C on 

the steam table. The cook notices the temperature has dropped below 60°C. The soup has been above 

60°C until now. What is the correct action? 

 

A. Discard the soup immediately because any drop below 60°C renders the food unsafe 

B. Add boiling stock to the soup on the steam table to gradually raise the temperature above 60°C 

C. Reheat the soup rapidly to 74°C within 2 hours, then return it to the steam table above 60°C 

D. Continue holding the soup at 58°C because a 2-degree drop is within the acceptable tolerance 

 

2. A cook is handling a case of whole fresh eggs and discovers that three eggs have hairline cracks but 

the shells are not fully broken — no albumen is leaking. What should the cook do? 

 

A. Use the cracked eggs immediately in any preparation since no leaking has occurred yet 

B. Separate the cracked eggs for use in baking only, where high heat will destroy any pathogens 

C. Return the cracked eggs to the carton and use them last, after the intact eggs have been consumed 

D. Remove and discard the cracked eggs because even hairline cracks allow bacterial entry through the 

shell 

 

3. A cook needs to sanitize a cutting board that was used for raw salmon. After washing with hot soapy 

water and rinsing, the cook applies a chlorine sanitizer solution. How long must the sanitizer remain in 

contact with the surface before wiping? 

 

A. No contact time is needed — the sanitizer works instantly upon application to the cleaned surface 



B. A minimum of 45 seconds at the correct concentration of 100 ppm for chlorine-based sanitizers 

C. A minimum of 5 minutes, regardless of the sanitizer type or the concentration used in the solution 

D. Contact time varies by mood — the cook should wait until the surface "feels clean" before wiping 

 

4. A food handler returns to work after recovering from a bout of Norovirus. The handler reports feeling 

completely well with no symptoms. Under Canadian food safety guidelines, when may this person 

resume handling food? 

 

A. After being symptom-free for at least 48 hours, as Norovirus remains contagious for a period after 

symptoms resolve 

B. Immediately upon feeling better, provided the handler washes hands before touching any food 

C. After completing a course of antibiotics prescribed by a physician for the Norovirus infection 

D. Only after a negative stool test confirms the virus has been completely eliminated from the body 

 

5. A kitchen uses both chlorine-based and quaternary ammonium (quat) sanitizers. A cook uses chlorine 

test strips to verify the concentration of a quat sanitizer solution. The strip shows no colour change. The 

cook concludes the sanitizer is not working. Is this conclusion correct? 

 

A. Yes, no colour change means the solution contains no active sanitizing agent and should be remade 

B. Yes, because all chemical sanitizer test strips are interchangeable and work with any product type 

C. No, because the cook needs to check the pH of the solution rather than the chemical concentration 

D. No, because chlorine test strips only detect chlorine — quat-specific test strips must be used for quat 

solutions 

 

6. A line cook is wearing a wristwatch, a plain wedding band, and two rubber bracelets while preparing 

food. According to standard food safety practices, which items must be removed? 

 



A. Only the bracelets, because watches and wedding bands are permitted in all Canadian food service 

operations 

B. The watch and the bracelets must be removed; the plain wedding band may be retained if covered by 

a glove 

C. All jewellery including the wedding band must be removed without exception in every jurisdiction 

D. None of the items need to be removed because gloves provide a sufficient barrier against 

contamination 

 

7. A cook is making hollandaise sauce for brunch service. The hollandaise will be held warm in a bain-

marie for 90 minutes. At what maximum cumulative time must the hollandaise be discarded? 

 

A. Two hours maximum, because the egg yolks are held at warm temperatures within the danger zone 

B. Four hours maximum, which is the standard holding time for all TCS foods in hot-holding situations 

C. Six hours, because the acidity from the lemon juice in hollandaise extends the safe holding window 

D. Hollandaise may be held indefinitely if the bain-marie water is maintained above 60°C at all times 

 

8. A cook notices that the exhaust hood above the deep fryers is not functioning — the ventilation fan 

has stopped. Grease-laden smoke from the fryers is filling the cooking area. What is the immediate 

safety concern? 

 

A. The only concern is employee comfort, as smoke reduces visibility but creates no safety hazard 

B. The concern is food quality only — the smoke will taint the flavour of exposed food products 

C. The non-functioning hood creates a fire hazard from grease accumulation and reduces air quality for 

kitchen workers 

D. The concern is cosmetic — smoke stains the ceiling tiles and walls but presents no operational risk 

 



9. A cook thaws a case of frozen chicken breasts by leaving them on the counter at room temperature 

from 8:00 AM to 3:00 PM — seven hours. The chicken has been fully thawed for several hours. What is 

the food safety assessment? 

 

A. The chicken is safe because it was frozen, which killed all bacteria before the thawing process began 

B. The chicken is safe provided it is cooked to 74°C within the next hour to destroy any surface bacteria 

C. The chicken is acceptable because the surface was cold for most of the thawing period and never felt 

warm 

D. The chicken must be discarded — room-temperature thawing allows the surface to remain in the 

danger zone for hours while the centre thaws 

 

10. A restaurant serves a buffet lunch daily from 11:30 AM to 2:00 PM (2.5 hours). Hot food items are 

displayed on a steam table. A customer asks the server whether the food is fresh or has been sitting out 

all day. How should the server respond? 

 

A. All items are prepared to order in the kitchen and have never been on the buffet for any period 

B. Hot items are maintained at safe temperatures above 60°C, refreshed regularly, and monitored with 

thermometers throughout service 

C. The food was prepared last night and has been holding on the steam table since yesterday evening 

D. The server should decline to answer because discussing food safety with customers is prohibited 

 

11. A walk-in freezer alarm sounds, indicating the temperature has risen to -10°C. The standard 

operating temperature is -18°C. A cook checks and finds the door was propped open by a box for the 

past 30 minutes. What is the immediate action? 

 

A. Remove the obstruction, close the door, verify the freezer recovers to -18°C, and assess whether any 

products have begun to thaw 

B. Transfer all products to the walk-in cooler temporarily and turn off the freezer to prevent compressor 

damage 



C. The temperature of -10°C is still below freezing and requires no action beyond closing the door 

D. Discard all products in the freezer immediately because any temperature rise renders frozen food 

unsafe 

 

12. A cook is storing chemicals in the kitchen and needs to transfer a concentrated floor cleaner from a 

large commercial jug into a smaller spray bottle for daily use. What labelling is required on the spray 

bottle? 

 

A. No label is needed if the cook who transferred the product will be the only person using the spray 

bottle 

B. Only the brand name of the product needs to be written on the spray bottle with a permanent marker 

C. A workplace label must be applied that identifies the product name, hazards, safe handling 

precautions, and reference to the SDS 

D. The spray bottle must be returned to the supplier for official labelling before it can be used in the 

kitchen 

 

13. A cook is setting up a cold salad bar for an outdoor catering event on a hot summer day (32°C 

ambient temperature). No refrigerated display case is available. What temperature control method 

should be used? 

 

A. No temperature control is needed for salad ingredients because vegetables are not potentially 

hazardous 

B. Display the salad items in bowls set into larger bowls or trays filled with crushed ice to maintain 4°C 

or below 

C. Cover the salad items with clear domes and rely on the shade from the tent to keep them cool 

D. Prepare the salad items on-site immediately before guests arrive and discard anything not consumed 

within 15 minutes 

 



14. A cook receives a case of whole beef rib eyes weighing 12 kg at a cost of $420.00. After trimming 

the fat cap, removing the lip, and portioning into steaks, the usable yield is 8.4 kg. What is the yield 

percentage and the EP cost per kilogram? 

 

A. Yield: 85%; EP cost: $41.18/kg — calculated by dividing total cost by EP weight 

B. Yield: 60%; EP cost: $60.00/kg — calculated by dividing total cost by the trim weight only 

C. Yield: 70%; EP cost: $58.33/kg — neither calculation is based on the standard yield formula 

D. Yield: 70%; EP cost: $50.00/kg — yield is EP ÷ AP × 100; EP cost is AP cost ÷ yield percentage 

 

15. A line cook is carrying a heavy stockpot of hot liquid through the kitchen to the walk-in cooler. The 

correct verbal call when passing behind another cook is which of the following? 

 

A. "Behind, hot!" — alerting the person that someone is approaching from behind carrying a hot item 

B. "Coming through, cold!" — alerting the person that the liquid is cold and not dangerous 

C. No verbal communication is required if the cook moves quickly and does not stop in the traffic path 

D. "Excuse me" spoken in a normal conversational tone, which is sufficient for professional kitchen 

communication 

 

16. A restaurant serves 180 covers per night. The average food cost per cover is $11.50 and the average 

revenue per cover is $42.00. What is the food cost percentage? 

 

A. 42%, calculated by dividing the revenue per cover by the food cost per cover and rounding 

B. $30.50, calculated by subtracting food cost from revenue to find the gross profit per cover 

C. 27.4%, calculated by dividing the food cost per cover ($11.50) by the revenue per cover ($42.00) and 

multiplying by 100 

D. 11.5%, which equals the food cost expressed as a percentage of 100 rather than of revenue 



17. A cook is assigned to the garde manger station for dinner service. Which of the following 

preparations is NOT typically the responsibility of the garde manger? 

 

A. Preparing cold appetizers, salads, charcuterie boards, and cold canapés for the evening service 

B. Sautéing fish entrées and preparing hot sauce accompaniments for the main course during service 

C. Assembling fruit platters, cheese boards, and cold dessert components before and during service 

D. Preparing vinaigrettes, cold dressings, and cold soup garnishes as part of the station's mise en place 

 

18. A cook needs to determine whether a restaurant is profitable on food sales alone. Total food revenue 

for the month is $85,000. Total food cost for the same month is $27,200. What is the food cost 

percentage? 

 

A. 32%, which is within the typical target range of 28–35% for most full-service restaurants 

B. 68%, which represents the portion of revenue remaining after food costs are subtracted 

C. $57,800, which is the gross profit before labour, rent, utilities, and other operating expenses 

D. 32%, calculated by dividing total food cost by total food revenue and multiplying by 100 

 

19. A brand-new apprentice asks why the kitchen uses standardized recipes rather than letting each cook 

prepare dishes by memory and personal technique. What is the BEST answer? 

 

A. Standardized recipes ensure every portion is identical in flavour, size, appearance, and cost — 

regardless of which cook prepares it 

B. Standardized recipes are a legal requirement that all Canadian commercial kitchens must follow 

C. Standardized recipes make cooking easier for beginners but are unnecessary for experienced chefs 

D. Standardized recipes exist only to calculate food cost and have no impact on consistency or quality 



20. A cook is cleaning a commercial stand mixer after making bread dough. The cook reaches inside the 

mixing bowl to scrape residual dough from the hook while the machine is still plugged in. Why is this 

dangerous? 

 

A. The residual dough on the hook may contain raw yeast that is harmful if it contacts the cook's skin 

B. The mixer bowl may be hot from the friction of kneading and could burn the cook's hand on contact 

C. The mixer could be accidentally activated while the cook's hand is inside, causing a crush or 

amputation injury 

D. Reaching inside the bowl introduces bacteria from the cook's hands into the next batch of dough 

 

21. A cook is preparing a banquet for 120 guests. Each guest receives a 200 g portion of roasted chicken 

breast. The yield test shows boneless, skinless chicken breasts have an 88% yield after trimming. How 

many kilograms must be ordered? 

 

A. 24.0 kg, calculated by multiplying 120 guests × 200 g without adjusting for yield 

B. 27.3 kg, calculated by dividing the total EP weight needed (24 kg) by the yield percentage (0.88) 

C. 21.1 kg, calculated by multiplying the total EP weight by the yield percentage as a decimal 

D. 30.0 kg, calculated by adding a flat 25% buffer to the total EP weight for safety and waste 

 

22. A cook receives an invoice for a produce delivery. The invoice lists 5 cases of Roma tomatoes at 

$28.00 per case. However, the cook received only 4 cases — one case was missing from the delivery 

truck. What is the correct receiving procedure? 

 

A. Sign the invoice as-is and notify the supplier by email the following week about the discrepancy 

B. Accept the delivery, sign the invoice, and adjust the next order to include an extra case as 

compensation 

C. Call the supplier to verify the shipment and refuse to sign until the missing case is resolved 



D. Note the discrepancy on the invoice, accept the 4 cases, sign for 4 cases only, and request credit for 

the missing case 

 

23. A cook is responsible for maintaining the kitchen's first aid kit. During a routine check, the cook 

discovers that the kit's supply of sterile gauze, burn cream, and adhesive bandages have all expired. 

What should the cook do? 

 

A. Replace all expired supplies immediately and document the restocking in the kitchen safety log 

B. Continue using the expired supplies because first aid products do not actually expire 

C. Remove only the burn cream (which may lose effectiveness) and keep the gauze and bandages 

D. Lock the first aid kit until a certified first aid instructor can personally replace each item 

 

24. A cook is operating a commercial deli slicer and the blade stops turning mid-slice. The cook 

suspects a piece of meat is jammed in the mechanism. What is the correct first step? 

 

A. Use a fork to probe the area near the blade while the machine is plugged in to locate the jam 

B. Turn off the slicer and attempt to free the jam by pushing the meat forward across the blade by hand 

C. Increase the blade speed setting and force the jammed product through with the food carriage 

D. Turn the slicer off, unplug it from the power source, and then carefully investigate and clear the jam 

 

25. A cook is preparing a mixed vegetable stir-fry and cuts all vegetables — carrots, broccoli, snap peas, 

water chestnuts, and bean sprouts — into uniform-sized pieces. Despite uniform cutting, the carrots are 

still crunchy while the bean sprouts are overcooked. What principle was violated? 

 

A. The oil temperature was too low, causing uneven heat distribution among the different vegetables 

B. The wok was too small, which prevented proper air circulation around the vegetable pieces 



C. All vegetables were cut to the same size but different densities still require staggered addition times 

D. Vegetables of different densities require staggered addition to the wok — densest first, most delicate 

last 

 

26. A cook receives a delivery of fresh herbs: rosemary, thyme, oregano, and sage. These are all 

classified as hardy herbs. What characteristic distinguishes hardy herbs from tender herbs in terms of 

cooking application? 

 

A. Hardy herbs lose all their flavour within seconds of being added to any hot preparation 

B. Hardy herbs can withstand longer cooking times because their essential oils are trapped in woody 

stems and thick leaves 

C. Hardy herbs must always be used raw because cooking destroys their volatile flavour compounds 

D. Hardy herbs and tender herbs are interchangeable and the classification has no practical significance 

 

27. A cook is making a classic potato purée (mashed potatoes) and the recipe calls for Russet potatoes. 

After boiling and draining, the cook mashes them with a ricer and adds hot milk and butter. The result is 

smooth, fluffy, and light. If the cook had used waxy red potatoes instead, how would the result differ? 

 

A. Red potatoes would produce a lighter, fluffier purée because their lower starch content creates more 

air 

B. Red potatoes would produce an identical result because all potatoes mash to the same consistency 

C. Red potatoes would produce a denser, gluey purée because their waxy structure breaks down 

differently 

D. Red potatoes would produce a smoother purée because their higher moisture content creates a 

creamier base 

 

28. A cook is preparing a celeriac (celery root) purée for a winter menu. After peeling the knobby 

celeriac, the cook notices that the cut surfaces turn brown rapidly. What technique prevents this 

browning? 



A. Coating the cut surfaces with a layer of flour, which forms a physical barrier against oxygen contact 

B. Rubbing the cut surfaces with butter, which creates an oily barrier that prevents all oxidation 

C. Placing the peeled and cut pieces in acidulated water (water with lemon juice) to slow enzymatic 

browning 

D. Storing the peeled celeriac in a sealed vacuum bag at room temperature until ready for cooking 

 

29. A cook is grilling portobello mushroom caps for a vegetarian burger. Before grilling, the cook 

scoops out the dark gills from the underside of each cap. Why is this step performed? 

 

A. The gills contain a mild toxin that becomes concentrated when heated and must be removed for 

safety 

B. The gills release a dark liquid that stains other ingredients, the plate, and the sauce an unappealing 

colour 

C. The gills trap excessive oil during grilling, creating pockets of hot grease that cause dangerous flare-

ups 

D. The gills become extremely tough and chewy when grilled, producing an unpleasant textural contrast 

 

30. A cook is peeling and deveining a large batch of fresh shrimp and accumulates a significant quantity 

of shrimp shells. Rather than discarding the shells, what is the most valuable use for them in the 

professional kitchen? 

 

A. Grinding the shells into a fine powder to use as a thickening agent in cream-based chowders 

B. Composting the shells in the restaurant's organic waste program for garden fertilizer production 

C. Drying the shells in a low oven and serving them as a crispy garnish alongside the shrimp dishes 

D. Roasting the shells and simmering them in water or stock to produce a richly flavoured shrimp stock 

 



31. A cook is preparing a fresh tomato salsa (pico de gallo) and the recipe calls for seeding the tomatoes. 

The cook cuts each tomato in half crosswise (through the equator) rather than lengthwise (stem to 

blossom). Why is the crosswise cut preferred for seeding? 

 

A. Cutting crosswise exposes all the seed cavities at once, making it easier to scoop or squeeze the seeds 

out 

B. Cutting lengthwise would release more juice, wasting the valuable liquid that should be in the salsa 

C. Crosswise cutting is the only method that prevents the tomato from oxidizing and turning brown 

D. Cutting lengthwise causes the seeds to embed deeper into the flesh, making removal impossible 

 

32. A cook is preparing a butternut squash soup and needs to peel the raw squash before cubing and 

simmering. The squash is large, heavy, and has a thick, tough skin. What is the safest method for 

peeling? 

 

A. Hold the whole squash in one hand and peel with a vegetable peeler using long downward strokes 

B. Microwave the squash whole for 2 minutes to soften the skin before peeling with a standard peeler 

C. Cut the squash in half lengthwise, lay each half flat-side down on the cutting board for stability, and 

use a sharp chef's knife to remove the skin in downward strokes 

D. Leave the skin on during cooking and remove it after the squash is soft and tender from simmering 

 

33. A cook is making a salad with fresh pomegranate seeds (arils). To extract the seeds efficiently 

without damaging them, what is the preferred technique? 

 

A. Peel the pomegranate like an orange and pick individual seeds from the membrane by hand 

B. Score the skin, submerge the fruit in a bowl of water, and break it apart underwater — the seeds sink 

and the membrane floats 

C. Cut the pomegranate in half and microwave each half for 30 seconds to loosen the seeds before 

scooping 



D. Blend the entire pomegranate in a food processor and strain out the seed fragments through a sieve 

 

34. A cook is preparing a braised red cabbage side dish for a German-themed dinner. The recipe calls for 

adding vinegar to the cooking liquid. What does the vinegar accomplish in this preparation? 

 

A. The vinegar softens the cabbage's fibrous structure, reducing the cooking time by approximately half 

B. The vinegar tenderizes the cabbage to the same degree as a prolonged braise without acid 

C. The vinegar eliminates the strong sulphur odour that red cabbage releases during extended cooking 

D. The acid in the vinegar preserves the vibrant red-purple colour that would otherwise turn blue-grey in 

alkaline conditions 

 

35. A cook is making a potato rösti (Swiss-style crispy potato cake). The recipe calls for grating raw 

potatoes, squeezing out excess moisture, seasoning, and pan-frying in butter until golden and crispy on 

both sides. Why is squeezing out the moisture essential? 

 

A. Excess moisture would prevent the butter from reaching the proper temperature for frying the potato 

B. The moisture contains starch that would cause the rösti to stick permanently to the pan surface 

C. Squeezing removes excess moisture that would cause the potato to steam rather than crisp, preventing 

the golden, crunchy exterior 

D. The moisture would dilute the butter, turning it into a watery liquid that cannot achieve the frying 

temperature 

 

36. A cook is making a fruit salad and includes kiwi, strawberries, blueberries, mango, and pineapple. 

The salad will sit for 30 minutes before service. Why does the cook add the kiwi last, just before 

service? 

 

A. Kiwi contains actinidin, a proteolytic enzyme that breaks down dairy-based dressings and softens 

other fruits if left in contact too long 



B. Kiwi is the most expensive fruit in the salad and adding it last reduces the risk of bruising during 

mixing 

C. Kiwi releases a strong acidic juice that would dissolve the strawberry seeds if combined too early 

D. Kiwi oxidizes rapidly and turns brown within minutes of being cut, so it must be added at the last 

moment 

 

37. A cook is making a chicken stock and the recipe calls for blanching the chicken bones before 

simmering. The cook places the bones in cold water, brings to a boil, drains, rinses under cold water, 

and places the blanched bones in the stockpot with fresh cold water. What was accomplished by 

blanching? 

 

A. The blanching fully cooked the bones so they release their gelatin faster during the simmering stage 

B. The blanching removed blood, coagulated impurities, and excess surface fat that would cloud the 

stock 

C. The blanching sterilized the bones and eliminated all bacteria before the long simmering process 

D. The blanching softened the bones so they dissolve completely during simmering for maximum 

extraction 

 

38. A cook is making a cream of broccoli soup and has finished puréeing the soup. Before adding the 

cream, the cook strains the puréed soup through a fine chinois. What does this straining accomplish? 

 

A. The chinois removes the cream that was accidentally added too early in the preparation process 

B. Straining is unnecessary for puréed soups and adds no value to the finished product whatsoever 

C. The chinois catches excess salt crystals that would otherwise make the soup unpalatably salty 

D. The chinois catches any remaining fibres, stem pieces, and coarse particles, producing a smoother, 

more refined soup 

 



39. A cook makes a veal stock that sets to a firm gel when refrigerated. Before using this stock in a 

sauce, the cook heats it and notices a thick layer of solidified fat on top of the gel. What should the cook 

do with this fat layer? 

 

A. Stir the fat vigorously back into the stock to incorporate it evenly for maximum richness and flavour 

B. Leave the fat layer intact because it acts as a protective seal that preserves the stock underneath 

C. Remove and discard the fat layer, as it would make sauces greasy and cloud the stock's clarity 

D. Strain the fat through cheesecloth and save it for use as a cooking oil in other preparations 

 

40. A cook is preparing a traditional French potage (a thick, hearty, rustic soup). What distinguishes a 

potage from a consommé in the classical soup classification? 

 

A. A potage is thick and hearty (often puréed or containing substantial ingredients), while a consommé 

is a perfectly clear, refined broth 

B. A potage is always served cold while a consommé is always served hot regardless of the season 

C. A potage uses fish bones as its base while a consommé uses only beef or veal bones exclusively 

D. There is no difference — potage and consommé are two names for the same preparation in French 

cuisine 

 

41. A cook is making a chilled avocado soup for a summer menu. After puréeing avocados with chicken 

stock, cream, lime juice, and seasonings, the soup must be served within a few hours because avocado 

oxidizes quickly. What can be done to slow the browning? 

 

A. Add baking soda to the soup, which neutralizes the oxidizing enzyme and preserves the green colour 

B. Pressing plastic wrap directly onto the surface of the soup eliminates air contact and slows oxidation 

C. Adding red wine vinegar to the soup transforms the browning compound into a stable green pigment 

D. Freezing the soup solid and thawing it just before service, which reverses any browning that occurred 



42. A cook is making a French lentil soup and the recipe calls for a ham hock to be simmered in the 

broth for flavour. After the soup is done, what should be done with the ham hock? 

 

A. Discard the ham hock, as its only purpose was to flavour the broth during the simmering process 

B. Leave the ham hock whole in the serving pot so guests can see the traditional ingredient at the table 

C. The ham hock should have been added raw and left in the soup to be consumed whole as a garnish 

D. Remove the hock, pull the tender meat from the bone, shred or dice it, and stir it back into the soup 

 

43. A cook is preparing a Thai tom yum soup and the recipe calls for galangal, lemongrass, and kaffir 

lime leaves. These aromatic ingredients are added whole or in large pieces during simmering. Are these 

ingredients meant to be eaten, or should they be removed before service? 

 

A. All three aromatics are soft enough to eat and should be served in the soup for maximum flavour 

impact 

B. All three should be eaten — they dissolve completely into the broth and are invisible in the finished 

soup 

C. These aromatics are used for flavouring only — they are fibrous and tough and should be removed or 

left in the bowl as non-edible garnish 

D. Only the galangal should be removed; the lemongrass and lime leaves are tender enough to consume 

 

44. A cook is making a potato soup and wants to add body without using cream or roux. The cook 

simmers diced potatoes in the stock until very tender, then purées half the soup with an immersion 

blender. Why does this technique add body? 

 

A. Puréeing half the potatoes releases their natural starch into the liquid, which thickens the soup while 

leaving the other half as chunky, intact pieces for texture 

B. The blender incorporates air bubbles that expand the soup's volume, creating the illusion of thickness 



C. The heat from the blender motor warms the liquid above its normal temperature, reducing water 

content 

D. The metal blade of the blender releases trace amounts of iron that thicken the soup through a 

chemical reaction 

 

45. A cook makes a rich brown beef stock and refrigerates it overnight. The next morning, the cook 

finds the stock has set to a firm, rubbery gel beneath a cap of white solidified fat. This firm gel is a sign 

of what? 

 

A. The stock was contaminated with gelatin from a dessert preparation stored nearby in the cooler 

B. High gelatin content from collagen-rich bones — a hallmark of a properly made, full-bodied stock 

C. Bacterial growth overnight that produced a gel-like waste product on the surface of the stock 

D. Excessive salt content that caused the stock's natural proteins to coagulate into a firm mass 

 

46. A cook is making a fresh corn soup in late summer using Ontario sweet corn at peak season. Rather 

than using stock as the liquid base, the cook simmers the stripped corn cobs in water for 30 minutes to 

create a corn-infused liquid. What is the culinary term and purpose of this technique? 

 

A. The corn cob broth is called a remouillage and is used to extend the volume of more expensive stocks 

B. This technique produces court-bouillon, which is used exclusively for poaching fish and shellfish 

C. This technique is a waste of time because corn cobs release no flavour into the surrounding liquid 

D. The corn cob broth is called a corn stock or corn broth, and it provides a concentrated corn flavour 

base that amplifies the sweetness of the finished soup 

 

47. A cook is preparing a soup and the recipe calls for a chiffonade of fresh basil as a garnish. When 

should this garnish be added? 

 



A. At the very end, just before service — fresh basil is a tender herb that wilts and loses its aroma if 

cooked 

B. At the beginning of the cooking process so the basil has maximum time to infuse its flavour 

C. Halfway through simmering to allow the basil to release its oils while retaining some visual appeal 

D. The basil should be dried in the oven first, then crumbled over the soup for a more concentrated 

flavour 

 

48. A cook is preparing mulligatawny soup — a British-Indian curry soup. The recipe calls for onions, 

garlic, ginger, curry powder, diced apple, chicken stock, and coconut milk. What technique should be 

applied to the curry powder before the liquid is added? 

 

A. Dissolve the curry powder in cold water first to prevent it from clumping when added to the hot pot 

B. Add the curry powder directly to the cold stock before heating, which allows gradual flavour 

development 

C. Toast the curry powder briefly in the hot fat with the onions to bloom the spices and develop their full 

flavour 

D. Sprinkle the curry powder over the finished soup just before service for the freshest, most vibrant 

flavour 

 

49. A cook is preparing a classic French demi-glace and the recipe calls for equal parts espagnole sauce 

and brown veal stock. After combining, what process transforms this mixture into demi-glace? 

 

A. Adding a liaison of egg yolks and cream to thicken and enrich the combined mixture 

B. Reducing the combined mixture by half through gentle simmering and careful, frequent skimming 

C. Straining the mixture through cheesecloth and refrigerating it overnight to set the gelatin 

D. Whisking cold butter into the mixture to emulsify it into a glossy, velvety finished sauce 

 



50. A cook finishes a lamb jus with a small amount of redcurrant jelly stirred in at the end. What role 

does the jelly serve in the sauce? 

 

A. The jelly acts as a thickening agent that replaces roux in modern sauce production techniques 

B. The jelly provides a subtle fruity sweetness that balances the richness of the lamb and any tannic 

notes from the wine 

C. The jelly adds a bright red colour that makes the brown sauce more visually appealing on the plate 

D. The jelly adds tartaric acid that brightens the sauce in the same way lemon juice brightens cream 

sauces 

 

51. A cook is making a white wine cream sauce for pan-seared chicken breast. After searing and 

removing the chicken, the cook deglazes with white wine and reduces by half. Hot chicken velouté is 

added and reduced to nappé consistency. The cook finishes with cream and seasoning. Which element in 

this sauce provides the primary body and thickening? 

 

A. The velouté (roux-thickened chicken stock) provides the primary thickening and body 

B. The white wine reduction provides the thickening through the concentration of natural fruit sugars 

C. The cream provides all the thickening by emulsifying with the wine and stock during reduction 

D. The fond provides the thickening through the concentrated proteins that gel when cooled in the sauce 

 

52. A cook adds too much salt to a cream sauce. The sauce is now unpalatably salty. Which of the 

following is the most effective correction? 

 

A. Add sugar to the sauce, which masks the salt perception on the palate through flavour contrast 

B. Add more unsalted liquid (stock, cream) to dilute the salt concentration, then re-reduce to the correct 

consistency 

C. The sauce is beyond repair and must be discarded — there is no effective way to reduce salt 

concentration 



D. Add raw potato to the sauce, which absorbs excess salt through osmosis and can then be removed 

 

53. A cook is making a quick pan sauce for sautéed pork medallions. After searing the pork and 

removing it, the cook deglazes with apple cider, adds chicken stock, and reduces. Rather than finishing 

with butter (monter au beurre), the cook swirls in a tablespoon of Dijon mustard. What does the mustard 

contribute? 

 

A. The mustard thickens the sauce dramatically, replacing the need for any roux or starch-based 

thickener 

B. The mustard adds sharpness, pungency, and emulsifying properties that give the sauce body and 

flavour 

C. The mustard adds sweetness that balances the acidity of the cider in the deglazed sauce base 

D. The mustard acts as a preservative that allows the sauce to be held overnight at room temperature 

 

54. A cook is preparing a batch of classic mayonnaise and the recipe yields 2 litres. During production, 

the cook adds the oil too quickly and the emulsion breaks. After rescuing the mayonnaise (by whisking 

the broken mixture into a fresh yolk), the finished product is slightly thinner than normal. Why? 

 

A. The rescue technique always produces a thinner result because the fresh yolk adds extra water 

B. The rescue technique dilutes the oil concentration because the additional yolk reduces the oil-to-yolk 

ratio 

C. The broken emulsion lost some oil during the rescue process, reducing the total fat content 

D. The rescue technique overheated the mayonnaise, causing some of the oil to evaporate during 

whisking 

 

55. A cook is making a salsa verde (Italian green sauce) to serve with grilled lamb. After chopping 

parsley, capers, anchovies, and garlic, the cook combines them with olive oil and red wine vinegar. 

What consistency should this sauce have? 

 



A. A chunky, rustic, spoonable consistency with visible pieces of each ingredient — not a smooth purée 

B. A completely smooth, uniform purée with no visible pieces, similar to a pesto processed to liquid 

C. A thick, paste-like consistency similar to mustard that can be spread on the lamb with a knife 

D. A thin, transparent, vinaigrette-like consistency that pools on the plate around the lamb 

 

56. A cook is preparing sauce Nantua — a derivative of béchamel. What distinguishes Nantua from 

other béchamel derivatives? 

 

A. Sauce Nantua is enriched with blue cheese and walnuts for a rich, tangy, nutty finishing sauce 

B. Sauce Nantua is enriched with crayfish butter and garnished with crayfish tails for a shellfish accent 

C. Sauce Nantua is enriched with puréed cooked onions (soubise) for a sweet, mild onion flavour 

D. Sauce Nantua is enriched with Gruyère and Parmesan (Mornay) for a rich cheese gratin topping 

 

57. A cook is making a red wine reduction sauce and the sauce tastes harsh and astringent after reducing 

the wine by three-quarters. What caused this problem, and what should the cook do? 

 

A. The wine was too old and had turned to vinegar — the cook should start over with a fresh bottle 

B. The cook used a cooking wine with added salt, which concentrated to an unpalatable level during 

reduction 

C. Red wine sauces always taste harsh — the cook should add sugar to mask the astringency before 

service 

D. The tannins in the wine concentrated during reduction — adding stock, demi-glace, and mounting 

with butter will soften and balance the harshness 

 

58. A cook needs to make a large batch of béarnaise sauce for a Saturday dinner service. Béarnaise is a 

derivative of hollandaise. What is the signature flavouring that distinguishes béarnaise from the parent 

sauce? 



A. Béarnaise is seasoned with saffron and white pepper rather than the lemon juice used in hollandaise 

B. Béarnaise uses a reduction of white wine vinegar, tarragon, shallots, and peppercorns as its flavour 

base 

C. Béarnaise is flavoured with Dijon mustard and capers rather than the acid used in hollandaise 

D. Béarnaise adds tomato paste to the hollandaise base, producing the variant known as sauce Choron 

 

59. A cook finishes a veal jus by straining it through a chinois and then mounting with cold butter. The 

finished jus is glossy, rich, and velvety. A server asks the cook: "What makes the sauce so shiny?" What 

is the correct explanation? 

 

A. The cold butter emulsified into the jus creates microscopic fat droplets that reflect light, producing 

the glossy sheen 

B. The gelatin from the veal bones crystallizes on the surface of the sauce, creating a mirror-like finish 

C. The chinois straining polishes the sauce by removing all matte particles, revealing a naturally shiny 

liquid 

D. The cook applied a food-grade lacquer spray to the sauce surface for a professional presentation 

 

60. A cook is preparing a large batch of tomato sauce for a pasta service and adds a pinch of sugar. A 

colleague argues that adding sugar to tomato sauce is never appropriate in Italian cooking. Is the 

colleague correct? 

 

A. Yes — authentic Italian tomato sauce never contains sugar under any circumstances or in any region 

B. The colleague is partially correct — sugar is used only in dessert-based tomato preparations 

C. Adding a small amount of sugar to balance the natural acidity of tomatoes is a common and accepted 

practice in both Italian and professional cooking 

D. Sugar should be replaced with honey in tomato sauce, which provides the same balance without the 

controversy 

 



61. A cook is making an herb oil for plating a grilled fish dish. Fresh basil and parsley are blanched, 

shocked, squeezed dry, and blended with grapeseed oil. After blending, the mixture is strained through 

cheesecloth. Why was grapeseed oil chosen over extra virgin olive oil? 

 

A. Grapeseed oil is cheaper and produces an identical flavour to extra virgin olive oil in herb oils 

B. Extra virgin olive oil solidifies when refrigerated, making it impossible to drizzle on cold-plated 

dishes 

C. Grapeseed oil cannot become rancid, which gives herb oil an indefinite shelf life at room temperature 

D. Grapeseed oil has a neutral flavour that allows the herb flavour to dominate, whereas olive oil's 

strong flavour would compete 

 

62. A cook is making a savoury soufflé with a base of thick béchamel, egg yolks, Gruyère cheese, and 

folded-in whipped egg whites. After baking at 190°C for 20 minutes, the soufflé has risen beautifully 

above the rim of the ramekin. The cook opens the oven door wide to check it. Within 30 seconds, the 

soufflé begins to deflate. What caused this? 

 

A. The soufflé was underbaked and the structure had not fully set when the oven door was opened 

B. Opening the oven door caused a sudden drop in temperature; the cold air caused the expanded air 

bubbles inside the soufflé to contract rapidly, collapsing the structure 

C. The egg whites were overwhipped before folding, which created unstable air bubbles that collapsed 

D. The cheese in the base was too heavy and pulled the soufflé downward when the oven heat was 

interrupted 

 

63. A cook is making a batch of soft scrambled eggs for a VIP breakfast. The cook adds the beaten eggs 

to a cold, unheated non-stick pan with butter, then places the pan over medium-low heat. Why does this 

cold-start technique work for soft scrambled eggs? 

 

A. Starting cold allows the eggs and butter to heat gradually together, producing very small, creamy 

curds through slow, gentle, controlled coagulation 



B. The cold pan prevents the butter from browning, which would add an unwanted flavour to the eggs 

C. Starting cold is faster than preheating the pan because the eggs absorb heat more efficiently when 

cold 

D. The cold pan causes the eggs to form one large, flat omelette-like sheet rather than individual curds 

 

64. A cook is preparing eggs en cocotte (baked eggs in ramekins). The ramekins are buttered, a 

tablespoon of cream is added, the egg is cracked in, and the ramekin is placed in a bain-marie in the 

oven. What does the bain-marie accomplish? 

 

A. The water bath adds flavour to the eggs through steam infusion of the surrounding liquid 

B. The bain-marie heats the ramekin from the bottom only, leaving the top of the egg runny and raw 

C. The water bath provides gentle, even heat that cooks the egg slowly without overcooking or 

toughening it 

D. The bain-marie creates a pressure-cooking environment that speeds up the egg's cooking time 

significantly 

 

65. A cook is making a cheese fondue and the recipe calls for rubbing the inside of the fondue pot with a 

cut clove of garlic before adding the cheese mixture. What is the purpose of this step? 

 

A. The garlic acts as a non-stick coating that prevents the melted cheese from adhering to the pot surface 

B. The garlic infuses a subtle background flavour into the cheese that builds with each dip of bread 

C. The garlic sterilizes the pot surface, eliminating bacteria that could contaminate the melted cheese 

D. The garlic is purely decorative — guests can see the garlic residue and it adds visual interest to the 

pot 

 

66. A cook needs to prepare a plant-based "cream" for a vegan pasta dish that requires a thick, pourable 

cream consistency. Which option produces the best result? 



A. Blending raw cashews soaked for 4 hours with water until completely smooth and creamy 

B. Whisking almond milk vigorously until it thickens to a cream-like consistency through aeration 

C. Reducing rice milk by half on the stovetop to concentrate its body to a pourable cream thickness 

D. Full-fat coconut cream, blended with a small amount of nutritional yeast for savoury depth 

 

67. A cook is tempering a mixture of hot milk and sugar into egg yolks for a custard base. The cook 

adds a ladle of hot milk to the yolks while whisking constantly, then adds a second ladle, then pours the 

tempered yolks into the pot of hot milk. What would happen if the cook skipped tempering and poured 

the cold yolks directly into the hot milk? 

 

A. The yolks would scramble instantly from the thermal shock, producing visible curds in the custard 

B. The custard would turn green from a chemical reaction between the cold yolks and the hot lactose 

C. The yolks would dissolve harmlessly into the hot milk and produce an identical result to tempering 

D. The hot milk would cool too rapidly, preventing the custard from ever reaching the correct 

temperature 

 

68. A cook is making ricotta gnocchi (gnudi) — delicate, pillow-like dumplings made from ricotta, 

Parmigiano-Reggiano, egg, flour, and nutmeg. The recipe says to use "well-drained" ricotta. What 

happens if the cook uses wet, undrained ricotta? 

 

A. The excess moisture has no effect because the flour absorbs all additional liquid during mixing 

B. The extra moisture requires more flour to achieve the correct consistency, producing a heavier, denser 

dumpling 

C. The wet ricotta produces lighter gnocchi because the water turns to steam during boiling and creates 

lift 

D. The excess whey adds a tangy flavour that improves the overall taste of the finished gnudi 

 



69. A cook is preparing a crème brûlée for a dinner service. The custard has been baked in a water bath, 

cooled, and refrigerated overnight. Before service, the cook sprinkles a thin, even layer of granulated 

sugar on top and torches it. The sugar melts, bubbles, and caramelizes into a thin, glassy, amber crust. 

What is the expected result when a guest taps this crust with a spoon? 

 

A. The crust should be soft and chewy, bending under the spoon like a piece of caramel candy 

B. The crust should crack cleanly with a satisfying snap, revealing the cool, silky custard beneath 

C. The crust should dissolve immediately into the custard, sweetening the top layer of the dessert 

D. The crust should remain intact and impenetrable, requiring a knife to cut through for each bite 

 

70. A cook is preparing an egg-based pasta dough and needs to separate 6 eggs. While separating the 

fifth egg, a small piece of yolk drops into the bowl of whites. The cook fishes it out with a spoon. 

However, a thin film of yolk fat remains on the surface of the whites. What impact will this have? 

 

A. The thin film of fat will enhance the whites' ability to whip by providing extra surface tension 

B. The whites will whip to a slightly reduced volume but still produce acceptable results for the dough 

C. The remaining fat will have zero impact because the amount is too small to affect whipping ability 

D. The whites will not whip properly — even a trace of fat disrupts the protein foam and prevents full 

volume 

 

71. A cook is preparing a tofu katsu (breaded and deep-fried tofu cutlet). The extra-firm tofu has been 

pressed and sliced into thick planks. The standard breading procedure (flour, egg wash, panko 

breadcrumbs) is applied. During frying at 175°C, the breading falls off in the oil. What most likely went 

wrong? 

 

A. The tofu surface was still damp, preventing the flour from adhering and causing the entire coating to 

detach 

B. The frying temperature was too high, which caused the breading to peel away from the expanding 

tofu 



C. Tofu cannot be breaded using the standard procedure — a specialized plant-based coating is required 

D. The panko crumbs were too coarse and heavy for the smooth tofu surface to support during frying 

 

72. A cook is making orecchiette pasta by hand from semolina flour and water (no eggs). After kneading 

and resting the dough, small pieces are pressed and dragged across the board with the thumb to create 

the ear-shaped cups. What characteristic of semolina flour makes it ideal for this eggless dough? 

 

A. Semolina is extremely soft and delicate, producing a tender pasta that melts on the tongue 

B. Semolina contains yeast that causes the pasta to rise during the shaping process for a lighter texture 

C. Semolina's high protein content and coarse texture produce a firm, chewy pasta that holds its shape 

without eggs 

D. Semolina is naturally pre-cooked during milling, so the pasta requires no boiling before serving 

 

73. A cook is boiling fresh stuffed agnolotti and needs to know when they are done. The stuffed pasta 

was made with fresh egg dough. What is the primary doneness indicator for fresh stuffed pasta? 

 

A. A timer set to exactly 8 minutes regardless of size, as all fresh stuffed pasta requires the same time 

B. The pasta changes colour from yellow to white when it is fully cooked through and ready to serve 

C. A single test piece is removed, cut open, and the filling temperature is checked with a thermometer 

D. The stuffed pasta floats to the surface of the simmering water, indicating the filling has heated and 

the dough is cooked 

 

74. A cook is preparing a cacio e pepe (cheese and pepper pasta) and the sauce becomes clumpy and 

grainy rather than smooth and creamy. The Pecorino Romano seized into tight lumps. What went 

wrong? 

 

A. The cheese was added to the pasta while the pasta was still in the pot of boiling water — too hot 



B. The cheese was added to pasta that had been properly drained and tossed with starchy water off the 

heat 

C. The pasta water had too much salt, which caused the cheese to crystallize on contact with the liquid 

D. The Pecorino Romano was too old and had lost its ability to melt smoothly into any sauce base 

 

75. A cook is preparing soba noodles for a cold noodle salad. After boiling the soba until tender, the 

cook drains them. What is the critical next step before tossing with the dressing? 

 

A. Rinse under cold running water to remove surface starch, stop the cooking, and cool for the cold 

application 

B. Toss immediately with hot sesame oil to coat each strand and prevent sticking during cooling 

C. Spread on a sheet pan and refrigerate uncovered for 2 hours to dry the surface before dressing 

D. Add the drained hot noodles directly to the cold dressing, relying on the dressing to cool them down 

 

76. A cook is making a classic lasagna alla Bolognese. The cook uses fresh egg pasta sheets (not dried 

no-boil noodles). The chef says the fresh sheets can be layered directly into the dish without pre-boiling. 

Why does this work with fresh pasta but not with standard dried pasta? 

 

A. Fresh pasta contains raw egg that acts as glue, bonding the sheets to the sauce layers during baking 

B. Fresh pasta sheets are so thin that they cook through during baking by absorbing moisture from the 

surrounding sauces 

C. Fresh pasta has been pre-cooked during the kneading process and requires no additional cooking 

D. Fresh pasta dissolves completely during baking, becoming part of the sauce rather than a distinct 

layer 

 

77. A cook is making pan-fried Chinese potstickers (guotie). After pan-frying the flat bottoms to golden 

brown and adding water to steam, the cook removes the lid. The potstickers have a crispy bottom and a 

tender, steamed top. The cook now needs to plate them. Which side faces up for traditional presentation? 



A. The steamed (soft, white) top faces up, hiding the crispy bottom against the plate surface 

B. The crispy, golden-brown bottom faces up, showcasing the signature seared surface as the visual 

highlight 

C. The potstickers are flipped onto their sides to display both the crispy and soft textures simultaneously 

D. The potstickers are stacked on top of each other to create height and volume on the plate 

 

78. A cook is preparing Korean japchae noodles (sweet potato glass noodles). After boiling until tender, 

the drained noodles are very long — almost a metre per strand. The cook needs to make them 

manageable for eating. What should be done? 

 

A. Leave the noodles at full length, as long noodles symbolize longevity in Korean cuisine and must not 

be cut 

B. Break the noodles into small pieces before cooking to eliminate the length issue from the beginning 

C. Purée the cooked noodles in a blender to create a smooth, glass-noodle paste for the stir-fry base 

D. Cut the cooked, cooled noodles into shorter lengths (15–20 cm) with scissors for easier eating and 

serving 

 

79. A cook is preparing a risotto and realizes after adding the first ladle of stock that the Arborio rice 

was NOT toasted in butter first. The cook added raw, dry rice directly to the pot and poured in stock. 

What flavour development step was missed? 

 

A. Toasting the rice in butter develops a nutty flavour and coats each grain with fat, which helps produce 

separate, creamy grains rather than a gummy mass 

B. Toasting the rice in butter is purely decorative and produces no measurable flavour difference 

C. Toasting activates the gluten in the rice, which is essential for the stretchy, elastic texture of risotto 

D. Toasting caramelizes the natural sugars in the rice to produce a sweet, dessert-like risotto base 

 



80. A cook is preparing a batch of ravioli with a filling of roasted butternut squash, amaretti cookies, 

Parmigiano-Reggiano, and nutmeg — a classic Northern Italian preparation. After sealing the ravioli 

and boiling until they float, how is this particular ravioli traditionally sauced? 

 

A. A heavy cream sauce with additional cheese and bread crumbs for a rich, gratinéed presentation 

B. A spicy tomato arrabbiata sauce with chili flakes and garlic to contrast the sweet squash filling 

C. Brown butter (beurre noisette) with fresh sage leaves — the nutty butter complements the sweet 

squash 

D. A cold vinaigrette of lemon, olive oil, and capers drizzled over the hot ravioli for temperature 

contrast 

 

81. A cook is making a batch of pierogi dough and the recipe includes sour cream as an ingredient 

alongside flour, water, egg, and salt. After kneading, the dough is remarkably soft, smooth, and pliable 

compared to a basic flour-and-water dumpling dough. What did the sour cream contribute? 

 

A. The sour cream acted as a chemical leavening agent, causing the dough to rise during kneading 

B. The sour cream added no functional benefit and was included purely for its tangy flavour contribution 

C. The sour cream's fat content created a flakier dough with visible layers, similar to puff pastry 

lamination 

D. The fat and acid in the sour cream inhibited gluten development, producing a more tender, pliable, 

easy-to-roll dough 

 

82. A cook is preparing a risotto and the recipe calls for finishing with a vigorous stirring of butter and 

Parmigiano-Reggiano off the heat. This final stirring step has a specific Italian name. What is it called, 

and what does it accomplish? 

 

A. Soffritto — the initial aromatic base of sautéed onions that begins every risotto preparation 

B. Mantecatura — the final vigorous stirring that emulsifies the butter and cheese into the rice for 

maximum creaminess 



C. Tostatura — the initial step of toasting the dry rice grains in butter before adding the first ladle of 

stock 

D. Sfumatura — the step of adding wine to the toasted rice and cooking until the alcohol evaporates 

 

83. A cook is preparing a tabbouleh and the recipe calls for fine bulgur wheat. The cook adds the bulgur 

to a bowl, pours boiling water over it, covers the bowl, and lets it sit for 15 minutes. After 15 minutes, 

the bulgur is tender and fluffy. What cooking method was used? 

 

A. Rehydration/steeping — the boiling water is absorbed by the pre-cooked (parboiled) bulgur, which 

softens without additional cooking on the stove 

B. Blanching — the bulgur was briefly boiled in excess water and then drained after it reached 

tenderness 

C. Pilaf method — the bulgur was sautéed in oil before the water was added, then covered to steam 

D. Pressure cooking — the sealed bowl created a pressurized environment that cooked the grain rapidly 

 

84. A cook is preparing a batch of dried black beans for a Brazilian feijoada. The beans have been 

soaked overnight. After draining and placing them in fresh water to simmer, when should the salt be 

added? 

 

A. At the very beginning of cooking, which helps the beans cook faster by softening their cell walls 

B. Simultaneously with the acidic ingredients (tomatoes, citrus) for balanced flavour from the start 

C. Only after the beans are nearly tender — adding salt too early can toughen the bean skins slightly 

D. Salt should never be added to bean preparations at any stage because it permanently prevents 

softening 

 

85. A cook is preparing a warm farro salad and needs to cook the farro. The recipe specifies "semi-

pearled" farro. How does semi-pearled differ from whole farro and pearled farro? 

 



A. Semi-pearled farro has had the entire bran removed, identical to fully pearled white rice 

B. Semi-pearled farro is unprocessed with the full bran intact, requiring the longest cooking time 

C. Semi-pearled farro has no bran and no endosperm, consisting only of the germ for maximum nutrition 

D. Semi-pearled farro has had part of the bran removed, reducing cooking time while retaining some 

fibre and nutty character 

 

86. A cook is making a plant-based grain bowl and needs to press and pan-fry extra-firm tofu for 

maximum crispiness. After pressing for 30 minutes, the cook cuts the tofu into cubes. Before pan-frying, 

the cook tosses the cubes in cornstarch. What does the cornstarch accomplish? 

 

A. The cornstarch absorbs surface moisture from the soy milk residue that would otherwise prevent 

browning 

B. The cornstarch creates a thin, crispy coating that browns beautifully and produces a crunchier exterior 

than tofu alone 

C. The cornstarch adds a sweet flavour that caramelizes during pan-frying for a candy-like glaze 

D. The cornstarch prevents the tofu from absorbing the oil in the pan, reducing the fat content 

 

87. A cook is preparing a batch of red kidney beans for chili. The dried beans were soaked overnight, 

but the cook is short on time and decides to skip the boiling step, adding the soaked raw beans directly 

to the chili to simmer. Is this safe? 

 

A. Yes, because the overnight soak is sufficient to neutralize all toxins and the beans can be eaten raw 

B. Yes, because the chili's simmering temperature will destroy any harmful compounds within minutes 

C. No, because red kidney beans contain phytohaemagglutinin (a lectin) that must be destroyed by 

boiling vigorously for at least 10 minutes before slow-cooking 

D. No, because all dried beans are contaminated with Clostridium botulinum that requires pressure 

cooking to destroy 

 



88. A cook is making a Middle Eastern mujaddara — a dish of lentils, rice, and deeply caramelized 

onions. The recipe calls for green (brown) lentils rather than red lentils. Why are green lentils specified? 

 

A. Green lentils hold their shape during cooking, providing distinct, visible lentil pieces in the finished 

dish 

B. Green lentils have a stronger flavour that dominates the dish and makes the rice unnecessary 

C. Green lentils cook faster than red lentils, reducing the total preparation time by 30 minutes 

D. Green lentils are naturally lower in sodium than red lentils, which is important for this salt-heavy dish 

 

89. A cook is making a tahini sauce for a falafel plate. The cook mixes tahini paste with lemon juice and 

water, whisking vigorously. Initially, when the lemon juice is added, the tahini seizes and becomes thick 

and stiff rather than thinning. Why does this happen, and how is it resolved? 

 

A. The lemon juice chemically reacts with the sesame proteins, permanently solidifying the tahini into 

an unusable paste 

B. Tahini naturally seizes when acid is first added because the proteins tighten — continuing to add 

water gradually while whisking produces a smooth, pourable sauce 

C. The tahini was expired and had already hardened beyond the point where any liquid can reconstitute 

it 

D. The tahini seized because it was too cold — heating it to 60°C will liquefy the paste before adding 

the lemon juice 

 

90. A cook is preparing a grain bowl and the recipe calls for freekeh — a grain popular in Middle 

Eastern cuisine. What is freekeh, and what gives it its distinctive flavour? 

 

A. Freekeh is a fermented barley product with a sour, tangy flavour similar to sourdough bread 

B. Freekeh is young green wheat that has been roasted and cracked, giving it a distinctive smoky, nutty 

flavour 



C. Freekeh is a type of wild rice with a strong earthy flavour that dominates any dish it is added to 

D. Freekeh is a corn-based grain product similar to polenta, with a sweet, mild flavour profile 

 

91. A cook is fabricating a whole beef tenderloin and identifies three distinct sections. From the thickest 

end to the thinnest, what are the three sections? 

 

A. Butt (head), centre-cut (châteaubriand), and tail (tip) — the butt is thickest and the tail tapers to a thin 

point 

B. The tenderloin has only one uniform section with no distinct anatomical divisions along its length 

C. The butt (head), centre-cut, and tail — with the butt being the thinnest section closest to the rib 

D. Loin, flank, and shank — three separate muscles that together form the complete tenderloin 

 

92. A cook is dry-brining a chicken by rubbing salt and herbs directly onto the skin and refrigerating 

uncovered overnight. Compared to wet brining (submerging in a salt-water solution), what advantage 

does dry brining provide? 

 

A. Dry brining seasons the meat, draws out and reabsorbs moisture for flavour penetration, and dries the 

skin surface for crispier roasting 

B. Dry brining produces a saltier, more aggressively seasoned result than wet brining at the same salt 

concentration 

C. Dry brining is faster than wet brining, requiring only 30 minutes compared to wet brining's 12-hour 

minimum 

D. Dry brining adds significant volume to the chicken by forcing salt crystals into the muscle fibres 

 

93. A cook is preparing a beef bourguignon and the recipe calls for lardons (thick-cut smoked bacon 

pieces). The lardons are rendered first, then the beef is browned in the rendered fat. What role do the 

lardons serve in the finished dish beyond providing cooking fat? 

 



A. The lardons are discarded after rendering because their only function is to provide the initial cooking 

fat 

B. The lardons break down completely during the braising and disappear into the sauce as a thickener 

C. The lardons are added back to the stew raw in the final 5 minutes as a garnish that is barely warmed 

D. The rendered lardons remain in the stew as smoky, savoury bites that provide textural contrast and 

complementary flavour 

 

94. A cook is preparing a duck breast (magret) and scores the thick fat cap in a crosshatch pattern. The 

cook then places the breast skin-side down in a cold pan. Why does the cook start in a cold pan rather 

than a preheated one? 

 

A. A cold start allows the duck to absorb the pan's seasoning for enhanced flavour development 

B. Starting cold allows the thick fat layer to render gradually as the temperature rises, producing crispy 

skin without burning 

C. Cold pans produce a more attractive crosshatch pattern on the skin than preheated pans can achieve 

D. Starting cold is incorrect — all proteins must be placed in a preheated, smoking-hot pan for proper 

searing 

 

95. A cook is braising short ribs in red wine and stock. After 3 hours at 160°C in a covered Dutch oven, 

the cook lifts the lid and finds the braising liquid has reduced significantly and the ribs are nearly dry. 

What caused this and how can it be prevented? 

 

A. Three hours is too long for short ribs and the cook should have checked after 90 minutes 

B. The oven temperature was too low and the cook should increase it to 230°C for the remaining time 

C. The lid was not sealed tightly enough or was removed during cooking, allowing steam to escape and 

liquid to evaporate excessively 

D. Short ribs naturally absorb all surrounding liquid during braising and this result is expected and 

normal 



96. A cook is preparing a porchetta. After butterflying the pork belly and applying the fennel-garlic-

rosemary seasoning, the cook rolls the belly into a tight cylinder and ties it with butcher's string at 2.5 

cm intervals. What does trussing at regular intervals accomplish? 

 

A. Trussing creates a compact, uniform cylinder that roasts evenly and holds its shape during cooking 

and slicing 

B. Trussing adds a decorative string pattern that elevates the visual presentation of the finished roast 

C. Trussing is optional and has no impact on the cooking or appearance of the final porchetta 

D. Trussing prevents the pork belly from shrinking during cooking, maintaining its original pre-rolled 

dimensions 

 

97. A cook is preparing a pan of bacon for brunch service and places the raw bacon strips on a 

parchment-lined sheet pan in a cold oven. The cook then sets the oven to 200°C. Why does the cook 

start with a cold oven rather than a preheated one? 

 

A. Cold-oven bacon is a myth and produces no advantage over preheated-oven bacon whatsoever 

B. Starting in a cold oven is only done to save time — the cook simply forgot to preheat the oven 

C. A preheated oven would cook the bacon too quickly, making it impossible to achieve uniform 

crispiness 

D. Starting cold allows the fat to render gradually as the oven heats, producing more evenly cooked, 

crispier, flatter bacon 

 

98. A cook is preparing beef liver and the recipe calls for soaking the sliced liver in milk for 30 minutes 

before sautéing. What does the milk soak accomplish? 

 

A. The milk adds a dairy flavour that masks the naturally mild taste of fresh liver for a creamier result 

B. The milk draws out blood and bitter compounds from the liver, producing a milder, less metallic 

flavour 



C. The milk tenderizes the liver by breaking down the connective tissue for a more tender chew 

D. The milk coats the liver surface with a thin protein film that aids in browning during the sauté step 

 

99. A cook is roasting a whole duck and the recipe calls for pricking the skin all over with a sharp 

skewer before roasting. What purpose does pricking serve? 

 

A. Pricking creates decorative patterns in the skin that produce an attractive presentation when carved 

B. Pricking allows oxygen to reach the meat beneath the skin, preventing anaerobic conditions during 

roasting 

C. Pricking creates small holes that allow the subcutaneous fat to render and escape during roasting, 

resulting in crispier skin 

D. Pricking is unnecessary and weakens the skin structure, producing a less crispy result than unpricked 

skin 

 

100. A cook is preparing chicken wings for a large party and the recipe calls for separating each wing 

into three pieces: the drumette, the flat (wingette), and the tip. What should be done with the wing tips? 

 

A. Reserve the tips and freeze them for making chicken stock — they are rich in collagen and produce 

excellent gelatin 

B. Discard the tips because they contain no usable meat and serve no culinary purpose in any 

preparation 

C. Serve the tips alongside the flats and drumettes, as they are equally popular with guests 

D. Deep-fry the tips separately as a crispy snack because their thin structure makes them exceptionally 

crunchy 

 

101. A cook is ordering Atlantic salmon fillets for dinner service. The supplier offers two options: wild-

caught Pacific sockeye salmon and farmed Atlantic salmon. What is the primary visual difference 

between these two products? 



A. Wild sockeye has a paler, whiter flesh while farmed Atlantic has a deeper, more intensely orange 

colour 

B. Wild sockeye has a deep, naturally red-orange flesh colour while farmed Atlantic tends to be a 

lighter, more uniform pink-orange 

C. Both products are visually identical and can only be distinguished by reading the label information 

D. Wild sockeye has a grey flesh colour while farmed Atlantic is always bright red from added dye 

 

102. A cook is preparing a bouillabaisse and the recipe calls for a rouille — a traditional Provençal 

condiment served alongside the soup. What is rouille? 

 

A. A clear fish consommé that is poured tableside over the seafood in the bowl for a dramatic 

presentation 

B. A cold mayonnaise enriched with lemon and dill, similar to a Scandinavian seafood dipping sauce 

C. A pesto-like herb paste made from basil, pine nuts, and Parmesan, served as a finishing drizzle 

D. A spicy, saffron-tinted, garlicky aioli spread on toasted bread and floated on the bouillabaisse 

 

103. A cook is pan-searing scallops and after flipping them, the cook notices the first side is pale beige 

with no golden-brown crust. What most likely went wrong? 

 

A. The scallops were of poor quality and incapable of browning regardless of the technique applied 

B. The pan was not hot enough when the scallops were added, so the surface steamed rather than seared 

C. The scallops were not patted dry before cooking, and/or they were wet-packed (STP-treated), 

releasing excess water that prevented browning 

D. The scallops were seared for too long on the first side, which paradoxically prevents browning in all 

shellfish 

 



104. A cook is steaming clams for a linguine alle vongole. After 7 minutes, most clams have opened. 

Four clams remain tightly closed. The cook pries these four open with a knife and finds the meat inside 

appears cooked. Should the cook use them? 

 

A. No — clams that fail to open during cooking should be discarded; prying them open does not confirm 

safety, as they may have been dead before cooking 

B. Yes — if the meat appears cooked, the clams are safe to serve regardless of whether they opened 

C. Yes — some clam species naturally remain closed during cooking and this is a normal variation 

D. No — but only because prying damages the shell, which introduces sharp fragments into the dish 

 

105. A cook is curing salmon for gravlax and the recipe calls for "skin-on, pin-boned" salmon fillets. 

Why is the skin left on during the curing process? 

 

A. The skin adds flavour compounds to the flesh during the 48-hour curing process that enhance the 

taste 

B. The skin acts as a structural base that holds the fillet together during curing and provides a surface for 

slicing 

C. The skin absorbs the excess salt and sugar from the cure, preventing the flesh from becoming too 

salty 

D. The skin is required by Health Canada regulations for any raw fish preparation that is not cooked 

 

106. A cook is making fish cakes from a mixture of cooked, flaked cod, mashed potatoes, egg, diced 

onion, parsley, and seasoning. After forming the cakes and coating them in breadcrumbs, the cook pan-

fries them. The cakes fall apart in the pan. What is the most likely cause? 

 

A. The breadcrumb coating was too thick and heavy, pulling the fish cake apart from its own weight 

B. The mashed potato was too warm, creating a soft centre that could not support the cake's structure 



C. The egg was omitted or insufficient — without adequate binding, the mixture lacks the cohesion to 

hold together 

D. The fish cake mixture was too dry, and adding more liquid (milk or cream) would improve adhesion 

 

107. A cook is preparing a whole lobster for a special dinner. After humanely dispatching the live 

lobster, the cook splits it in half lengthwise for grilling. Before placing the halves on the grill, what two 

items must be removed from the head cavity? 

 

A. The claw meat and the tail meat, which are extracted and grilled separately for even cooking 

B. The claws and the legs, which are cooked in boiling water while the body halves are grilled 

C. The stomach sac (near the head) and the intestinal vein (running the length of the tail), which contain 

grit and waste 

D. The tomalley and the roe, both of which are toxic and must be discarded before any cooking method 

 

108. A cook is preparing fried calamari and has cleaned whole squid, removing the head, tentacles, quill, 

and innards from the body tubes. The tubes are sliced into 1 cm rings. What cooking time at 175°C–

185°C produces tender, non-rubbery calamari? 

 

A. Approximately 1 to 2 minutes, until golden — quick frying prevents the squid from becoming tough 

and chewy 

B. Approximately 8 to 10 minutes, which fully tenderizes the squid protein for a soft, melt-in-the-mouth 

texture 

C. Approximately 15 to 20 minutes at a lower temperature (150°C), which gently poaches the squid in 

the oil 

D. Exactly 5 minutes regardless of quantity, as this is the universal standard for all deep-fried seafood 

items 

 



109. A cook receives a delivery of fresh whole rainbow trout. The cook presses a finger into the flesh — 

it springs back immediately. The gills are bright red and moist. The eyes are clear and prominent. The 

fish smells clean and briny. What is the overall quality assessment? 

 

A. The trout is past its prime and should be rejected based on the red gills, which indicate blood spoilage 

B. The trout meets all freshness indicators and should be accepted — firm flesh, red gills, clear eyes, 

clean smell 

C. The trout is of average quality — the clear eyes are positive but the red gills are a negative indicator 

D. The trout should be rejected because rainbow trout must be received frozen, not fresh, per Canadian 

regulations 

 

110. A cook is poaching salmon in court-bouillon using the cuisson (shallow-poaching) technique. The 

fish is placed on a bed of shallots and mushrooms, white wine and fish fumet are added to come halfway 

up the fillet, the pan is covered with buttered parchment, and it is placed in a moderate oven. After 

poaching, the cook removes the salmon. What happens to the remaining liquid? 

 

A. The poaching liquid is discarded because it has absorbed impurities from the raw fish during cooking 

B. The liquid is chilled and served as a cold soup alongside the poached salmon for a two-course 

presentation 

C. The liquid is strained and used as the base for fish stock in a future preparation during the next shift 

D. The liquid is reduced, strained, and mounted with butter to create the sauce that accompanies the fish 

 

111. A cook is fabricating a whole round salmon and reaches the step of removing the belly flap. The 

belly flap is thin, fatty, and has a different texture than the thick loin portion. In the professional kitchen, 

what is a common secondary use for salmon belly trim? 

 

A. Salmon belly is prized for its rich flavour and high fat content — it is cured for gravlax, used in 

tartare, or grilled on skewers as a stand-alone preparation 

B. Salmon belly is always discarded because its high fat content makes it inedible and unpleasant 



C. Salmon belly is dried and ground into a powder used as a seasoning for other fish preparations 

D. Salmon belly is returned to the supplier for credit because it has no commercial culinary value 

 

112. A cook is cooking mussels for a pasta dish. The recipe calls for steaming 2 kg of live mussels in 

white wine, garlic, and parsley. After steaming for 5 minutes, the cook removes the lid and finds that all 

the mussels have opened beautifully except one that has a cracked and chipped shell but is open. Is this 

mussel safe to use? 

 

A. No — any mussel with shell damage of any kind must be discarded regardless of whether it opened 

B. No — the cracked shell indicates the mussel was dead before cooking and its opening was from the 

steam pressure only 

C. Yes — if the mussel opened and the meat appears normal and cooked, shell damage alone does not 

make it unsafe; the mussel was alive when it opened 

D. Yes — but only if the mussel is rinsed under cold water before adding it to the pasta to wash away 

shell fragments 

 

113. A cook needs to prepare a tuna tartare and the fish must be cut into a precise, uniform 6 mm dice 

for proper presentation. What knife technique produces this precise, even dice? 

 

A. A food processor pulsed for 10 seconds, which produces the most uniform dice of any cutting method 

B. The tuna is cut into 6 mm strips, then rotated 90 degrees and cut into 6 mm strips again, then cross-

cut into 6 mm cubes 

C. A mandoline is used to slice the tuna into thin sheets that are then stacked, rolled, and sliced 

crosswise 

D. The tuna is minced with a sharp knife using a rocking motion until the desired consistency is 

achieved 

 

114. A cook is purchasing frozen fish fillets and the packaging says "FAS" (Frozen at Sea). What does 

this designation indicate about the product? 



A. The fish was caught, processed, and quick-frozen on the fishing vessel within hours of harvest for 

maximum freshness 

B. The fish was caught by a fishing vessel and transported to a shore facility for processing within 7 

days 

C. The fish was caught, held on ice aboard the vessel for 2 weeks, then frozen at the processing plant 

D. The fish was farmed in an aquaculture facility and frozen immediately after slaughter on the farm 

 

115. A cook is preparing a whole roasted snapper en croûte (wrapped in a salt crust). The cleaned whole 

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

minutes. After baking, the salt crust is cracked open and the fish is removed. What does the salt crust 

accomplish? 

 

A. The salt crust seasons the fish aggressively, producing an intensely salty flavour throughout the flesh 

B. The salt crust acts as a self-basting oven that traps moisture inside and steams the fish in its own 

juices, keeping it incredibly moist 

C. The salt crust is purely decorative and dramatic — it has no functional effect on the cooking or 

flavour 

D. The salt crust dries the fish out completely, producing a jerky-like texture suitable for long 

preservation 

 

116. A cook is cooking a Dover sole using the meunière technique. After dredging in flour and sautéing 

in clarified butter, the fish is plated. The cook then adds whole butter to the same pan. The butter foams, 

turns golden, and develops a nutty aroma. This is beurre noisette (brown butter). What happens if the 

cook continues heating beyond this point? 

 

A. The butter solidifies into clarified butter, which is the desired next stage in the meunière progression 

B. The butter returns to its original pale yellow state through a reversal of the browning chemical 

reaction 

C. The milk solids burn and the butter turns black (beurre noir) with an acrid, bitter, unpleasant flavour 



D. Nothing changes — brown butter remains stable at any temperature once the browning process is 

complete 

 

117. A cook is selecting fish for sushi-quality raw preparations and needs to understand the parasite risk. 

Which parasitic organism is the primary concern in raw marine fish, and how is it destroyed? 

 

A. Trichinella spiralis, which is destroyed by cooking to 74°C but cannot be killed by freezing at any 

temperature 

B. Anisakis simplex, which is destroyed by freezing to prescribed low temperatures (-20°C for 7 days or 

-35°C for 15 hours) 

C. Salmonella enteritidis, which is destroyed only by cooking to 74°C and cannot be addressed by 

freezing 

D. Clostridium botulinum, which is destroyed by exposure to high salt concentrations during the curing 

process 

 

118. A cook is preparing ceviche and adds diced fresh halibut to a mixture of lime juice, red onion, 

cilantro, jalapeño, and salt. After 25 minutes, the surface of the fish has turned white and opaque. The 

cook serves the ceviche. A colleague asks: "Is the fish actually cooked?" What is the correct answer? 

 

A. Yes, the lime juice chemically cooks the fish to the same safety level as thermal cooking at 74°C 

B. The fish has been partially cured by the salt, which preserves it similarly to dry-cured salmon gravlax 

C. The acid has denatured the surface proteins — changing texture and appearance like heat does — but 

it has not been thermally cooked and may still harbour pathogens 

D. The fish is completely raw and unaffected by the lime juice — the colour change is caused by the salt 

only 

 

119. A cook is preparing a fish pie (British-style) using a mixture of cod, salmon, and smoked haddock 

in a cream sauce, topped with mashed potatoes and baked until golden. When cutting the raw fish into 

cubes for the pie, all three fish are cut on the same cutting board. The board was cleaned between the 



cod and salmon, but the cook realizes the smoked haddock was cut without cleaning the board after the 

raw salmon. Is this a food safety concern? 

 

A. Yes, because smoked haddock is a ready-to-eat product and cross-contact with raw salmon juices is a 

contamination risk 

B. No, because both are fish products and cross-contamination between fish species is not possible 

C. Yes, but only because the salmon is a different colour and would stain the smoked haddock pink 

D. No, because all three fish will be cooked together in the pie, which eliminates any cross-

contamination risk 

 

120. A cook is preparing a shrimp and grits dish and needs to peel and devein 5 kg of raw shrimp. After 

peeling, the cook accumulates a large pile of shells and heads. What is the most valuable culinary use for 

this shrimp waste? 

 

A. Roast the shells and heads, then simmer in water with aromatics to produce a richly flavoured shrimp 

stock 

B. Discard all shells and heads in the compost bin because they have no culinary application whatsoever 

C. Dry the shells in a dehydrator, grind to a powder, and use as a salt substitute in low-sodium 

preparations 

D. Freeze the raw shells and sell them to a pet food manufacturer for processing into animal feed 

products 

 

121. A cook is preparing a warm goat cheese salad for a French bistro menu. Rounds of goat cheese are 

breaded in herbed breadcrumbs and baked until the crust is golden and the cheese is softened but not 

completely melted. The warm cheese is placed on dressed mixed greens with toasted walnuts and a 

honey vinaigrette. What salad classification does this dish represent? 

 

A. A bound salad, because the warm goat cheese acts as the binding agent that holds the greens together 



B. A composed salad, because each element (greens, cheese, walnuts, dressing) is deliberately arranged 

rather than tossed 

C. A tossed green salad, because the greens are the primary component and the cheese is merely a 

garnish 

D. A fruit salad, because the honey in the vinaigrette classifies the dish in the sweet/fruit category 

 

122. A cook is building a classic club sandwich and cuts it into four triangles after assembly. What holds 

the tall, three-slice sandwich together during cutting and service? 

 

A. The mayonnaise acts as an adhesive strong enough to hold the three layers together permanently 

B. The toast is pressed in a panini press before cutting, which fuses the layers into a solid block 

C. Decorative picks or long toothpicks are inserted through each quarter to hold the layers in place 

D. Nothing holds the sandwich together — guests are expected to disassemble it before eating each layer 

 

123. A cook is making a tuna Niçoise salad for a summer lunch menu. The recipe calls for seared ahi 

tuna rather than canned tuna. After searing the tuna to rare (red centre) and slicing, the cook arranges it 

on the composed salad. What must the cook verify about the tuna before serving it rare? 

 

A. Nothing — all tuna can be served rare without any prior treatment or safety consideration 

B. That the tuna is from a can, which is the only form that can safely be served at less than 70°C 

C. That the guest has signed a liability waiver acknowledging the risks of consuming undercooked fish 

D. That the tuna was previously frozen to prescribed temperatures for parasite destruction, as required 

for raw/undercooked fish service 

 

124. A cook is preparing a fattoush (Middle Eastern bread salad) and the recipe calls for sumac as a 

seasoning. What flavour does sumac contribute? 

 



A. A tart, lemony, slightly fruity acidity that brightens the salad without adding liquid (like lemon juice 

would) 

B. A spicy, chili-like heat similar to cayenne pepper that adds warmth to the cool salad ingredients 

C. A sweet, vanilla-like flavour that adds unexpected dessert notes to the savoury bread salad 

D. A bitter, coffee-like flavour that provides depth and complexity to the vinaigrette dressing 

 

125. A cook is making a lobster roll and the recipe calls for a "split-top" New England-style bun. What 

distinguishes this bun from a standard hot dog bun? 

 

A. A split-top bun has the split on the top of the roll, with the sides being flat, crustless surfaces that 

toast in butter 

B. A split-top bun is made from a brioche dough that is richer and more flavourful than a standard bun 

C. A split-top bun is significantly larger than a standard hot dog bun to accommodate the lobster filling 

D. There is no difference — "split-top" is a regional name for a standard hot dog bun used in New 

England 

 

126. A cook is assembling a Vietnamese bánh mì and the recipe calls for đồ chua — the pickled 

vegetable component. What vegetables are traditionally used in đồ chua? 

 

A. Pickled cucumber and dill, which provide a Scandinavian-inspired acidic crunch to the sandwich 

B. Quick-pickled julienned daikon radish and carrots in a sweet vinegar brine, providing crunch and 

tangy contrast 

C. Fermented kimchi-style napa cabbage, which provides a spicy, funky, Korean-influenced element 

D. Pickled jalapeño rings and red onion, which provide a Tex-Mex acidic heat to the Asian sandwich 

 

127. A cook is making a Greek salad (horiatiki) for a Mediterranean menu. A server asks whether the 

salad should be served on a bed of lettuce. What is the correct answer for an authentic horiatiki? 



A. Yes, a traditional horiatiki is always served on a thick bed of shredded iceberg lettuce for volume 

B. Yes, romaine lettuce is the required base for all Greek salads in traditional Mediterranean cuisine 

C. No — a traditional Greek horiatiki contains no lettuce; it features chunked tomato, cucumber, onion, 

olive, pepper, and feta 

D. The salad can be served either way — lettuce is optional and varies by region within Greece 

 

128. A cook is preparing a grain salad with Israeli couscous, roasted chickpeas, cucumber, cherry 

tomatoes, feta, and fresh mint. The cook dresses the salad with a lemon-herb vinaigrette. When should 

the dressing be applied for optimal flavour? 

 

A. While the Israeli couscous is still warm from cooking, so the grains absorb the vinaigrette for deeper 

flavour 

B. After the salad has been refrigerated for 24 hours, so the cold temperature locks in the dressing's 

flavour 

C. Only at the moment of service, because any earlier application would cause the couscous to become 

mushy 

D. The dressing should be served on the side in a separate container and never applied to the salad 

directly 

 

129. A cook is making an egg salad for sandwich service. After hard-cooking the eggs and cooling them 

in ice water, the cook peels them and finds a green-grey ring around the yolk. The cook is concerned 

about safety. Is the egg safe to use? 

 

A. No — the green ring indicates hydrogen sulphide gas from bacterial contamination and the egg must 

be discarded 

B. No — the discolouration indicates the egg was old and past its safe consumption date before cooking 

C. Yes — the green-grey ring is ferrous sulphide from overcooking and is a cosmetic defect only, not a 

safety concern 



D. Yes — but only if the egg is used in a cooked preparation where further heating destroys the 

compound 

 

130. A cook is preparing a selection of compound butters for a bread service basket. One compound 

butter contains roasted garlic and herbs; another contains sun-dried tomatoes and basil; a third contains 

honey and cinnamon. How should compound butters be stored and presented? 

 

A. Compound butters must be served at room temperature (20°C) for maximum spreadability at all 

times 

B. Compound butters should be chilled, sliced into rounds or quenelles, and served cold — they soften 

to spreadable consistency at the table 

C. Compound butters must be melted and served in small ramekins as dipping sauces for the bread 

D. Compound butters should be frozen solid and served as ice-cold blocks that guests shave with a knife 

 

131. A cook is preparing a classic chicken galantine and has completely boned the chicken through the 

back while keeping the skin intact. The cook now needs to prepare the forcemeat filling. What type of 

forcemeat is traditionally used for a galantine? 

 

A. A straight forcemeat made from coarsely ground pork with large chunks of visible fat and liver 

B. A coarse country-style forcemeat that retains a rustic, chunky texture with identifiable meat pieces 

C. A gratin forcemeat made from seared liver that is cooled and processed with pork and fat 

D. A mousseline forcemeat — the finest, smoothest style — made from the chicken meat puréed with 

cream 

132. A cook is preparing a terrine and the recipe calls for an internal garnish (inlay) of blanched green 

beans arranged in a specific pattern. The cook blanches the beans, shocks them in ice water, and pats 

them dry. Why must the beans be completely dry before being placed in the forcemeat? 

 

A. Moisture on the beans prevents them from adhering to the forcemeat and creates gaps where liquid 

pools during cooking 



B. Wet beans would cook faster than the surrounding forcemeat, creating overcooked, mushy strips in 

the terrine 

C. Moisture from the beans would dilute the seasoning of the forcemeat directly adjacent to each bean 

D. Dry beans are purely an aesthetic preference — wet beans produce an identical functional result 

 

133. A cook is making saucisson sec (French dry-cured sausage). The forcemeat is seasoned, stuffed 

into casings, and the sausages are hung in a controlled environment. What two conditions must be 

maintained in the curing room for proper drying? 

 

A. High temperature (30°C+) and high humidity (90%+) to accelerate the drying and fermentation 

B. Room temperature (20°C) and zero humidity (0%) to dehydrate the sausage as quickly as possible 

C. Cool temperature (12°C–15°C) and moderate humidity (65%–75%) for gradual, even moisture loss 

without case hardening 

D. Freezing temperature (-18°C) and any humidity level, as frozen conditions preserve the sausage 

indefinitely 

 

134. A cook is preparing a charcuterie board and wants to include a "rillons" alongside the standard 

rillettes. What is the difference between rillons and rillettes? 

 

A. Rillons and rillettes are two names for the identical preparation with no culinary distinction 

B. Rillons are large cubes of pork belly slowly cooked in fat until caramelized and tender — served as 

intact pieces, not shredded 

C. Rillettes are the whole pieces while rillons are the shredded version — the opposite of common belief 

D. Rillons are made from duck while rillettes are always made from pork without exception 

 

135. A cook is hot-smoking salmon fillets at 75°C over alder wood chips. The salmon has been dry-

cured with salt and sugar for 12 hours, rinsed, and allowed to air-dry in the cooler until a tacky surface 

(pellicle) has formed. What is the purpose of the pellicle? 



A. The pellicle is a thin protein film that forms on the surface when the cured fish air-dries; it helps 

smoke adhere to the fish evenly 

B. The pellicle is a mould growth that develops during air-drying and contributes a blue-cheese-like 

flavour 

C. The pellicle is a layer of salt crystals that protects the fish surface from the harsh smoke environment 

D. The pellicle is a cosmetic feature that produces a shinier finished product but has no functional 

purpose 

 

136. A cook is preparing duck confit and has completed the curing, rinsing, cooking in fat, and crisping 

steps. For service, the confit leg is crisped in a hot oven or pan until the skin is golden and crackling. 

What technique is used to crisp the skin? 

 

A. Deep-fry the entire confit leg in fresh oil at 175°C for 3 minutes until the batter is golden and crunchy 

B. Broil the confit leg 15 cm from the heat element for 10 minutes until the skin is uniformly charred 

black 

C. Place the confit leg skin-side down in a hot skillet or skin-side up in a hot oven until the skin renders 

and crisps to golden brown 

D. Microwave the confit leg for 2 minutes on high power, which reactivates the fat and produces a 

crispy skin 

 

137. A cook is making a pâté de foie gras and the recipe specifies that the prepared foie gras terrine must 

be pressed under light weight after baking and cooled slowly. What does pressing accomplish? 

 

A. Pressing compacts the terrine, removes air pockets, and produces a dense, uniform, sliceable texture 

B. Pressing squeezes excess fat from the terrine, producing a lean, dry, low-calorie finished product 

C. Pressing is purely decorative, creating a flat, even surface that is easier to unmould cleanly 

D. Pressing infuses the terrine with flavour from the weighted board placed on top during cooling 

 



138. A cook is assembling a platter of assorted charcuterie for a cocktail event. The platter includes 

prosciutto, coppa, soppressata, duck liver mousse, cornichons, Dijon mustard, marinated olives, and 

grilled bread. Which element serves as the primary acidic counterpoint that cuts through the richness of 

the cured meats? 

 

A. The grilled bread, which provides a neutral, starchy base that absorbs fat and cleanses the palate 

B. The cornichons and marinated olives, which provide bright acidity that contrasts with the rich, fatty 

meats 

C. The duck liver mousse, which adds a tangy, acidic richness that complements the cured meat flavours 

D. The Dijon mustard only — olives and cornichons are decorative and provide no functional flavour 

role 

 

139. A cook is preparing a batch of Italian sopressata — a cured, dry Italian salami made from coarsely 

ground pork seasoned with black pepper, garlic, and red pepper flakes. The recipe calls for adding a 

curing salt (Prague Powder #2) that contains both sodium nitrite AND sodium nitrate. Why does this 

dry-cured salami require nitrate in addition to nitrite? 

 

A. Nitrate is purely decorative and adds a reddish tint to the casing surface during the drying process 

B. Nitrate is a flavour enhancer that adds a sweet, candy-like taste to the finished dry-cured sausage 

C. Nitrate acts as a time-release system — it slowly converts to nitrite over the weeks of drying, 

providing ongoing antimicrobial protection throughout the extended curing period 

D. Nitrate accelerates the drying process by drawing moisture from the forcemeat more efficiently than 

salt alone 

 

140. A cook is making aspic and testing its set. A tablespoon of warm aspic is poured onto a chilled 

plate and refrigerated for 5 minutes. The sample sets to a firm, clear gel. The cook is satisfied with the 

firmness. Before applying the aspic to the cold display item, the cook must cool the remaining aspic to a 

specific consistency. What consistency is correct for application? 

 

A. Boiling hot and completely fluid, poured rapidly over the item for maximum coverage in one coat 



B. Room temperature and partially set into a soft, trembling gel that must be spooned onto the surface 

C. Near its setting point — syrupy, barely fluid, and viscous enough to cling to the cold surface on 

contact 

D. Completely set and firm, sliced into sheets and draped over the display item like a blanket 

 

141. A baker is making a classic tarte Tatin (inverted caramelized apple tart) and the caramel in the pan 

has reached a deep amber colour. The baker immediately arranges the apple slices on the caramel and 

places the pâte brisée on top. After baking and inverting, what should the texture of the apples be? 

 

A. Tender, deeply caramelized, and golden-brown — the apples should be soft and infused with buttery 

caramel flavour 

B. Raw and crispy, providing a textural contrast to the soft, sweet caramel sauce beneath 

C. Dried and chewy like apple chips, as the oven heat dehydrates them during the baking process 

D. Mushy and shapeless, having dissolved completely into the caramel during the long baking time 

 

142. A baker is making financiers — small French almond cakes made from brown butter (beurre 

noisette), almond flour, egg whites, sugar, and a small amount of regular flour. What gives financiers 

their distinctive flavour? 

 

A. Vanilla extract, which is the primary flavouring agent in all traditional French pastry preparations 

B. The combination of brown butter's nutty flavour and almond flour's subtle almond character 

C. Cinnamon and clove, which are the classic spice combination used in traditional financier recipes 

D. Lemon zest, which provides the characteristic citrus note that defines this particular French cake 

 

143. A baker is making a batch of cream puffs (profiteroles) from choux paste. After piping the paste 

onto parchment and baking at 200°C for 20 minutes, the baker opens the oven and the puffs have risen 

beautifully. The baker leaves them in the oven for an additional 5–10 minutes with the oven door 

slightly ajar. Why? 



A. The additional time with the door ajar allows steam to escape, drying the interior walls so the puffs 

hold their shape and don't collapse 

B. The door is opened to lower the temperature for a gentler browning phase that colours the tops evenly 

C. The additional time is for cooling the puffs gradually to prevent thermal shock cracking on the 

surface 

D. The baker is simply allowing the residual heat to finish setting the bottom of each puff for even 

baking 

 

144. A baker is making a dacquoise layer and the recipe calls for folding ground almonds and icing 

sugar into a French meringue (whipped egg whites and sugar). The baker stirs the dry ingredients in 

vigorously with a whisk. What defect will this produce? 

 

A. The vigorous stirring deflates the whipped egg whites, producing a flat, dense, heavy dacquoise 

instead of the characteristic light, crisp-on-the-outside, chewy-on-the-inside disc 

B. The vigorous stirring incorporates too much air, causing the dacquoise to rise excessively and crack 

C. The almonds will not distribute evenly when stirred vigorously — only gentle folding can blend them 

D. Vigorous stirring activates the almond flour's gluten, producing a tough, bread-like texture in the 

baked disc 

 

145. A baker is making a lemon tart and the recipe calls for a blind-baked pâte sucrée shell filled with 

lemon curd. After filling the shell, the baker notices that the curd is seeping through tiny cracks in the 

bottom of the shell, creating a soggy spot underneath. What technique could have prevented this? 

 

A. Using a thicker layer of curd that is too viscous to seep through any cracks in the pastry shell 

B. Brushing the inside of the blind-baked shell with a thin layer of melted white chocolate or egg wash 

to seal any micro-cracks before filling 

C. Using a different type of pastry dough that is naturally waterproof and resistant to liquid penetration 

D. Filling the shell while the lemon curd is still boiling hot, which cauterizes any cracks through heat 

contact 



146. A baker is tempering dark chocolate and tests it by dipping a palette knife into the chocolate and 

setting it aside. After 3 minutes, the chocolate on the palette knife has set with a glossy shine and snaps 

cleanly when the edge is tapped. What do these characteristics confirm? 

 

A. The chocolate is over-tempered and must be rewarmed before it can be used for dipping or moulding 

B. The chocolate has not been tempered at all — the glossy finish occurs naturally in all cooled 

chocolate 

C. The chocolate was tempered correctly at the wrong temperature and needs to be adjusted by 5°C 

D. The chocolate is properly tempered — glossy finish and clean snap confirm stable Form V crystal 

structure 

 

147. A baker is making a Yule log (bûche de Noël) and needs to roll a thin chocolate sponge sheet 

around a filling of chocolate mousse. After baking the sponge and turning it out onto a towel, the baker 

allows it to cool completely before attempting to roll. When the baker tries to roll the cold sponge, it 

cracks and breaks. What should the baker have done? 

 

A. Used a thicker sponge batter that resists cracking regardless of temperature or rolling technique 

B. Baked the sponge at a higher temperature for a shorter time to produce a more flexible sheet 

C. Rolled the warm sponge (with the towel inside) immediately after baking, cooled it, then unrolled, 

filled, and re-rolled 

D. Applied a layer of simple syrup to the cold sponge before rolling, which would have made it flexible 

 

148. A baker is making a batch of French macarons and the piped shells are resting on the tray before 

baking. After 30 minutes, the baker touches the surface and it still feels tacky and wet — no dry skin has 

formed. The kitchen humidity is very high (85%). What should the baker do? 

 

A. Bake the macarons immediately — they will develop their skin during the first minutes in the oven 

regardless of surface condition 



B. Extend the resting time significantly or use a dehumidifier/fan to reduce surface moisture until a dry 

skin forms 

C. Re-pipe the macarons using a stiffer batter that resists humidity and forms a skin faster 

D. Discard the batch entirely because macarons cannot be made successfully in humid environments 

 

149. A baker is making a traditional crème caramel and after inverting the chilled custard onto a plate, 

the caramel sauce pools around the base. The sauce is liquid, golden, and flows freely. A colleague 

making the same recipe finds that their caramel remained hard and did not liquefy. What is the most 

likely explanation for the colleague's failure? 

A. The colleague's oven temperature was too low, preventing the custard from cooking and the caramel 

from melting 

B. The colleague used too much sugar in the caramel, which set to a candy-like hardness that the custard 

moisture could not dissolve 

C. The colleague cooked the caramel too dark, past the amber stage into a burnt, crystallized state that 

does not dissolve 

D. The colleague did not add enough water to the caramel initially, and the dry sugar crystallized rather 

than melting into a fluid syrup 

 

150. A baker is making a multi-layer opera cake — a French cake with layers of almond sponge 

(joconde), coffee buttercream, and chocolate ganache, finished with a poured chocolate glaze. What 

gives the joconde sponge its characteristic texture and flavour that distinguishes it from a standard 

génoise? 

 

A. Joconde uses bread flour instead of cake flour, producing a chewy, dense, bread-like sponge layer 

B. Joconde uses vanilla extract as its primary flavouring, while génoise uses no flavouring at all 

C. Joconde uses all-purpose flour only and relies on baking powder for its rise rather than whipped eggs 

D. Joconde is made with almond flour and whipped egg whites, producing a moist, nutty, flexible 

sponge that absorbs syrup and layers without crumbling 

 



Practice Exam 8: Answer Key and Explanations 

1. C — Food that drops below 60°C on a hot-holding line has entered the temperature danger zone. If 

the food has been below 60°C for less than 2 hours, it must be rapidly reheated to 74°C or above before 

being returned to the steam table. Simply continuing to hold at 58°C allows bacterial growth to continue 

unchecked in the danger zone. 

 

2. D — Eggs with even hairline cracks must be discarded because the shell is the egg's primary 

protective barrier against bacterial contamination. Once the shell is compromised — even by a hairline 

fracture — bacteria (particularly Salmonella) can penetrate to the interior. Cooking cannot guarantee the 

destruction of all pathogens that may have entered. 

 

3. B — Chlorine-based sanitizer at 100 ppm concentration requires a minimum contact time of 

approximately 45 seconds on the cleaned surface to reduce bacteria to safe levels. Wiping the surface 

immediately after application removes the sanitizer before it can complete its antimicrobial action, 

rendering the sanitizing step ineffective. 

 

4. A — After recovery from Norovirus, the virus can continue to shed in stool for 48 to 72 hours after 

symptoms resolve. The food handler must be symptom-free for at least 48 hours before returning to food 

handling duties. Norovirus is viral and does not respond to antibiotics — the body clears it through its 

own immune response. 

 

5. D — Chlorine test strips are chemically specific to chlorine and cannot detect quaternary ammonium 

compounds. Using the wrong test strip produces a false-negative result — the sanitizer may be at the 

correct concentration but the strip cannot detect it. Each type of sanitizer requires its own chemically 

matched test strips. 

 

6. B — Standard food safety practice requires removal of watches, bracelets, and dangling jewellery that 

can harbour bacteria, fall into food, or interfere with handwashing. Many jurisdictions permit a plain, 

smooth wedding band (often covered by a glove), but practices vary by provincial and municipal health 

authority. The watch and rubber bracelets must be removed. 

 

7. A — Hollandaise sauce contains partially cooked egg yolks held at warm temperatures within the 

danger zone. The maximum safe holding time is 2 hours, after which the sauce must be discarded 

regardless of the holding temperature. The acidity from lemon juice does not extend this limit. 

Hollandaise should be made as close to service as possible. 



8. C — A non-functioning exhaust hood creates a serious fire hazard — grease-laden vapour from the 

fryers accumulates on surfaces, ductwork, and equipment, dramatically increasing the risk of a grease 

fire. Additionally, the lack of ventilation degrades air quality, creating respiratory hazards for kitchen 

workers and violating occupational health standards. 

 

9. D — Room-temperature thawing allows the surface of the chicken to enter and remain in the danger 

zone (4°C–60°C) for hours while the frozen centre slowly thaws. Bacteria multiply rapidly on the warm 

surface long before the interior is fully thawed. Seven hours at room temperature far exceeds the safe 

limit and the product must be discarded. 

 

10. B — The server should respond honestly that all hot items are prepared fresh, maintained at safe 

temperatures above 60°C on the steam table, monitored with thermometers throughout service, and 

refreshed regularly. Transparency about food safety practices builds guest confidence and demonstrates 

the restaurant's commitment to quality. 

 

11. A — The immediate action is to remove the obstruction, close the door, and monitor the freezer to 

confirm it recovers to -18°C. The cook should also check whether any products have begun to thaw — 

products that have partially thawed may need to be used immediately or discarded depending on their 

condition and the duration of the temperature deviation. 

 

12. C — WHMIS 2015 requires that any chemical transferred from its original container into a 

secondary container must bear a workplace label identifying the product name, the hazards, safe 

handling precautions, and a reference to the Safety Data Sheet. Unlabelled secondary containers are a 

common and serious WHMIS violation. 

 

13. B — All cold TCS foods (including salad ingredients containing protein, dairy, or cut fruits) must be 

maintained at 4°C or below during outdoor service. Crushed ice in nested bowls or trays is the standard 

method when refrigerated display equipment is unavailable. At 32°C ambient temperature, unprotected 

cold food enters the danger zone within minutes. 

 

14. D — Yield percentage = EP weight ÷ AP weight × 100 = 8.4 kg ÷ 12 kg × 100 = 70%. EP cost per 

kg = total AP cost ÷ EP weight = $420.00 ÷ 8.4 kg = $50.00/kg. Alternatively: AP cost per kg ($35.00) 

÷ yield (0.70) = $50.00/kg. The 30% trim loss means each kilogram of usable steak actually costs 

$50.00. 

 



15. A — "Behind, hot!" is the standard kitchen safety call combining two alerts: "Behind" warns that 

someone is approaching from a blind spot (preventing collisions), and "hot" warns that the person is 

carrying a dangerously hot item (preventing burns). This call must be loud enough to be heard over 

kitchen noise and is non-optional in professional kitchens. 

 

16. C — Food cost percentage = (food cost per cover ÷ revenue per cover) × 100 = ($11.50 ÷ $42.00) × 

100 = 27.4%. This means that approximately 27 cents of every dollar in food revenue goes to ingredient 

costs. The remaining 72.6% covers labour, overhead, and profit. 

 

17. B — The garde manger (cold station) is responsible for cold preparations: salads, cold appetizers, 

charcuterie, canapés, fruit and cheese platters, cold dessert components, vinaigrettes, and cold sauces. 

Hot fish entrées and hot sauces are the responsibility of the poissonnier (fish station) and saucier (sauce 

station), respectively. 

 

18. D — Food cost percentage = (total food cost ÷ total food revenue) × 100 = ($27,200 ÷ $85,000) × 

100 = 32%. A 32% food cost is within the typical target range of 28–35% for most full-service 

restaurants. The remaining 68% ($57,800) is gross profit before labour, rent, utilities, and other 

operating expenses. 

 

19. A — Standardized recipes are the foundation of kitchen consistency. They ensure that every portion 

of every dish is identical in flavour, appearance, size, and cost — regardless of which cook prepares it, 

which shift produces it, or how busy the kitchen is. Without standardization, quality varies wildly and 

food cost becomes unpredictable. 

 

20. C — A stand mixer must be turned off, unplugged (or locked out), and the attachment must have 

come to a complete stop before any hand reaches into the bowl. The rotating hook, paddle, or whip can 

catch fingers, hands, utensils, or clothing and cause severe crush injuries or amputations. This is one of 

the most dangerous pieces of equipment in the kitchen. 

 

21. B — Total EP weight needed = 120 guests × 200 g = 24,000 g = 24.0 kg. AP weight needed = EP 

weight ÷ yield percentage = 24.0 kg ÷ 0.88 = 27.3 kg. The 88% yield means 12% of the raw product will 

be lost to trimming, so the cook must purchase more than the finished portion weight. 

 

22. D — The correct receiving procedure when a delivery discrepancy is found: note the discrepancy 

directly on the invoice, accept and sign for only the items actually received (4 cases), and immediately 



request a credit for the missing case ($28.00). This protects the restaurant's financial records and creates 

a clear paper trail. 

 

23. A — Expired first aid supplies must be replaced immediately. Sterile gauze and adhesive bandages 

may lose their sterile packaging integrity over time, and burn cream may lose its effectiveness. The 

restocking should be documented in the kitchen safety log to demonstrate compliance with workplace 

health and safety requirements. 

 

24. D — The first step when any powered equipment jams or malfunctions is to turn it off and unplug it 

(or activate the lockout-tagout procedure) before investigating. Probing near the blade while the machine 

is energized risks activation that could cause a catastrophic laceration. The jam is cleared only after the 

power source is completely disconnected. 

 

25. D — Uniform cutting ensures each piece cooks at the same rate, but different vegetables have 

different densities and moisture contents. Carrots are dense and require more time; bean sprouts are thin 

and watery and cook in seconds. The cook must add densest vegetables first and most delicate last, 

regardless of how uniformly they are cut. 

 

26. B — Hardy herbs (rosemary, thyme, oregano, sage, bay leaf) have woody stems and thick, leathery 

leaves that contain essential oils trapped within their dense cellular structure. These oils are released 

slowly during cooking, which means hardy herbs can withstand (and in fact require) extended cooking 

times to contribute their full flavour. 

 

27. A — Waxy red potatoes have a low starch and high moisture content. When mashed, their waxy 

cellular structure breaks down into a dense, sticky, gluey consistency — the opposite of the light, fluffy 

purée that Russets produce. Russets' high starch content and dry, crumbly texture make them the only 

appropriate choice for smooth, fluffy mashed potatoes. 

 

28. C — Celeriac (and many other root vegetables and fruits) browns rapidly when cut due to enzymatic 

browning — the polyphenol oxidase enzyme reacts with oxygen in the air. Acidulated water (water with 

lemon juice or white vinegar) inhibits this enzyme, keeping the cut surfaces pale and preventing 

discolouration during the preparation window. 

 

29. B — Portobello mushroom gills are safe to eat but release a dark, inky liquid when cooked that 

stains sauces, buns, plates, and other ingredients an unappealing dark brown or black. Removing the 



gills before grilling is a professional presentation decision, not a safety one — the mushroom tastes the 

same with or without them. 

 

30. D — Shrimp shells and heads are rich in flavour compounds, colour (astaxanthin pigment), and 

body. Roasting the shells to develop Maillard flavours and then simmering them in water or stock 

produces a richly coloured, intensely flavoured shrimp stock — one of the most valuable secondary 

products a kitchen can generate from otherwise discarded waste. 

 

31. A — Cutting the tomato crosswise (through the equator) exposes all the seed cavities in a single cut. 

The cook can then squeeze each half or scoop the seeds out easily because all the chambers are open and 

accessible. Cutting lengthwise (pole to pole) exposes only some cavities and leaves others trapped inside 

the tomato walls. 

 

32. C — The safest method for peeling a large, hard butternut squash is to cut it in half lengthwise 

(creating a flat, stable surface), lay each half flat-side down on the cutting board, and use a sharp chef's 

knife in downward strokes to remove the thick skin. The flat surface prevents the round, heavy squash 

from rolling or slipping during peeling. 

 

33. B — The most efficient pomegranate seeding technique: score the skin into quarters, submerge the 

fruit in a bowl of water, and break it apart underwater. The heavy seeds (arils) sink to the bottom while 

the lighter white pith and membrane float to the surface, making separation fast, clean, and damage-free. 

 

34. D — Red cabbage contains anthocyanin pigments that are stable in acidic environments (producing 

vibrant red-purple) but shift to blue-grey in alkaline conditions. Adding vinegar (acid) to the cooking 

liquid maintains the low pH that preserves the cabbage's attractive red-purple colour throughout the 

braising process. 

 

35. C — Excess moisture in the grated potato would prevent proper browning by creating steam in the 

pan. Steam cools the surface below the temperature needed for the Maillard reaction, producing a pale, 

soggy, soft potato cake rather than the golden, crispy exterior that defines a proper rösti. Squeezing 

removes this water. 

 

36. A — Kiwi contains actinidin, a proteolytic enzyme that breaks down proteins in dairy-based 

dressings and can soften the cell structure of other fruits when left in prolonged contact. Adding the kiwi 

last minimizes the exposure time and prevents textural deterioration of the other fruits in the salad. 



37. B — Blanching chicken bones before white stock production removes blood, coagulated protein 

impurities, and excess surface fat that would otherwise cloud the finished stock and produce a greasy, 

murky flavour. After blanching, the clean bones produce a much clearer, cleaner-tasting white stock. 

 

38. D — Straining the puréed soup through a fine chinois catches any remaining broccoli fibres, stem 

fragments, coarse particles, and any other solids that the blender did not fully break down. This step 

transforms a good puréed soup into a professional-quality, silky-smooth cream soup with no textural 

irregularities. 

 

39. C — The solidified fat on top of the cooled stock should be lifted off and discarded (or reserved for 

cooking if desired). Leaving the fat in would make sauces greasy, cloud the stock's clarity, and produce 

an unpleasant mouthfeel. A clean, defatted stock is essential for professional sauce production. 

 

40. A — In classical French soup classification, a potage is a thick, hearty, substantial soup — often 

puréed, containing significant solid ingredients, or both. A consommé is the opposite: a perfectly clear, 

crystal-transparent, refined broth produced through the clarification process. They represent the two 

ends of the clarity-thickness spectrum. 

 

41. B — Pressing plastic wrap directly onto the surface of the soup (creating full contact with no air gap) 

eliminates the oxygen exposure that drives enzymatic browning in avocado. The acid from the lime juice 

also helps slow the oxidation, but surface contact with air is the primary cause of browning and the 

plastic wrap addresses this directly. 

 

42. D — After the ham hock has simmered in the soup and contributed its smoky, savoury flavour to the 

broth, the tender meat on the bone should be pulled off, shredded or diced, and stirred back into the 

soup. This adds a hearty, smoky protein component to the finished soup and maximizes the value of the 

ingredient. 

 

43. C — Galangal, lemongrass, and kaffir lime leaves are aromatic flavouring agents, not edible 

ingredients. They are fibrous, woody, and extremely tough — chewing them is unpleasant and 

potentially hazardous (lemongrass can splinter). They should be removed before service or left in the 

bowl with the understanding that they are decorative, not for consumption. 

 

44. A — Puréeing half the potatoes releases the starch from their ruptured cells directly into the 

surrounding liquid. This dissolved starch acts as a natural thickener that adds body and a silky, creamy 

consistency to the soup — while the un-puréed potato cubes provide chunky texture and visual interest. 



45. B — A stock that sets to a firm gel when refrigerated has a high gelatin content — the definitive 

indicator of a properly made, full-bodied stock. The gelatin was extracted from collagen-rich bones 

(knuckles, joints, feet) during the long simmering process. This is the ideal starting material for sauces, 

reductions, and demi-glace. 

 

46. D — Simmering stripped corn cobs in water extracts their residual sugars, starches, and corn flavour 

into the liquid, producing a concentrated corn stock or broth. Using this corn-infused liquid as the soup's 

base amplifies the sweet corn character significantly compared to using plain water or neutral chicken 

stock. 

 

47. A — Fresh basil is a tender herb whose volatile flavour compounds are destroyed by heat. Adding a 

chiffonade of fresh basil at the very end, just before the soup is ladled into bowls, preserves its bright 

aroma and fresh, green flavour. Adding basil early in the cooking process would result in a dull, muted, 

cooked-herb flavour. 

 

48. C — Toasting (blooming) curry powder in hot fat before adding liquid is essential for developing the 

full, complex flavour of the spice blend. The heat releases fat-soluble flavour compounds from the dried 

spices, activating and deepening their aromatic character. Adding curry powder directly to liquid 

produces a raw, harsh, one-dimensional spice flavour. 

 

49. B — Demi-glace is produced by combining equal parts espagnole sauce and brown veal stock, then 

simmering the mixture uncovered while skimming frequently until it has reduced by exactly half. This 

reduction concentrates the flavour, increases the body from the gelatin, and produces the intensely rich, 

glossy sauce that is the foundation of classical brown sauce cookery. 

 

50. D — Redcurrant jelly added to a lamb jus provides a subtle fruity sweetness that balances the 

richness of the lamb fat and any tannic, astringent notes from the red wine reduction. The fruit sweetness 

rounds out the sauce's flavour profile, creating a more harmonious, multi-dimensional result than a jus 

finished with only stock and butter. 

 

51. A — The velouté (chicken stock thickened with a blond roux) provides the sauce's primary body and 

thickening. The roux's gelatinized starch is the structural backbone of the sauce. The wine reduction 

contributes flavour and acidity; the cream adds richness and a velvety finish; the fond adds depth — but 

none of these components thicken the sauce. 

 



52. B — The most effective correction for an over-salted sauce is dilution: add more unsalted liquid 

(stock or cream) to lower the salt concentration, then re-reduce the sauce to the correct consistency. This 

genuinely reduces the salt-to-liquid ratio. Adding sugar masks but does not reduce salt; raw potato is a 

common myth with minimal effectiveness. 

 

53. B — Dijon mustard adds pungent, sharp flavour that complements the pork and apple cider, and it 

also functions as a natural emulsifier — the mustard seed mucilage helps bind the sauce's fat and liquid 

components together, adding a subtle body that mimics some of the effect of butter mounting. 

 

54. A — The rescue technique introduces an additional egg yolk (containing water and lecithin) that was 

not in the original recipe. This extra yolk slightly reduces the oil-to-yolk ratio of the final product, 

distributing the same amount of oil across more emulsifying medium. The result is a marginally thinner 

emulsion than the original recipe would have produced. 

 

55. A — Italian salsa verde should be a chunky, rustic, spoonable sauce with visible pieces of chopped 

parsley, capers, anchovies, and garlic suspended in the olive oil and vinegar. It is not a smooth purée like 

pesto — the hand-chopped texture with identifiable ingredient pieces is its defining characteristic. 

 

56. B — Sauce Nantua is a béchamel derivative enriched with crayfish butter (butter infused with the 

flavour and colour of crayfish shells) and garnished with crayfish tail meat. It is the classic sauce for 

quenelles de brochet (pike dumplings) and other delicate freshwater fish preparations. 

 

57. D — Red wine contains tannins that concentrate during reduction, producing harsh, astringent, 

drying sensations on the palate. The solution is to soften these concentrated tannins by adding stock or 

demi-glace (which provides body and gelatin that coat the tannins) and mounting with cold butter 

(which adds fat that smooths the perception of astringency). 

 

58. B — Béarnaise's signature flavour comes from a reduction of white wine vinegar, fresh tarragon, 

shallots, and cracked peppercorns — reduced until nearly dry. This concentrated, aromatic reduction 

replaces the simple lemon juice used in hollandaise and gives béarnaise its characteristic sharp, tarragon-

forward, herbaceous identity. 

 

59. A — When cold butter is whisked into a warm sauce, it emulsifies into microscopic fat droplets that 

are suspended in the liquid. These tiny droplets scatter and reflect light, producing the characteristic 

glossy, mirror-like sheen that defines a properly mounted sauce. The effect is both visual (gloss) and 

textural (silkiness). 



60. C — Adding a small pinch of sugar to balance the natural acidity of tomatoes is a common, widely 

accepted practice in both Italian home cooking and professional kitchens worldwide. It is not about 

making the sauce sweet — it is about rounding the sharp acid edge for a more balanced, harmonious 

flavour. 

 

61. D — Grapeseed oil has an extremely neutral, almost flavourless profile that allows the herb flavour 

to dominate the finished oil without competition. Extra virgin olive oil has a strong, distinctive flavour 

that would compete with and potentially overpower the delicate herb character, producing an olive-herb 

oil rather than a pure herb oil. 

 

62. B — Opening the oven door caused a sudden temperature drop. The expanded air bubbles inside the 

soufflé contracted rapidly in the cooler air, and the structure — which had not yet fully set — could not 

withstand the sudden volume change. The soufflé collapsed because the egg protein structure was still 

too fragile to support itself without the oven's sustained heat. 

 

63. A — Starting the eggs in a cold pan with butter and heating gradually gives the cook maximum 

control over the coagulation process. The proteins set slowly and evenly, producing very small, delicate, 

creamy curds. A preheated pan would set the proteins too quickly, producing large, rubbery curds before 

the cook can intervene with stirring. 

 

64. C — The bain-marie provides gentle, even, indirect heat that never exceeds 100°C (the boiling point 

of water). This gentle heat cooks the egg custard slowly and uniformly, preventing the exterior from 

overcooking, curdling, or developing air bubbles while the centre gradually reaches the correct set. 

Direct oven heat would overcook the edges. 

 

65. B — Rubbing the inside of the fondue pot with a cut garlic clove infuses a subtle background garlic 

flavour that builds with each bite of cheese-dipped bread. The flavour is more delicate and integrated 

than adding minced garlic directly to the cheese mixture, which can produce harsh, sharp garlic notes. 

 

66. A — Raw cashews soaked for 4 hours and blended with water produce a naturally thick, creamy, 

rich plant-based cream with excellent body and a neutral flavour. The high fat content of cashews 

creates a consistency that closely mimics dairy cream and performs well in both hot and cold 

preparations. 

 

67. A — Pouring cold egg yolks directly into hot milk (above 80°C) creates an instant thermal shock 

that coagulates the yolk proteins into scrambled egg fragments — small, grainy curds distributed 



throughout the custard. Tempering gradually raises the yolks' temperature, preventing this shock 

coagulation and producing a smooth, uniform custard. 

 

68. B — If wet, undrained ricotta is used, the excess moisture requires additional flour to achieve the 

correct consistency. More flour means more gluten development and a heavier, denser dumpling that 

lacks the light, pillowy, cloud-like texture that defines properly made gnudi. Well-drained ricotta 

minimizes the flour needed. 

 

69. B — A properly made crème brûlée crust should be thin, hard, and glassy. When tapped with a 

spoon, it should crack cleanly with a satisfying, audible snap — like breaking a pane of thin glass — 

revealing the cool, smooth, silky custard underneath. This contrast between the shattering caramel and 

the cool cream is the dish's signature. 

 

70. D — Even a trace of egg yolk fat remaining in the whites will prevent them from whipping to full 

volume. The fat disrupts the protein-air network that creates the foam structure. For applications 

requiring maximum whipped egg white volume (meringues, soufflés, angel food cake), the whites must 

be completely fat-free. 

 

71. A — If the tofu surface is still damp after pressing, the flour in the first step of the breading 

procedure cannot adhere properly. Flour needs a dry surface to stick to. Without this foundational flour 

layer, the egg wash slides off and the panko has nothing to grip — the entire coating falls away in the 

fryer. 

 

72. C — Semolina flour (from durum wheat) has a high protein content (13–14%) that produces a strong 

gluten network, and its coarse, granular texture creates a rough surface that sauces cling to. These 

properties allow eggless semolina-water dough to hold its shape during shaping, boiling, and saucing — 

without the structural support that eggs provide in northern Italian pasta. 

 

73. D — Like gnocchi and other fresh stuffed pasta, fresh agnolotti float to the surface of the simmering 

water when cooked through. The heat causes the filling to expand slightly and the trapped air to warm, 

increasing the dumpling's buoyancy. Once floating, an additional 1–2 minutes ensures the filling is 

thoroughly heated. 

 

74. A — The most common cause of seized, clumpy cacio e pepe is adding the cheese while the pasta is 

too hot — either still in the boiling water or in a pan over direct heat. The extreme heat causes the 



cheese proteins to tighten and clump rather than emulsifying smoothly. The cheese should be tossed off 

the heat using starchy pasta water as the emulsifying medium. 

 

75. A — Rinsing cooked soba under cold running water serves three critical purposes: it stops the 

cooking process (preventing overcooking), removes surface starch (preventing sticking and a gummy 

texture), and cools the noodles to the required temperature for cold salad service. All three functions are 

essential for this cold preparation. 

 

76. B — Fresh pasta sheets are typically only 1–2 mm thick, which is thin enough for the moisture from 

the béchamel and Bolognese ragù to penetrate and cook the pasta through during the 30–45 minute 

baking time. Standard dried pasta is much thicker and denser, requiring pre-boiling to hydrate and 

partially cook the starch before assembly. 

 

77. B — Traditional Chinese potsticker presentation places the crispy, golden-brown, seared bottom 

facing upward as the visual highlight. The seared surface is the star of the preparation — showcasing the 

cook's technique and the signature contrast between the caramelized crust and the tender, steamed 

wrapper. 

 

78. D — Korean sweet potato glass noodles (dangmyeon) are very long when cooked — often 50 cm or 

more per strand. After boiling and draining, the cooked noodles are cut with kitchen scissors into 

shorter, more manageable lengths (approximately 15–20 cm) before being stir-fried with the vegetables, 

beef, and sesame dressing. 

 

79. A — Toasting the rice in butter (tostatura) accomplishes two things: the heat develops a nutty, 

complex flavour in the rice through the Maillard reaction, and the butter fat coats each grain's surface, 

creating a barrier that helps the grains maintain their individual integrity during the subsequent liquid 

additions rather than clumping into a gummy mass. 

 

80. C — Butternut squash ravioli with amaretti is a classic Northern Italian preparation (tortelli di 

zucca), traditionally sauced with brown butter and fresh sage leaves. The nutty, caramelized flavour of 

the beurre noisette and the aromatic sage complement the sweet filling perfectly — heavy cream or 

spicy tomato would overwhelm the delicate squash. 

 

81. D — The sour cream's fat content shortens the gluten strands (tenderness), and its lactic acid slightly 

weakens the gluten network (pliability). Together, these effects produce a dough that is remarkably soft, 



smooth, and easy to roll thin — much more tender and forgiving than a lean flour-and-water dumpling 

dough. 

 

82. B — Mantecatura is the crucial final step of risotto production where cold butter and grated 

Parmigiano-Reggiano are vigorously stirred into the rice off the heat. This energetic stirring emulsifies 

the fat into the starchy liquid, producing the maximum creaminess, gloss, and rich flavour that define a 

properly finished risotto. 

 

83. A — Fine bulgur is pre-cooked (parboiled) during its manufacturing process — the wheat is boiled, 

dried, and cracked. This pre-cooking means the bulgur only needs to absorb hot water to become tender, 

without any additional stovetop cooking. Pouring boiling water over it, covering, and waiting 15 

minutes rehydrates the pre-cooked grain to a fluffy, tender consistency. 

 

84. C — Salt should be added to beans only after they are nearly tender. Adding salt too early can 

toughen the bean skins slightly, though the effect is less dramatic than the effect of acid (which can 

prevent softening entirely). The traditional recommendation is to season beans in the final 15–20 

minutes of cooking. 

 

85. D — Semi-pearled farro has had part (but not all) of its bran layer removed during processing. This 

partial removal reduces the cooking time compared to whole farro (which has the full bran intact) while 

retaining more fibre, nutrients, and nutty flavour than fully pearled farro (which has all bran removed). 

 

86. B — Cornstarch tossed onto pressed, dried tofu cubes creates a thin, starchy coating that browns 

beautifully in hot oil, producing a significantly crunchier, more golden exterior than tofu fried without 

any coating. The cornstarch crisps rapidly in the hot fat, forming a delicate shell around each cube. 

 

87. C — Red kidney beans contain phytohaemagglutinin (a lectin toxin) that is naturally present in the 

raw beans and is not destroyed by the slow, low temperatures of a slow cooker or gentle simmer. The 

beans must be boiled vigorously for at least 10 minutes to destroy this toxin before slow-cooking. 

Failure to boil first can cause severe gastrointestinal illness. 

 

88. A — Green (brown) lentils hold their shape during cooking, maintaining distinct, visible lentil pieces 

in the finished mujaddara. Red lentils would break down into a smooth purée, fundamentally changing 

the dish's texture and appearance. The contrast between intact lentils, fluffy rice, and deeply caramelized 

onions is mujaddara's defining characteristic. 



89. B — Tahini naturally seizes (thickens and stiffens) when acid is first introduced because the proteins 

in the sesame paste tighten in response to the acid. This is normal and temporary. Continuing to add 

water gradually while whisking vigorously loosens the seized proteins and produces a smooth, pourable, 

creamy tahini sauce. 

 

90. B — Freekeh is young green wheat that is harvested while still immature, then roasted over open 

flames and rubbed to remove the chaff. This fire-roasting process gives freekeh its distinctive smoky, 

nutty flavour that sets it apart from all other wheat products. It is a staple grain in Levantine, Egyptian, 

and North African cuisine. 

 

91. C — A whole beef tenderloin has three distinct sections from thickest to thinnest: the butt (head) at 

the sirloin end, the centre-cut (from which châteaubriand and filet mignon are cut), and the tail (tip) that 

tapers to a thin point. The butt is the thickest; the tail is the thinnest. Each section is suited to different 

preparations based on its thickness. 

 

92. A — Dry brining accomplishes three things simultaneously: the salt seasons the meat by penetrating 

through osmosis and diffusion, moisture is drawn out and then reabsorbed (carrying dissolved salt and 

flavour compounds deeper into the muscle), and the uncovered overnight refrigeration dries the skin 

surface, promoting crispier browning during roasting. 

 

93. D — The rendered lardons are not discarded — they are returned to the stew as a key component, 

providing smoky, savoury, chewy bites of bacon that punctuate the tender beef, mushrooms, and pearl 

onions. The lardons contribute both their rendered fat (as the cooking medium) and their physical 

presence (as a flavour and texture element) to the finished dish. 

 

94. B — Starting the scored duck breast skin-side down in a cold pan allows the thick subcutaneous fat 

layer to render gradually as the pan temperature slowly increases. This slow rendering melts the fat out 

of the thick layer without burning the skin, producing a thin, crispy, golden skin over tender breast meat. 

A preheated pan would burn the skin before the fat renders. 

 

95. C — If the lid was not sealed tightly (or was removed during cooking), steam escapes continuously. 

This steam loss reduces the liquid level progressively over the 3-hour braise, eventually exposing the 

ribs to dry heat. A properly sealed lid traps the steam, maintaining the moist braising environment that 

keeps the liquid level stable. 

 



96. A — Trussing with butcher's string at regular intervals compresses the rolled pork belly into a 

compact, uniform cylinder that roasts evenly. Without trussing, the roll would unravel, cook unevenly 

(thin spots overcooking while thick spots undercook), and produce irregular, unsightly slices when 

carved. 

 

97. D — Starting bacon in a cold oven allows the fat to render gradually as the oven temperature rises. 

This slow rendering produces more evenly cooked, flatter, crispier bacon with less shrinkage and curling 

than bacon placed directly into a preheated oven, where the sudden high heat causes rapid, uneven fat 

rendering and excessive curling. 

 

98. B — Soaking sliced liver in milk for 30 minutes draws out residual blood and bitter compounds 

through osmosis, producing a milder, less metallic-tasting liver. The milk's casein proteins bind to some 

of the blood compounds and bitter agents, carrying them out of the liver tissue. The result is a more 

delicate, approachable flavour. 

 

99. C — Pricking the duck skin with a sharp skewer creates small holes that allow the thick 

subcutaneous fat layer to render (melt and escape) during roasting. Without these holes, the thick skin 

traps the fat beneath it, preventing it from rendering and producing a soft, fatty, rubbery skin rather than 

the desired thin, crispy result. 

 

100. A — Wing tips contain virtually no usable meat but are rich in collagen from their connective 

tissue and joints. They are one of the best bones for stock production, yielding excellent gelatin and 

body. Freezing them and accumulating a supply for stock-making is the most cost-effective and 

culinarily valuable use. 

 

101. B — Wild sockeye salmon has a deep, naturally red-orange flesh colour from the astaxanthin in the 

krill and shrimp it consumes in the wild. Farmed Atlantic salmon has a lighter, more uniform pink-

orange colour because the astaxanthin in its diet is added as a supplement to the feed. The colour 

intensity is one of the quickest visual identifiers. 

 

102. D — Rouille is a traditional Provençal condiment — a thick, spicy, saffron-tinted, garlicky aioli or 

mayonnaise-like sauce. It is spread on toasted bread (croutons) that are floated on the surface of the 

bouillabaisse or served alongside, adding richness, heat, and garlic depth to each spoonful of the seafood 

stew. 

 



103. C — Scallops that fail to brown are almost always too wet. Either they were not patted thoroughly 

dry before cooking (surface moisture creates steam that drops the pan temperature), or they are wet-

packed (STP-treated) scallops that release absorbed chemical water. Dry-packed scallops that are patted 

dry sear to a deep golden crust in a properly heated pan. 

 

104. A — Clams that remain closed after adequate steaming time should be discarded. Prying them open 

does not confirm safety — the clam may have been dead before cooking and its closure was from rigor 

mortis rather than a living response. Live bivalves open naturally in response to heat; those that don't 

respond were dead and may harbour unsafe bacterial levels. 

 

105. B — The skin acts as a structural base during the 24–72 hour curing process, holding the fillet 

together as the salt and sugar draw moisture from the flesh and the texture firms. It also provides a non-

stick surface for slicing — the cook slices the gravlax at a bias angle with the knife stopping at the skin, 

producing thin, clean slices. 

 

106. D — The cook should check that enough egg was used to bind the mixture. Without adequate 

binding from egg (or another binder), the fish cake mixture lacks cohesion and falls apart when the 

exterior crust is disturbed during cooking. The egg coagulates during pan-frying, setting into a solid 

matrix that holds the cake together. 

 

107. C — The stomach sac (located behind the eyes in the head cavity) contains grit and undigested 

material, and the intestinal vein (running the length of the tail) contains digestive waste. Both must be 

removed before cooking. The tomalley (green liver) and roe (if present) are traditionally considered 

edible delicacies. 

 

108. A — Squid rings must be fried quickly — approximately 1 to 2 minutes at 175°C–185°C — until 

golden. Quick frying sets the exterior to a crispy crust while the interior remains tender. Cooking beyond 

2 minutes causes the squid proteins to contract and tighten, producing the tough, rubbery texture that is 

the most common calamari defect. 

 

109. B — The rainbow trout meets every freshness indicator: firm flesh that springs back when pressed 

(elastic, intact muscle fibres), bright red moist gills (healthy blood circulation until recently), clear 

prominent eyes (no cloudiness or sinking), and a clean briny smell (no fishy, sour, or ammonia odour). 

This trout should be accepted. 

 



110. D — In the cuisson (shallow-poaching) technique, the poaching liquid absorbs flavour from the 

fish, wine, aromatics, and mushrooms during cooking. After removing the fish, this flavoured liquid is 

reduced to concentrate its flavour, strained to remove solids, and mounted with cold butter to create the 

sauce — the cooking and sauce production happen in one operation. 

 

111. A — Salmon belly is highly valued in the professional kitchen for its rich, buttery flavour and high 

omega-3 fat content. It is prized for gravlax (the belly's high fat content produces the best cure), tartare, 

sashimi, grilling on skewers (harasu in Japanese cuisine), and smoking. Discarding it would be a 

significant waste of a premium product. 

 

112. C — If the mussel opened during cooking, it was alive and responsive to the heat — the opening 

was a living response. Shell damage (chipping, cracking) alone does not indicate that the mussel was 

dead. A dead mussel would remain closed. The mussel should be inspected for shell fragments in the 

meat, but the opening confirms it was alive. 

 

113. B — Precise dice requires systematic knife work: the tuna loin is first cut into 6 mm-thick slices, 

then each slice is cut into 6 mm-wide strips, then the strips are rotated and cross-cut at 6 mm intervals to 

produce uniform cubes. This three-step process — slice, strip, dice — produces the consistent, clean 

cubes essential for professional tartare presentation. 

 

114. A — FAS (Frozen at Sea) means the fish was caught, cleaned, and flash-frozen aboard the fishing 

vessel within hours of harvest. This rapid processing at the point of capture preserves the fish at peak 

freshness — often producing a higher-quality product than "fresh" fish that has been on ice for several 

days during transport to shore. 

 

115. B — The salt crust creates a sealed, self-basting oven around the fish. The moisture released during 

cooking cannot escape through the thick salt shell, so it circulates inside as steam, gently cooking the 

fish in its own juices. Despite the massive amount of salt surrounding it, the intact skin prevents the 

flesh from becoming overly salty. 

 

116. C — If the brown butter (beurre noisette) continues heating beyond the golden-brown, nutty stage, 

the milk solids progress from browned to burnt. The result is beurre noir (black butter) — the milk 

solids turn black and develop an acrid, bitter, unpleasant burnt flavour. The window between noisette 

and noir is only seconds. 

 



117. B — Anisakis simplex is the primary parasitic concern in raw marine fish. These roundworm larvae 

can cause anisakiasis if consumed alive. Freezing to prescribed temperatures (-20°C for 7 days, or -35°C 

for 15 hours) kills Anisakis larvae, making the fish safe for raw consumption. This is why fish for sushi 

and sashimi must be previously frozen. 

 

118. C — The citric acid in lime juice denatures the surface proteins of the fish — changing their 

structure from translucent to opaque in the same way heat does. However, this is a chemical process, not 

a thermal one. The fish has not been heated and may still harbour parasites, bacteria, and viruses that 

would be destroyed by proper thermal cooking. 

 

119. A — Smoked haddock is a ready-to-eat product — it has already been cooked during the smoking 

process and is consumed without further cooking in some preparations. Cutting it on a board 

contaminated with raw salmon juices introduces potential pathogens from the raw fish to the ready-to-

eat product. This is a cross-contamination food safety violation. 

 

120. A — Shrimp shells and heads are rich in flavour compounds and the pigment astaxanthin. Roasting 

them until deeply coloured and then simmering in water or stock with aromatics produces a richly 

flavoured, beautifully coloured shrimp stock — one of the most valuable secondary products the kitchen 

can generate from what would otherwise be waste. 

 

121. B — A warm goat cheese salad is a composed salad — each element (the warm breaded cheese 

round, the dressed greens, the toasted walnuts) is deliberately arranged on the plate in a specific visual 

composition rather than tossed together in a bowl. The purposeful arrangement of distinct components is 

the defining characteristic of a composed salad. 

 

122. C — The three-layer construction of a club sandwich (three slices of toast, two layers of filling) 

creates a tall, structurally unstable sandwich. Decorative picks or long toothpicks are inserted through 

each quarter to hold the layers together, preventing the sandwich from sliding apart during cutting, 

transport, and service. 

 

123. D — For any raw or undercooked fish service, the cook must verify that the tuna was previously 

frozen to prescribed temperatures for parasite destruction, as required for raw/undercooked fish. This 

freezing protocol kills parasites (particularly Anisakis) that would survive in raw preparations. Without 

this verification, serving rare tuna poses a parasite risk. 

 



124. A — Sumac is a deep red-purple ground spice made from dried berries of the sumac shrub. It 

contributes a tart, lemony, slightly fruity acidity to dishes without adding liquid the way fresh lemon 

juice would. It is a staple seasoning in Middle Eastern cuisine, used in fattoush, kebabs, and hummus for 

its bright, dry acidity. 

 

125. A — A split-top (also called "top-loading" or "New England-style") hot dog bun is split along the 

top rather than the side. This creates two flat, crustless side surfaces that toast beautifully in butter on a 

flat griddle, producing crispy, golden, buttery sides while the soft interior cradles the cold lobster salad. 

 

126. B — Đồ chua is the traditional Vietnamese pickled vegetable accompaniment made from julienned 

daikon radish and carrots quick-pickled in a sweet vinegar brine (rice vinegar, sugar, salt, water). The 

bright orange-and-white pickle provides crunchy, tangy, sweet-acid contrast to the rich meats and pâté in 

the bánh mì. 

 

127. D — An authentic Greek horiatiki does not contain lettuce at all. It is composed of large-chunked 

tomatoes, cucumbers, red onion, Kalamata olives, green bell peppers, and a thick slab (not crumbled) of 

feta cheese, dressed simply with olive oil, dried oregano, and sometimes red wine vinegar. The lettuce-

based "Greek salad" is an international adaptation. 

 

128. A — Dressing the Israeli couscous while it is still warm from cooking allows the grains to absorb 

the vinaigrette more effectively. Warm grains have open, receptive starch surfaces that pull the 

dressing's flavour deep into each pearl, producing a more intensely, evenly seasoned salad than cold-

dressed couscous. 

 

129. C — The green-grey ring around the yolk of a hard-cooked egg is ferrous sulphide — a harmless 

compound formed by a chemical reaction between iron in the yolk and hydrogen sulphide in the white. 

It is caused by overcooking or slow cooling and is purely a cosmetic defect. The egg is completely safe 

to eat. 

 

130. B — Compound butters should be stored under refrigeration and served cold — sliced into rounds, 

formed into quenelles, or shaped in decorative moulds. At the table, the cold butter gradually softens to a 

spreadable consistency at room temperature. Serving melted or frozen defeats the purpose of compound 

butter's textured, spreadable format. 

 

131. D — A mousseline forcemeat is the finest, most refined style — chicken meat puréed until 

completely smooth with heavy cream gradually incorporated. For a galantine, the mousseline's light, 



silky texture complements the delicate chicken skin wrapper and allows for elegant garnish inlays. A 

coarse country-style forcemeat would be too rough for this refined preparation. 

 

132. A — Moisture on the surface of inlay garnishes prevents them from adhering to the surrounding 

forcemeat. During cooking, the water trapped at the interface creates steam pockets and gaps where the 

forcemeat separates from the garnish, producing visible holes and poor adhesion in the sliced terrine — 

compromising both appearance and structural integrity. 

 

133. C — Dry-cured sausages require a controlled environment with cool temperatures (12°C–15°C) 

and moderate humidity (65%–75%). Cool temperatures slow bacterial growth while allowing beneficial 

fermentation. Moderate humidity allows gradual, even moisture loss from the sausage — too dry causes 

case hardening (a dried outer crust trapping moisture inside); too humid promotes mould. 

 

134. B — Rillons are large cubes (approximately 3–4 cm) of pork belly slowly cooked in rendered fat 

until deeply caramelized on the exterior and meltingly tender on the interior. They are served as intact, 

individual pieces — not shredded. Rillettes, by contrast, are shredded and mixed with fat into a 

spreadable paste. 

 

135. A — The pellicle is a thin, tacky, glossy protein film that forms on the surface of cured fish when it 

is air-dried uncovered in the refrigerator for several hours. This tacky surface is essential because smoke 

particles adhere to it during the smoking process, producing a more even, deeply flavoured, and 

attractively coloured smoked product. 

 

136. C — After cooking in duck fat, the confit legs are crispy by placing them skin-side down in a hot 

skillet (which renders and crisps the skin through direct contact with high heat) or skin-side up in a hot 

oven (which crisps the skin through radiant heat from above). Either method produces the signature 

golden, crackling skin. 

 

137. A — Pressing the foie gras terrine under light weight after baking compacts the preparation, 

removes any air pockets that formed during cooking, and produces a dense, uniform, perfectly smooth 

texture that slices cleanly. Without pressing, the terrine may have an irregular density and internal 

cavities that produce an uneven slice. 

 

138. B — Cornichons (small French pickles) and marinated olives provide the bright, tangy acidity that 

serves as the essential counterpoint to the rich, fatty, salty cured meats on the board. This acid cuts 



through the fat, cleanses the palate between bites, and creates the flavour balance that makes a well-

composed charcuterie board satisfying. 

 

139. C — In dry-cured sausages that age for weeks to months, sodium nitrite (fast-acting) is consumed 

early in the process. Sodium nitrate (Prague Powder #2) serves as a slow-release reservoir — bacteria 

naturally present in the curing environment slowly convert nitrate to nitrite over the extended drying 

period, providing ongoing antimicrobial protection throughout the entire curing process. 

 

140. C — Aspic must be cooled to near its setting point — syrupy, barely fluid, slightly viscous — 

before being spooned over a cold display item. At this near-set consistency, the aspic clings to the cold 

surface on contact and gels almost immediately, building a smooth, even, glossy coat. Aspic that is too 

warm and fluid runs off the surface without adhering. 

 

141. A — In a properly made tarte Tatin, the apples are cooked in the buttery caramel during baking 

until tender, deeply caramelized, and golden-brown. They should be soft and yielding (not mushy or 

shapeless) and infused with the rich, sweet, buttery caramel flavour. The contrast between the tender 

apples and the crisp pastry is the tart's defining characteristic. 

 

142. B — Financiers get their distinctive flavour from two complementary sources: beurre noisette 

(brown butter), which contributes a deep, nutty, caramelized butter character, and almond flour (poudre 

d'amande), which contributes a subtle almond sweetness and moist, tender crumb. These two nutty 

flavour profiles together define the financier. 

 

143. A — Choux puffs rise dramatically from steam but their walls are initially moist and flexible. If 

removed at this stage, the internal steam cools and contracts, and the soft walls collapse inward. The 

additional 5–10 minutes with the oven door ajar allows the steam to vent gradually while the residual 

heat continues drying and firming the interior walls until they are rigid enough to hold their shape 

permanently. 

 

144. A — Vigorous stirring (rather than gentle folding) deflates the whipped egg whites by collapsing 

the air bubbles that provide the dacquoise's structure. The result is a flat, dense, heavy disc instead of the 

characteristic light, airy preparation with a crisp exterior and chewy interior. Ground almonds and icing 

sugar must always be folded gently into meringue. 

 

145. B — Brushing the inside of a blind-baked tart shell with a thin layer of melted white chocolate (or 

egg wash baked briefly until set) seals any micro-cracks or porous spots in the pastry. This creates a 



moisture-impermeable barrier that prevents wet fillings like lemon curd from seeping through and 

creating soggy spots on the bottom. 

 

146. D — A glossy surface finish and a clean, audible snap when broken are the two definitive 

indicators of properly tempered chocolate. These characteristics confirm that the cocoa butter has 

crystallized into the stable Form V crystal structure — the only crystal form that produces gloss, snap, 

smooth mouthfeel, and resistance to bloom. 

 

147. C — The sponge should have been rolled (with the towel inside as a placeholder) immediately after 

baking while still warm and flexible. Rolling while warm trains the cake to hold a curved shape; cooling 

first allows the protein structure to set rigid and flat. When a cold, rigid sponge is bent into a curve, the 

outer surface cracks and breaks. 

 

148. B — In very humid environments (85%+), the macaron shells cannot form a dry skin through 

normal air drying because the ambient moisture prevents the surface from dehydrating. Extending the 

resting time significantly, using a dehumidifier, or placing a fan nearby to move air across the shells 

accelerates surface drying despite the humidity. 

 

149. D — The most likely cause is that the colleague's caramel was made without sufficient water 

initially. When sugar is heated dry (or with too little water), it may crystallize rather than melting 

smoothly into a fluid caramel. Crystallized sugar sets to a rock-hard candy consistency that the custard's 

moisture cannot dissolve during baking. 

 

150. D — Joconde sponge is made with almond flour (for nutty flavour and moisture) and whipped egg 

whites (for light, airy structure), producing a moist, flexible, almond-flavoured sponge that absorbs 

coffee syrup without crumbling and layers cleanly with buttercream and ganache. A standard génoise 

uses no almond flour and produces a drier, less flavourful result. 

 

 


