PRACTICE EXAM 10: COOK RED SEAL SIMULATION (150 QUESTIONS)

This practice exam contains 150 multiple-choice questions. Allow four hours and use 70% as the passing benchmark. Select the
single best answer for each question. Complete the exam before consulting the answer key and explanations.

1. While mentoring during a commissary production run, a trainee asks about custard cookery. Which
explanation is accurate?

A. In a commissary production run, it means the cook should assume plant-based beverages behave exactly
like dairy milk
B. In a commissary production run, it means the cook should store cracked shell eggs for later use

C. In a commissary production run, this matters because gentle heat produces a smooth network without
curdling

D. In a commissary production run, it means the cook should overmix whipped egg foam after the desired
peak forms

2. During a commissary production run, a cook finds an inconsistent result involving salad presentation. Which
response should be taken before the next batch?

A. During a commissary production run, balance colour texture portion and edible garnish without obstructing
service

B. During a commissary production run, use garnish that cannot be eaten or safely removed

C. During a commissary production run, leave bound salads at room temperature during preparation

D. During a commissary production run, make portions inconsistent to create visual variety

3. During a commissary production run, a cook finds an inconsistent result involving personal hygiene. Which
response should be taken before the next batch?

A. During a commissary production run, continue production and document the issue after service

B. During a commissary production run, increase chemical strength without checking the label

C. During a commissary production run, use the same tools after wiping them with a dry towel

D. During a commissary production run, wash hands at required transitions and report symptoms under
workplace policy

4. For a commissary production run, an item costs $5.50 and the target food-cost percentage is 28%. What
selling price meets the target before final menu rounding?

A. $18.97 for a commissary production run

B. $7.10 for a commissary production run

C. $15.71 for a commissary production run

D. $16.50 for a commissary production run

5. During a commissary production run, a cook finds an inconsistent result involving short pastry. Which
response should be taken before the next batch?
A. During a commissary production run, open the oven repeatedly during early structure formation

B. During a commissary production run, limit gluten development and keep fat distribution appropriate to the
desired tenderness

C. During a commissary production run, use warm fat when a flaky pastry requires distinct solid layers

D. During a commissary production run, skip preheating because baking time corrects oven temperature

6. While mentoring during a commissary production run, a trainee asks about mise en place scheduling. Which
explanation is accurate?



A. In a commissary production run, it means the cook should use any available knife because blade design
does not affect control

B. In a commissary production run, it means the cook should change the standard recipe without recording the
adjustment

C. In a commissary production run, this matters because backward planning exposes bottlenecks before
service

D. In a commissary production run, it means the cook should receive the shipment first and inspect quality
during storage

7. During a commissary production run, a cook finds an inconsistent result involving green vegetable cookery.
Which response should be taken before the next batch?

A. During a commissary production run, use brief controlled cooking and stop the process when the target
texture is reached

B. During a commissary production run, discard usable trim without considering another safe application
C. During a commissary production run, cut pieces in mixed sizes so each develops a different texture
D. During a commissary production run, soak cut produce in warm water until service

8. During a commissary production run, a cook finds an inconsistent result involving washing salad greens.
Which response should be taken before the next batch?
A. During a commissary production run, leave bound salads at room temperature during preparation

B. During a commissary production run, wash greens in potable water then dry them thoroughly before
storage or dressing

C. During a commissary production run, make portions inconsistent to create visual variety
D. During a commissary production run, dress delicate greens well before service

9. While mentoring during a commissary production run, a trainee asks about pin-bone removal. Which
explanation is accurate?

A. In a commissary production run, it means the cook should use the same board for raw seafood and
garnishes without sanitation

B. In a commissary production run, it means the cook should judge every shellfish item only by shell colour
C. In a commissary production run, this matters because controlled removal protects the fillet and the guest

D. In a commissary production run, it means the cook should force pin bones deeper into the flesh during
removal

10. While mentoring during a commissary production run, a trainee asks about carving meat. Which
explanation is accurate?

A. In a commissary production run, it means the cook should crowd the pan so released moisture cannot
evaporate

B. In a commissary production run, it means the cook should leave raw poultry above ready-to-eat food in
storage

C. In a commissary production run, it means the cook should use dry high heat for every collagen-rich cut

D. In a commissary production run, this matters because shortening muscle fibres reduces perceived
chewiness

11. During a commissary production run, a cook finds an inconsistent result involving rolling fresh pasta.
Which response should be taken before the next batch?

A. During a commissary production run, add unlimited flour until every dough feels completely dry

B. During a commissary production run, skip resting because gluten relaxes only during cooking



C. During a commissary production run, trap air around filling to make stuffed pasta lighter

D. During a commissary production run, thin the dough incrementally while keeping unused portions covered

12. During a commissary production run, a cook finds an inconsistent result involving meat thermometer
placement. Which response should be taken before the next batch?

A. During a commissary production run, slice cooked meat immediately without considering resting

B. During a commissary production run, judge all doneness only from exterior colour

C. During a commissary production run, place the probe in the representative thickest area away from bone

D. During a commissary production run, cut every portion across no defined grain direction

13. During a commissary production run, a cook finds an inconsistent result involving dry pulse preparation.
Which response should be taken before the next batch?

A. During a commissary production run, add strong acid at the start of every pulse preparation

B. During a commissary production run, sort and rinse pulses then apply soaking and simmering appropriate
to the variety

C. During a commissary production run, store nuts beside heat and light for easier access

D. During a commissary production run, stir absorption-method rice continuously during cooking

14. During a commissary production run, a cook finds an inconsistent result involving allergen control. Which
response should be taken before the next batch?

A. During a commissary production run, verify ingredients and prevent cross-contact with dedicated clean
procedures

B. During a commissary production run, judge safety only by appearance and aroma
C. During a commissary production run, continue production and document the issue after service
D. During a commissary production run, increase chemical strength without checking the label

15. During a commissary production run, a cook finds an inconsistent result involving hazard recognition.
Which response should be taken before the next batch?

A. During a commissary production run, move the product to a warmer area to speed the process

B. During a commissary production run, judge safety only by appearance and aroma

C. During a commissary production run, continue production and document the issue after service

D. During a commissary production run, stop and control the identified hazard before production continues
16. During a commissary production run, a cook finds an inconsistent result involving custard cookery. Which
response should be taken before the next batch?

A. During a commissary production run, cook gradually and monitor set before the proteins overcoagulate

B. During a commissary production run, use high heat to make all egg dishes cook faster

C. During a commissary production run, boil cream sauces after every acidic ingredient is added

D. During a commissary production run, assume plant-based beverages behave exactly like dairy milk
17. While mentoring during a commissary production run, a trainee asks about tender cut cookery. Which
explanation is accurate?

A. In a commissary production run, it means the cook should use dry high heat for every collagen-rich cut

B. In a commissary production run, it means the cook should slice cooked meat immediately without
considering resting

C. In a commissary production run, this matters because tender cuts need little collagen conversion

D. In a commissary production run, it means the cook should judge all doneness only from exterior colour

18. During a commissary production run, a cook finds an inconsistent result involving round fish filleting.



Which response should be taken before the next batch?

A. During a commissary production run, accept fish with strong ammonia odour if the flesh is firm
B. During a commissary production run, follow the backbone with controlled shallow strokes to protect yield
C. During a commissary production run, store live shellfish in fresh water until cooking

D. During a commissary production run, cook delicate fillets over maximum heat for an extended time

19. During a commissary production run, a cook finds an inconsistent result involving stable cold emulsions.
Which response should be taken before the next batch?

A. During a commissary production run, add all fat at once when starting an emulsion

B. During a commissary production run, mask an oversalted sauce by adding more salt and sugar

C. During a commissary production run, hold every sauce uncovered at maximum heat

D. During a commissary production run, add oil gradually while maintaining continuous dispersion in the
base

20. During a commissary production run, a cook finds an inconsistent result involving sauce consistency.
Which response should be taken before the next batch?

A. During a commissary production run, judge consistency only while the sauce is cold

B. During a commissary production run, assess whether the sauce coats appropriately at its intended service
temperature

C. During a commissary production run, add dry starch directly to hot sauce without dispersion
D. During a commissary production run, boil a yolk-thickened sauce to increase stability

21. While mentoring during a commissary production run, a trainee asks about stock straining. Which
explanation is accurate?

A. In a commissary production run, it means the cook should stir sediment back into the liquid before
straining

B. In a commissary production run, it means the cook should cool a deep covered stockpot at room
temperature

C. In a commissary production run, this matters because gentle straining protects clarity

D. In a commissary production run, it means the cook should add all soup ingredients at once regardless of
cooking time

22. During a commissary production run, a cook finds an inconsistent result involving acid in pulse cookery.
Which response should be taken before the next batch?

A. During a commissary production run, add strongly acidic ingredients after pulses have begun to soften

B. During a commissary production run, store nuts beside heat and light for easier access

C. During a commissary production run, stir absorption-method rice continuously during cooking

D. During a commissary production run, treat tofu and seitan as identical products

23. During a commissary production run, a cook finds an inconsistent result involving poached eggs. Which
response should be taken before the next batch?

A. During a commissary production run, add aged cheese in large clumps over direct high heat

B. During a commissary production run, use fresh eggs and maintain gentle water movement rather than a
rolling boil

C. During a commissary production run, use high heat to make all egg dishes cook faster

D. During a commissary production run, boil cream sauces after every acidic ingredient is added

24. During a commissary production run, a cook finds an inconsistent result involving baker's measurement.



Which response should be taken before the next batch?
A. During a commissary production run, weigh ingredients accurately and keep units consistent throughout
the formula
B. During a commissary production run, skip preheating because baking time corrects oven temperature
C. During a commissary production run, temper chocolate without controlling its temperature cycle

D. During a commissary production run, change weighed ingredients to volume measures during production

25. While mentoring during a commissary production run, a trainee asks about washing salad greens. Which
explanation is accurate?
A. In a commissary production run, it means the cook should dress delicate greens well before service

B. In a commissary production run, it means the cook should assemble every sandwich with wet filling
directly against bread

C. In a commissary production run, it means the cook should store washed greens while they are dripping wet

D. In a commissary production run, this matters because clean dry leaves remain crisp and accept dressing
evenly

26. While mentoring during a commissary production run, a trainee asks about surface browning. Which
explanation is accurate?
A. In a commissary production run, it means the cook should judge all doneness only from exterior colour

B. In a commissary production run, it means the cook should cut every portion across no defined grain
direction

C. In a commissary production run, this matters because excess surface moisture promotes steaming instead
of browning

D. In a commissary production run, it means the cook should crowd the pan so released moisture cannot
evaporate

27. During a commissary production run, a cook finds an inconsistent result involving pasta dough resting.
Which response should be taken before the next batch?

A. During a commissary production run, hold fresh pasta uncovered until the surface cracks

B. During a commissary production run, cover and rest the dough so moisture equalizes and gluten relaxes

C. During a commissary production run, add unlimited flour until every dough feels completely dry

D. During a commissary production run, skip resting because gluten relaxes only during cooking

28. During a commissary production run, a cook finds an inconsistent result involving roux preparation. Which
response should be taken before the next batch?
A. During a commissary production run, cook roux to the colour and flavour required before adding the liquid
B. During a commissary production run, hold every sauce uncovered at maximum heat
C. During a commissary production run, judge consistency only while the sauce is cold
D. During a commissary production run, add dry starch directly to hot sauce without dispersion

29. During a commissary production run, a cook finds an inconsistent result involving root vegetable method
selection. Which response should be taken before the next batch?

A. During a commissary production run, add alkaline ingredients whenever brighter colour is desired

B. During a commissary production run, store all fruits and vegetables together for convenience

C. During a commissary production run, match the cut and cooking method to density and the desired interior
texture

D. During a commissary production run, cook delicate herbs from the beginning to maximize aroma



30. While mentoring during a commissary production run, a trainee asks about temporary emulsions. Which
explanation is accurate?

A. In a commissary production run, it means the cook should mask an oversalted sauce by adding more salt
and sugar

B. In a commissary production run, it means the cook should hold every sauce uncovered at maximum heat

C. In a commissary production run, it means the cook should judge consistency only while the sauce is cold

D. In a commissary production run, this matters because temporary emulsions separate over time without
renewed dispersion

31. While mentoring during a commissary production run, a trainee asks about forcemeat temperature. Which
explanation is accurate?
A. In a commissary production run, it means the cook should warm forcemeat ingredients so fat mixes faster
B. In a commissary production run, this matters because cold conditions preserve fat dispersion and protein
binding
C. In a commissary production run, it means the cook should use marinade again as a finished sauce without
an approved kill step

D. In a commissary production run, it means the cook should assume smoking alone makes every product
shelf stable

32. During a commissary production run, a cook finds an inconsistent result involving receiving products.
Which response should be taken before the next batch?
A. During a commissary production run, estimate quantities visually and correct them after service
B. During a commissary production run, use any available knife because blade design does not affect control
C. During a commissary production run, check the shipment against specifications before accepting and
storing it
D. During a commissary production run, change the standard recipe without recording the adjustment

33. A produce order for a commissary production run weighs 22 kg and has a 72% usable yield. How many
kilograms are available?

A. 13.64kg for a commissary production run

B. 18.04kg for a commissary production run

C. 30.56kg for a commissary production run

D. 15.84kg for a commissary production run

34. During a commissary production run, a cook finds an inconsistent result involving egg coagulation. Which
response should be taken before the next batch?

A. During a commissary production run, use controlled heat and stop cooking at the required tenderness

B. During a commissary production run, overmix whipped egg foam after the desired peak forms

C. During a commissary production run, add aged cheese in large clumps over direct high heat

D. During a commissary production run, use high heat to make all egg dishes cook faster

35. During a commissary production run, a cook finds an inconsistent result involving stock cooling. Which
response should be taken before the next batch?

A. During a commissary production run, transfer stock to shallow containers or approved rapid-cooling
equipment

B. During a commissary production run, season the stock heavily before it is reduced

C. During a commissary production run, stir sediment back into the liquid before straining

D. During a commissary production run, cool a deep covered stockpot at room temperature



36. During a commissary production run, a cook finds an inconsistent result involving surface browning.
Which response should be taken before the next batch?
A. During a commissary production run, use dry high heat for every collagen-rich cut
B. During a commissary production run, slice cooked meat immediately without considering resting
C. During a commissary production run, dry the surface and avoid overcrowding so heat can create browning
D. During a commissary production run, judge all doneness only from exterior colour

37. During a commissary production run, a cook finds an inconsistent result involving marinade handling.
Which response should be taken before the next batch?
A. During a commissary production run, warm forcemeat ingredients so fat mixes faster

B. During a commissary production run, prevent raw-product marinade from contacting finished food unless
safely treated

C. During a commissary production run, use marinade again as a finished sauce without an approved kill step
D. During a commissary production run, assume smoking alone makes every product shelf stable

38. During a commissary production run, a cook finds an inconsistent result involving resting roasted meat.
Which response should be taken before the next batch?

A. During a commissary production run, slice cooked meat immediately without considering resting

B. During a commissary production run, judge all doneness only from exterior colour

C. During a commissary production run, cut every portion across no defined grain direction

D. During a commissary production run, rest the cooked meat appropriately before carving

39. While mentoring during a commissary production run, a trainee asks about curing formulas. Which
explanation is accurate?
A. In a commissary production run, it means the cook should estimate curing ingredients by eye
B. In a commissary production run, this matters because small formulation errors can affect both safety and
quality
C. In a commissary production run, it means the cook should warm forcemeat ingredients so fat mixes faster

D. In a commissary production run, it means the cook should use marinade again as a finished sauce without
an approved kill step

40. While mentoring during a commissary production run, a trainee asks about personal hygiene. Which
explanation is accurate?

A. In a commissary production run, this matters because clean hands and illness reporting interrupt
contamination routes

B. In a commissary production run, it means the cook should use the same tools after wiping them with a dry
towel

C. In a commissary production run, it means the cook should rely on gloves instead of performing required
hand hygiene

D. In a commissary production run, it means the cook should move the product to a warmer area to speed the
process

41. During a commissary production run, a cook finds an inconsistent result involving fish storage. Which
response should be taken before the next batch?

A. During a commissary production run, force pin bones deeper into the flesh during removal

B. During a commissary production run, accept fish with strong ammonia odour if the flesh is firm

C. During a commissary production run, keep fish properly chilled protected and drained from meltwater

D. During a commissary production run, store live shellfish in fresh water until cooking



42. During a commissary production run, a cook finds an inconsistent result involving carving meat. Which
response should be taken before the next batch?

A. During a commissary production run, judge all doneness only from exterior colour

B. During a commissary production run, cut every portion across no defined grain direction

C. During a commissary production run, crowd the pan so released moisture cannot evaporate

D. During a commissary production run, identify grain direction and slice across it when tenderness is desired

43. During a commissary production run, a cook finds an inconsistent result involving dressing delicate greens.
Which response should be taken before the next batch?

A. During a commissary production run, apply dressing close to service and toss only enough for even
coating

B. During a commissary production run, make portions inconsistent to create visual variety
C. During a commissary production run, dress delicate greens well before service
D. During a commissary production run, assemble every sandwich with wet filling directly against bread
44. While mentoring during a commissary production run, a trainee asks about poaching fish. Which
explanation is accurate?
A. In a commissary production run, it means the cook should judge every shellfish item only by shell colour
B. In a commissary production run, this matters because vigorous boiling breaks fragile protein structure

C. In a commissary production run, it means the cook should force pin bones deeper into the flesh during
removal

D. In a commissary production run, it means the cook should accept fish with strong ammonia odour if the
flesh is firm

45. While mentoring during a commissary production run, a trainee asks about starch slurry. Which
explanation is accurate?
A. In a commissary production run, it means the cook should boil a yolk-thickened sauce to increase stability
B. In a commissary production run, it means the cook should add all fat at once when starting an emulsion

C. In a commissary production run, it means the cook should mask an oversalted sauce by adding more salt
and sugar

D. In a commissary production run, this matters because cool dispersion prevents immediate lump formation

46. While mentoring during a commissary production run, a trainee asks about enzymatic browning. Which
explanation is accurate?

A. In a commissary production run, it means the cook should add alkaline ingredients whenever brighter
colour is desired

B. In a commissary production run, it means the cook should store all fruits and vegetables together for
convenience

C. In a commissary production run, this matters because oxygen and active enzymes drive browning on cut
surfaces

D. In a commissary production run, it means the cook should cook delicate herbs from the beginning to
maximize aroma

47. During a commissary production run, a cook finds an inconsistent result involving dietary requirements.
Which response should be taken before the next batch?
A. During a commissary production run, use any available knife because blade design does not affect control
B. During a commissary production run, change the standard recipe without recording the adjustment
C. During a commissary production run, receive the shipment first and inspect quality during storage



D. During a commissary production run, verify every ingredient and control cross-contact before preparing
the order

48. During a commissary production run, a cook finds an inconsistent result involving hot sandwich
production. Which response should be taken before the next batch?

A. During a commissary production run, coordinate filling heat and assembly to keep the bread crisp

B. During a commissary production run, store washed greens while they are dripping wet

C. During a commissary production run, use garnish that cannot be eaten or safely removed

D. During a commissary production run, leave bound salads at room temperature during preparation

49. During a commissary production run, a cook finds an inconsistent result involving fish doneness. Which
response should be taken before the next batch?

A. During a commissary production run, judge every shellfish item only by shell colour

B. During a commissary production run, force pin bones deeper into the flesh during removal

C. During a commissary production run, stop cooking when the flesh reaches the required opacity firmness
and safe standard

D. During a commissary production run, accept fish with strong ammonia odour if the flesh is firm

50. During a commissary production run, a cook finds an inconsistent result involving stock simmering. Which
response should be taken before the next batch?

A. During a commissary production run, add all soup ingredients at once regardless of cooking time

B. During a commissary production run, maintain a gentle simmer and skim impurities as they rise

C. During a commissary production run, correct cloudiness by whisking the stock during service

D. During a commissary production run, boil the stock vigorously throughout extraction

51. During a commissary production run, a cook finds an inconsistent result involving cross-contamination
prevention. Which response should be taken before the next batch?
A. During a commissary production run, use the same tools after wiping them with a dry towel

B. During a commissary production run, separate raw products from ready-to-eat food throughout the
workflow

C. During a commissary production run, rely on gloves instead of performing required hand hygiene
D. During a commissary production run, move the product to a warmer area to speed the process

52. During a commissary production run, a cook finds an inconsistent result involving pan sauce production.
Which response should be taken before the next batch?

A. During a commissary production run, evaluate the fond, deglaze, reduce, and finish only after checking
concentration

B. During a commissary production run, hold every sauce uncovered at maximum heat

C. During a commissary production run, judge consistency only while the sauce is cold

D. During a commissary production run, add dry starch directly to hot sauce without dispersion

53. During a commissary production run, a cook finds an inconsistent result involving cleaning and sanitizing.
Which response should be taken before the next batch?

A. During a commissary production run, increase chemical strength without checking the label

B. During a commissary production run, use the same tools after wiping them with a dry towel

C. During a commissary production run, remove visible soil before applying sanitizer at verified strength and
contact time

D. During a commissary production run, rely on gloves instead of performing required hand hygiene



54. While mentoring during a commissary production run, a trainee asks about hazard recognition. Which
explanation is accurate?

A. In a commissary production run, it means the cook should continue production and document the issue
after service

B. In a commissary production run, it means the cook should increase chemical strength without checking the
label

C. In a commissary production run, it means the cook should use the same tools after wiping them with a dry
towel

D. In a commissary production run, this matters because hazards should be controlled before exposure or
injury occurs

55. During a commissary production run, a cook finds an inconsistent result involving personal protective
equipment. Which response should be taken before the next batch?

A. During a commissary production run, select task-appropriate PPE and inspect it before beginning the work
B. During a commissary production run, judge safety only by appearance and aroma

C. During a commissary production run, continue production and document the issue after service

D. During a commissary production run, increase chemical strength without checking the label

56. While mentoring during a commissary production run, a trainee asks about whipped egg foams. Which
explanation is accurate?
A. In a commissary production run, it means the cook should store cracked shell eggs for later use

B. In a commissary production run, it means the cook should overmix whipped egg foam after the desired
peak forms

C. In a commissary production run, this matters because fat inhibits foam formation and overbeating weakens
flexibility

D. In a commissary production run, it means the cook should add aged cheese in large clumps over direct
high heat

57. While mentoring during a commissary production run, a trainee asks about brown stock preparation.
Which explanation is accurate?
A. In a commissary production run, it means the cook should season the stock heavily before it is reduced

B. In a commissary production run, this matters because browning creates the characteristic roasted flavour
and colour

C. In a commissary production run, it means the cook should stir sediment back into the liquid before
straining

D. In a commissary production run, it means the cook should cool a deep covered stockpot at room
temperature

58. While mentoring during a commissary production run, a trainee asks about pilaf method. Which
explanation is accurate?

A. In a commissary production run, it means the cook should add strong acid at the start of every pulse
preparation
B. In a commissary production run, it means the cook should store nuts beside heat and light for easier access

C. In a commissary production run, it means the cook should stir absorption-method rice continuously during
cooking

D. In a commissary production run, this matters because coating and toasting develop flavour and separate
grains

59. During a commissary production run, a cook finds an inconsistent result involving puréed soup



consistency. Which response should be taken before the next batch?

A. During a commissary production run, adjust body gradually after puréeing and evaluate again at service
temperature

B. During a commissary production run, cool a deep covered stockpot at room temperature
C. During a commissary production run, add all soup ingredients at once regardless of cooking time
D. During a commissary production run, correct cloudiness by whisking the stock during service

60. While mentoring during a commissary production run, a trainee asks about baker's measurement. Which
explanation is accurate?

A. In a commissary production run, it means the cook should change weighed ingredients to volume measures
during production

B. In a commissary production run, this matters because small ratio errors can alter structure leavening and
yield
C. In a commissary production run, it means the cook should develop maximum gluten in every cake batter

D. In a commissary production run, it means the cook should open the oven repeatedly during early structure
formation

61. During a commissary production run, a cook finds an inconsistent result involving produce yield. Which
response should be taken before the next batch?

A. During a commissary production run, cook delicate herbs from the beginning to maximize aroma

B. During a commissary production run, discard usable trim without considering another safe application

C. During a commissary production run, trim accurately and measure edible yield before setting portions or
cost

D. During a commissary production run, cut pieces in mixed sizes so each develops a different texture

62. During a commissary production run, a cook finds an inconsistent result involving risotto method. Which
response should be taken before the next batch?

A. During a commissary production run, use one liquid ratio for every grain and method

B. During a commissary production run, add strong acid at the start of every pulse preparation

C. During a commissary production run, store nuts beside heat and light for easier access

D. During a commissary production run, add liquid progressively while stirring enough to release surface
starch

63. While mentoring during a commissary production run, a trainee asks about pasta dough hydration. Which
explanation is accurate?

A. In a commissary production run, it means the cook should add unlimited flour until every dough feels
completely dry

B. In a commissary production run, this matters because flour absorption varies and must be evaluated during
mixing

C. In a commissary production run, it means the cook should skip resting because gluten relaxes only during
cooking

D. In a commissary production run, it means the cook should trap air around filling to make stuffed pasta
lighter

64. While mentoring during a commissary production run, a trainee asks about round fish filleting. Which
explanation is accurate?

A. In a commissary production run, this matters because using skeletal landmarks minimizes flesh left on the
frame



B. In a commissary production run, it means the cook should cook delicate fillets over maximum heat for an
extended time

C. In a commissary production run, it means the cook should use the same board for raw seafood and
garnishes without sanitation

D. In a commissary production run, it means the cook should judge every shellfish item only by shell colour

65. During a commissary production run, a cook finds an inconsistent result involving finishing pasta in sauce.
Which response should be taken before the next batch?

A. During a commissary production run, rinse every cooked pasta before adding sauce

B. During a commissary production run, overfill dumplings so the wrapper stretches tightly

C. During a commissary production run, hold fresh pasta uncovered until the surface cracks

D. During a commissary production run, transfer pasta near doneness and finish it with the sauce for proper
coating

66. A cook preparing for a commissary production run reduces 20 L of stock by 25% of its original volume.
How much remains?

A. 5 L for a commissary production run

B. 10 L for a commissary production run
C. 15 L for a commissary production run
D. 17 L for a commissary production run

67. During a commissary production run, a cook finds an inconsistent result involving pilaf method. Which
response should be taken before the next batch?

A. During a commissary production run, toast the grain with fat and aromatics before adding measured hot
liquid

B. During a commissary production run, assume every plant-based dish is free from priority allergens

C. During a commissary production run, use one liquid ratio for every grain and method

D. During a commissary production run, add strong acid at the start of every pulse preparation

68. During a commissary production run, a cook finds an inconsistent result involving uniform vegetable cuts.
Which response should be taken before the next batch?

A. During a commissary production run, cook delicate herbs from the beginning to maximize aroma

B. During a commissary production run, cut pieces to consistent dimensions so they cook at a similar rate

C. During a commissary production run, discard usable trim without considering another safe application

D. During a commissary production run, cut pieces in mixed sizes so each develops a different texture

69. During a commissary production run, a cook finds an inconsistent result involving poultry fabrication.
Which response should be taken before the next batch?

A. During a commissary production run, cut every portion across no defined grain direction
B. During a commissary production run, crowd the pan so released moisture cannot evaporate

C. During a commissary production run, use controlled cuts along joints and protect ready-to-eat areas from
raw contact

D. During a commissary production run, leave raw poultry above ready-to-eat food in storage

70. While mentoring during a commissary production run, a trainee asks about poached eggs. Which
explanation is accurate?

A. In a commissary production run, it means the cook should boil cream sauces after every acidic ingredient
is added



B. In a commissary production run, it means the cook should assume plant-based beverages behave exactly
like dairy milk
C. In a commissary production run, it means the cook should store cracked shell eggs for later use

D. In a commissary production run, this matters because fresh whites hold together and gentle heat protects
shape

71. During a commissary production run, a cook finds an inconsistent result involving forcemeat test cooking.
Which response should be taken before the next batch?
A. During a commissary production run, estimate curing ingredients by eye

B. During a commissary production run, cook a small test portion and adjust seasoning before filling the
mould

C. During a commissary production run, warm forcemeat ingredients so fat mixes faster
D. During a commissary production run, use marinade again as a finished sauce without an approved kill step

72. During a commissary production run, a cook finds an inconsistent result involving pasta dough hydration.
Which response should be taken before the next batch?

A. During a commissary production run, overfill dumplings so the wrapper stretches tightly

B. During a commissary production run, hold fresh pasta uncovered until the surface cracks

C. During a commissary production run, add unlimited flour until every dough feels completely dry

D. During a commissary production run, adjust hydration gradually until the dough is cohesive but not sticky

73. While mentoring during a commissary production run, a trainee asks about receiving products. Which
explanation is accurate?

A. In a commissary production run, it means the cook should change the standard recipe without recording
the adjustment

B. In a commissary production run, it means the cook should receive the shipment first and inspect quality
during storage

C. In a commissary production run, this matters because acceptance is the control point for condition quantity
and traceability

D. In a commissary production run, it means the cook should replace cleaning with a quick surface wipe
between products

74. During a commissary production run, a cook finds an inconsistent result involving rapid cooling. Which
response should be taken before the next batch?

A. During a commissary production run, divide food into shallow portions and use an approved rapid-cooling
method

B. During a commissary production run, rely on gloves instead of performing required hand hygiene
C. During a commissary production run, move the product to a warmer area to speed the process
D. During a commissary production run, judge safety only by appearance and aroma

75. While mentoring during a commissary production run, a trainee asks about collagen-rich cuts. Which
explanation is accurate?

A. In a commissary production run, it means the cook should slice cooked meat immediately without
considering resting

B. In a commissary production run, this matters because time moisture and moderate heat soften connective
tissue

C. In a commissary production run, it means the cook should judge all doneness only from exterior colour
D. In a commissary production run, it means the cook should cut every portion across no defined grain



direction

76. During a commissary production run, a cook finds an inconsistent result involving enzymatic browning.
Which response should be taken before the next batch?

A. During a commissary production run, limit oxygen exposure or apply an appropriate acid treatment after
cutting

B. During a commissary production run, cut pieces in mixed sizes so each develops a different texture

C. During a commissary production run, soak cut produce in warm water until service

D. During a commissary production run, add alkaline ingredients whenever brighter colour is desired
77. While mentoring during a commissary production run, a trainee asks about risotto method. Which
explanation is accurate?

A. In a commissary production run, it means the cook should store nuts beside heat and light for easier access

B. In a commissary production run, it means the cook should stir absorption-method rice continuously during
cooking

C. In a commissary production run, this matters because gradual hydration and agitation create a creamy
suspended texture

D. In a commissary production run, it means the cook should treat tofu and seitan as identical products

78. A cooked roast for a commissary production run weighs 10.50 kg. If each serving is 210 g, how many full
servings can be cut?

A. 45 servings for a commissary production run
B. 55 servings for a commissary production run
C. 60 servings for a commissary production run
D. 50 servings for a commissary production run

79. While mentoring during a commissary production run, a trainee asks about pasta dough resting. Which
explanation is accurate?

A. In a commissary production run, it means the cook should skip resting because gluten relaxes only during
cooking

B. In a commissary production run, this matters because resting improves extensibility and reduces spring-
back

C. In a commissary production run, it means the cook should trap air around filling to make stuffed pasta
lighter

D. In a commissary production run, it means the cook should rinse every cooked pasta before adding sauce

80. While mentoring during a commissary production run, a trainee asks about egg coagulation. Which
explanation is accurate?

A. In a commissary production run, it means the cook should use high heat to make all egg dishes cook faster

B. In a commissary production run, it means the cook should boil cream sauces after every acidic ingredient is
added

C. In a commissary production run, this matters because egg proteins tighten and expel moisture when
overheated

D. In a commissary production run, it means the cook should assume plant-based beverages behave exactly
like dairy milk

81. While mentoring during a commissary production run, a trainee asks about stock simmering. Which
explanation is accurate?

A. In a commissary production run, it means the cook should boil the stock vigorously throughout extraction



B. In a commissary production run, it means the cook should season the stock heavily before it is reduced

C. In a commissary production run, it means the cook should stir sediment back into the liquid before
straining

D. In a commissary production run, this matters because controlled convection extracts flavour without
dispersing excessive particles

82. During a commissary production run, a recipe yielding 28 portions uses 1.30 kg of rice. How much rice is
required for 56 portions?

A. 2.60kg for a commissary production run
B. 1.95kg for a commissary production run
C. 3.25kg for a commissary production run

D. 2.30kg for a commissary production run

83. During a commissary production run, a cook finds an inconsistent result involving brown stock
preparation. Which response should be taken before the next batch?

A. During a commissary production run, roast appropriate bones and mirepoix to develop colour before
extraction

B. During a commissary production run, correct cloudiness by whisking the stock during service
C. During a commissary production run, boil the stock vigorously throughout extraction
D. During a commissary production run, season the stock heavily before it is reduced

84. While mentoring during a commissary production run, a trainee asks about knife maintenance. Which
explanation is accurate?

A. In a commissary production run, it means the cook should estimate quantities visually and correct them
after service

B. In a commissary production run, this matters because honing realigns an edge while sharpening removes
metal

C. In a commissary production run, it means the cook should use any available knife because blade design
does not affect control

D. In a commissary production run, it means the cook should change the standard recipe without recording
the adjustment

85. During a commissary production run, a cook finds an inconsistent result involving live bivalve assessment.
Which response should be taken before the next batch?

A. During a commissary production run, force pin bones deeper into the flesh during removal

B. During a commissary production run, accept fish with strong ammonia odour if the flesh is firm

C. During a commissary production run, use approved-source shellfish and discard specimens that fail
required live checks

D. During a commissary production run, store live shellfish in fresh water until cooking

86. While mentoring during a commissary production run, a trainee asks about fish storage. Which explanation
is accurate?

A. In a commissary production run, it means the cook should store live shellfish in fresh water until cooking

B. In a commissary production run, it means the cook should cook delicate fillets over maximum heat for an
extended time

C. In a commissary production run, it means the cook should use the same board for raw seafood and
garnishes without sanitation

D. In a commissary production run, this matters because cold clean drainage slows deterioration and prevents



waterlogging

87. While mentoring during a commissary production run, a trainee asks about dry pulse preparation. Which
explanation is accurate?

A. In a commissary production run, it means the cook should stir absorption-method rice continuously during
cooking

B. In a commissary production run, it means the cook should treat tofu and seitan as identical products

C. In a commissary production run, it means the cook should assume every plant-based dish is free from
priority allergens

D. In a commissary production run, this matters because pulse size age and type affect hydration and cooking
time

88. During a commissary production run, a cook finds an inconsistent result involving cooking fresh pasta.
Which response should be taken before the next batch?
A. During a commissary production run, trap air around filling to make stuffed pasta lighter
B. During a commissary production run, cook in sufficient simmering or boiling water and test texture
promptly
C. During a commissary production run, rinse every cooked pasta before adding sauce

D. During a commissary production run, overfill dumplings so the wrapper stretches tightly

89. During a commissary production run, a cook finds an inconsistent result involving forcemeat temperature.
Which response should be taken before the next batch?
A. During a commissary production run, keep ingredients and equipment cold through grinding and mixing
B. During a commissary production run, add extra gelling agent without testing the formula
C. During a commissary production run, estimate curing ingredients by eye

D. During a commissary production run, warm forcemeat ingredients so fat mixes faster

90. During a commissary production run, a cook finds an inconsistent result involving fruit ripening and
storage. Which response should be taken before the next batch?

A. During a commissary production run, store all fruits and vegetables together for convenience

B. During a commissary production run, cook delicate herbs from the beginning to maximize aroma

C. During a commissary production run, separate ethylene-sensitive produce from strong ethylene producers
when required

D. During a commissary production run, discard usable trim without considering another safe application

91. During a commissary production run, a cook finds an inconsistent result involving fresh whole fish quality.
Which response should be taken before the next batch?
A. During a commissary production run, select fish with firm flesh mild aroma clear eyes and clean red gills
B. During a commissary production run, judge every shellfish item only by shell colour
C. During a commissary production run, force pin bones deeper into the flesh during removal
D. During a commissary production run, accept fish with strong ammonia odour if the flesh is firm

92. During a commissary production run, a cook finds an inconsistent result involving custard baking. Which
response should be taken before the next batch?

A. During a commissary production run, use warm fat when a flaky pastry requires distinct solid layers

B. During a commissary production run, skip preheating because baking time corrects oven temperature

C. During a commissary production run, use gentle even heat and stop when the required set is reached

D. During a commissary production run, temper chocolate without controlling its temperature cycle



93. During a commissary production run, a cook finds an inconsistent result involving fried seafood coating.
Which response should be taken before the next batch?

A. During a commissary production run, accept fish with strong ammonia odour if the flesh is firm

B. During a commissary production run, store live shellfish in fresh water until cooking

C. During a commissary production run, cook delicate fillets over maximum heat for an extended time

D. During a commissary production run, control coating thickness oil condition and batch size for a crisp
result

94. During a commissary production run, a cook finds an inconsistent result involving reduction sauces. Which
response should be taken before the next batch?
A. During a commissary production run, add dry starch directly to hot sauce without dispersion

B. During a commissary production run, reduce in a suitable vessel and evaluate seasoning as concentration
increases

C. During a commissary production run, boil a yolk-thickened sauce to increase stability

D. During a commissary production run, add all fat at once when starting an emulsion

95. During a commissary production run, a cook finds an inconsistent result involving whipped egg foams.
Which response should be taken before the next batch?
A. During a commissary production run, boil cream sauces after every acidic ingredient is added

B. During a commissary production run, use clean fat-free equipment and stop at the peak required by the
recipe

C. During a commissary production run, assume plant-based beverages behave exactly like dairy milk
D. During a commissary production run, store cracked shell eggs for later use

96. During a commissary production run, a cook finds an inconsistent result involving muffin method. Which
response should be taken before the next batch?
A. During a commissary production run, change weighed ingredients to volume measures during production
B. During a commissary production run, develop maximum gluten in every cake batter

C. During a commissary production run, combine wet and dry mixtures briefly and stop when they are just
incorporated

D. During a commissary production run, open the oven repeatedly during early structure formation

97. During a commissary production run, a cook finds an inconsistent result involving tofu handling. Which
response should be taken before the next batch?

A. During a commissary production run, choose tofu firmness for the method and remove excess surface
moisture when browning

B. During a commissary production run, treat tofu and seitan as identical products

C. During a commissary production run, assume every plant-based dish is free from priority allergens

D. During a commissary production run, use one liquid ratio for every grain and method

98. During a commissary production run, a cook finds an inconsistent result involving terrine cooling. Which
response should be taken before the next batch?

A. During a commissary production run, assume smoking alone makes every product shelf stable

B. During a commissary production run, slice terrines before they are chilled and set

C. During a commissary production run, add extra gelling agent without testing the formula

D. During a commissary production run, cool and press the terrine as the formula requires before slicing

99. During a commissary production run, a cook finds an inconsistent result involving starch slurry. Which



response should be taken before the next batch?

A. During a commissary production run, judge consistency only while the sauce is cold

B. During a commissary production run, disperse starch in a cool liquid before whisking it into the hot sauce
C. During a commissary production run, add dry starch directly to hot sauce without dispersion

D. During a commissary production run, boil a yolk-thickened sauce to increase stability

100. A 15 kg purchase has a 65% edible yield during a commissary production run. What edible quantity
should be expected?

A. 8.55kg for a commissary production run

B. 10.95kg for a commissary production run

C. 23.08kg for a commissary production run

D. 9.75kg for a commissary production run

101. During a commissary production run, a cook finds an inconsistent result involving curing formulas.
Which response should be taken before the next batch?

A. During a commissary production run, weigh curing ingredients precisely and follow the approved formula
and process

B. During a commissary production run, slice terrines before they are chilled and set

C. During a commissary production run, add extra gelling agent without testing the formula

D. During a commissary production run, estimate curing ingredients by eye

102. While mentoring during a commissary production run, a trainee asks about dressing delicate greens.
Which explanation is accurate?

A. In a commissary production run, it means the cook should assemble every sandwich with wet filling
directly against bread

B. In a commissary production run, it means the cook should store washed greens while they are dripping wet

C. In a commissary production run, this matters because salt acid and moisture soften delicate leaves over
time

D. In a commissary production run, it means the cook should use garnish that cannot be eaten or safely
removed

103. While mentoring during a commissary production run, a trainee asks about personal protective
equipment. Which explanation is accurate?

A. In a commissary production run, it means the cook should increase chemical strength without checking the
label

B. In a commissary production run, it means the cook should use the same tools after wiping them with a dry
towel

C. In a commissary production run, this matters because PPE must match the hazard and be serviceable

D. In a commissary production run, it means the cook should rely on gloves instead of performing required
hand hygiene

104. During a commissary production run, a cook finds an inconsistent result involving stuffed pasta sealing.
Which response should be taken before the next batch?

A. During a commissary production run, skip resting because gluten relaxes only during cooking

B. During a commissary production run, trap air around filling to make stuffed pasta lighter

C. During a commissary production run, rinse every cooked pasta before adding sauce

D. During a commissary production run, use a controlled amount of filling and press out trapped air before
sealing



105. During a commissary production run, a cook finds an inconsistent result involving sautéing fish. Which
response should be taken before the next batch?
A. During a commissary production run, use the same board for raw seafood and garnishes without sanitation

B. During a commissary production run, dry the surface and use a suitable pan temperature for controlled
browning

C. During a commissary production run, judge every shellfish item only by shell colour

D. During a commissary production run, force pin bones deeper into the flesh during removal

106. While mentoring during a commissary production run, a trainee asks about green vegetable cookery.
Which explanation is accurate?

A. In a commissary production run, this matters because excess heat dulls colour and softens cell structure

B. In a commissary production run, it means the cook should soak cut produce in warm water until service

C. In a commissary production run, it means the cook should add alkaline ingredients whenever brighter
colour is desired

D. In a commissary production run, it means the cook should store all fruits and vegetables together for
convenience

107. During a commissary production run, a cook finds an inconsistent result involving braising liquid level.
Which response should be taken before the next batch?

A. During a commissary production run, use dry high heat for every collagen-rich cut

B. During a commissary production run, slice cooked meat immediately without considering resting

C. During a commissary production run, judge all doneness only from exterior colour

D. During a commissary production run, use enough liquid for controlled moist cooking without fully
submerging the product

108. During a commissary production run, a cook finds an inconsistent result involving dairy soup finishing.
Which response should be taken before the next batch?

A. During a commissary production run, add all soup ingredients at once regardless of cooking time

B. During a commissary production run, correct cloudiness by whisking the stock during service

C. During a commissary production run, temper dairy when appropriate and avoid uncontrolled boiling after
addition

D. During a commissary production run, boil the stock vigorously throughout extraction

109. During a commissary production run, a cook finds an inconsistent result involving fresh herb handling.
Which response should be taken before the next batch?

A. During a commissary production run, add delicate herbs near finishing when fresh aroma is the intended
result

B. During a commissary production run, soak cut produce in warm water until service

C. During a commissary production run, add alkaline ingredients whenever brighter colour is desired

D. During a commissary production run, store all fruits and vegetables together for convenience

110. During a commissary production run, a cook finds an inconsistent result involving safe reheating. Which
response should be taken before the next batch?
A. During a commissary production run, move the product to a warmer area to speed the process

B. During a commissary production run, reheat rapidly using an approved method before placing food into
hot holding

C. During a commissary production run, judge safety only by appearance and aroma
D. During a commissary production run, continue production and document the issue after service



111. During a commissary production run, a cook finds an inconsistent result involving absorption-method
grains. Which response should be taken before the next batch?

A. During a commissary production run, treat tofu and seitan as identical products

B. During a commissary production run, assume every plant-based dish is free from priority allergens

C. During a commissary production run, measure the grain and liquid then cook covered with minimal
disturbance

D. During a commissary production run, use one liquid ratio for every grain and method

112. During a commissary production run, a cook finds an inconsistent result involving poaching fish. Which
response should be taken before the next batch?
A. During a commissary production run, cook delicate fillets over maximum heat for an extended time
B. During a commissary production run, maintain gentle controlled liquid movement to protect delicate flesh
C. During a commissary production run, use the same board for raw seafood and garnishes without sanitation
D. During a commissary production run, judge every shellfish item only by shell colour

113. A formula for a commissary production run uses 3 kg of flour. Sugar is 33% of the flour weight. How
much sugar is required?

A. 0.99kg for a commissary production run

B. 0.75kg for a commissary production run

C. 1.23kg for a commissary production run

D. 9.09kg for a commissary production run

114. While mentoring during a commissary production run, a trainee asks about stable cold emulsions. Which
explanation is accurate?
A. In a commissary production run, it means the cook should hold every sauce uncovered at maximum heat
B. In a commissary production run, it means the cook should judge consistency only while the sauce is cold
C. In a commissary production run, it means the cook should add dry starch directly to hot sauce without
dispersion
D. In a commissary production run, this matters because controlled droplet formation supports emulsion
stability

115. During a commissary production run, a cook finds an inconsistent result involving game meat method
selection. Which response should be taken before the next batch?

A. During a commissary production run, crowd the pan so released moisture cannot evaporate

B. During a commissary production run, match the method to leanness connective tissue and the specific cut
C. During a commissary production run, leave raw poultry above ready-to-eat food in storage

D. During a commissary production run, use dry high heat for every collagen-rich cut

116. While mentoring during a commissary production run, a trainee asks about reduction sauces. Which
explanation is accurate?
A. In a commissary production run, it means the cook should add all fat at once when starting an emulsion

B. In a commissary production run, it means the cook should mask an oversalted sauce by adding more salt
and sugar

C. In a commissary production run, this matters because reduction intensifies both flavour and salt

D. In a commissary production run, it means the cook should hold every sauce uncovered at maximum heat

117. While mentoring during a commissary production run, a trainee asks about resting roasted meat. Which
explanation is accurate?



A. In a commissary production run, this matters because resting reduces immediate moisture loss and allows
temperature equalization

B. In a commissary production run, it means the cook should cut every portion across no defined grain
direction

C. In a commissary production run, it means the cook should crowd the pan so released moisture cannot
evaporate

D. In a commissary production run, it means the cook should leave raw poultry above ready-to-eat food in
storage

118. While mentoring during a commissary production run, a trainee asks about fresh whole fish quality.
Which explanation is accurate?

A. In a commissary production run, it means the cook should accept fish with strong ammonia odour if the
flesh is firm
B. In a commissary production run, it means the cook should store live shellfish in fresh water until cooking

C. In a commissary production run, it means the cook should cook delicate fillets over maximum heat for an
extended time

D. In a commissary production run, this matters because multiple sensory indicators provide a sound
freshness assessment

119. During a commissary production run, a cook finds an inconsistent result involving liver cookery. Which
response should be taken before the next batch?

A. During a commissary production run, leave raw poultry above ready-to-eat food in storage

B. During a commissary production run, use dry high heat for every collagen-rich cut

C. During a commissary production run, trim appropriately and use a method that avoids unnecessary
overcooking

D. During a commissary production run, slice cooked meat immediately without considering resting

120. While mentoring during a commissary production run, a trainee asks about uniform vegetable cuts.
Which explanation is accurate?

A. In a commissary production run, this matters because uniform size improves doneness portioning and
presentation

B. In a commissary production run, it means the cook should cut pieces in mixed sizes so each develops a
different texture

C. In a commissary production run, it means the cook should soak cut produce in warm water until service

D. In a commissary production run, it means the cook should add alkaline ingredients whenever brighter
colour is desired

121. During a commissary production run, a cook finds an inconsistent result involving nut and seed storage.
Which response should be taken before the next batch?
A. During a commissary production run, stir absorption-method rice continuously during cooking
B. During a commissary production run, treat tofu and seitan as identical products
C. During a commissary production run, assume every plant-based dish is free from priority allergens
D. During a commissary production run, protect nuts and seeds from heat light oxygen and excess storage
time

122. While mentoring during a commissary production run, a trainee asks about cross-contamination
prevention. Which explanation is accurate?

A. In a commissary production run, it means the cook should move the product to a warmer area to speed the
process



B. In a commissary production run, this matters because separation prevents pathogens from reaching food
receiving no further kill step

C. In a commissary production run, it means the cook should judge safety only by appearance and aroma

D. In a commissary production run, it means the cook should continue production and document the issue
after service

123. During a commissary production run, a cook finds an inconsistent result involving plant-based
substitutions. Which response should be taken before the next batch?

A. During a commissary production run, store cracked shell eggs for later use

B. During a commissary production run, overmix whipped egg foam after the desired peak forms

C. During a commissary production run, add aged cheese in large clumps over direct high heat

D. During a commissary production run, test the product's protein fat sweetness and stabilizers before
substitution

124. While mentoring during a commissary production run, a trainee asks about roux preparation. Which
explanation is accurate?

A. In a commissary production run, it means the cook should add dry starch directly to hot sauce without
dispersion

B. In a commissary production run, this matters because roux colour changes flavour and thickening capacity

C. In a commissary production run, it means the cook should boil a yolk-thickened sauce to increase stability

D. In a commissary production run, it means the cook should add all fat at once when starting an emulsion

125. While mentoring during a commissary production run, a trainee asks about rolling fresh pasta. Which
explanation is accurate?

A. In a commissary production run, it means the cook should trap air around filling to make stuffed pasta
lighter
B. In a commissary production run, it means the cook should rinse every cooked pasta before adding sauce

C. In a commissary production run, this matters because gradual rolling protects structure and prevents
surface drying

D. In a commissary production run, it means the cook should overfill dumplings so the wrapper stretches
tightly

126. During a commissary production run, a cook finds an inconsistent result involving sandwich moisture
control. Which response should be taken before the next batch?

A. During a commissary production run, use suitable spreads or barriers between moist filling and absorbent
bread

B. During a commissary production run, assemble every sandwich with wet filling directly against bread
C. During a commissary production run, store washed greens while they are dripping wet
D. During a commissary production run, use garnish that cannot be eaten or safely removed

127. During a commissary production run, a cook finds an inconsistent result involving temporary emulsions.
Which response should be taken before the next batch?

A. During a commissary production run, boil a yolk-thickened sauce to increase stability

B. During a commissary production run, add all fat at once when starting an emulsion

C. During a commissary production run, mask an oversalted sauce by adding more salt and sugar

D. During a commissary production run, agitate the mixture near service and verify balance before plating

128. During a commissary production run, a cook finds an inconsistent result involving tender cut cookery.
Which response should be taken before the next batch?



A. During a commissary production run, use an appropriate dry-heat method and avoid cooking beyond the
target doneness

B. During a commissary production run, crowd the pan so released moisture cannot evaporate
C. During a commissary production run, leave raw poultry above ready-to-eat food in storage
D. During a commissary production run, use dry high heat for every collagen-rich cut

129. While mentoring during a commissary production run, a trainee asks about fresh herb handling. Which
explanation is accurate?

A. In a commissary production run, it means the cook should store all fruits and vegetables together for
convenience

B. In a commissary production run, this matters because extended heat drives off volatile aromatic
compounds

C. In a commissary production run, it means the cook should cook delicate herbs from the beginning to
maximize aroma

D. In a commissary production run, it means the cook should discard usable trim without considering another
safe application

130. During a commissary production run, a cook finds an inconsistent result involving cheese sauces. Which
response should be taken before the next batch?

A. During a commissary production run, assume plant-based beverages behave exactly like dairy milk

B. During a commissary production run, store cracked shell eggs for later use

C. During a commissary production run, use moderate heat and add suitable cheese gradually after the base is
ready

D. During a commissary production run, overmix whipped egg foam after the desired peak forms

131. During a commissary production run, a cook finds an inconsistent result involving collagen-rich cuts.
Which response should be taken before the next batch?
A. During a commissary production run, leave raw poultry above ready-to-eat food in storage

B. During a commissary production run, use slow moist heat long enough to convert collagen and develop
tenderness

C. During a commissary production run, use dry high heat for every collagen-rich cut
D. During a commissary production run, slice cooked meat immediately without considering resting

132. During a commissary production run, a cook finds an inconsistent result involving bound salads. Which
response should be taken before the next batch?

A. During a commissary production run, dress delicate greens well before service

B. During a commissary production run, assemble every sandwich with wet filling directly against bread

C. During a commissary production run, cool cooked components before mixing and maintain required
temperature control

D. During a commissary production run, store washed greens while they are dripping wet

133. While mentoring during a commissary production run, a trainee asks about dietary requirements. Which
explanation is accurate?

A. In a commissary production run, it means the cook should receive the shipment first and inspect quality
during storage

B. In a commissary production run, it means the cook should replace cleaning with a quick surface wipe
between products

C. In a commissary production run, it means the cook should delegate the task without confirming the worker



understands it

D. In a commissary production run, this matters because substitution is safe only when ingredients and
workflow are confirmed

134. During a commissary production run, a cook finds an inconsistent result involving stock straining. Which
response should be taken before the next batch?

A. During a commissary production run, strain carefully without forcing settled particles through the filter

B. During a commissary production run, boil the stock vigorously throughout extraction

C. During a commissary production run, season the stock heavily before it is reduced

D. During a commissary production run, stir sediment back into the liquid before straining

135. While mentoring during a commissary production run, a trainee asks about stock cooling. Which
explanation is accurate?

A. In a commissary production run, it means the cook should cool a deep covered stockpot at room
temperature

B. In a commissary production run, it means the cook should add all soup ingredients at once regardless of
cooking time

C. In a commissary production run, this matters because reducing depth speeds safe heat removal

D. In a commissary production run, it means the cook should correct cloudiness by whisking the stock during
service

136. Whole fish for a commissary production run weighs 7 kg and yields 47.0% usable fillet. What fillet
weight is expected?

A. 3.29kg for a commissary production run
B. 2.94kg for a commissary production run
C. 3.64kg for a commissary production run
D. 14.89kg for a commissary production run

137. During a commissary production run, a cook finds an inconsistent result involving laminated dough.
Which response should be taken before the next batch?

A. During a commissary production run, develop maximum gluten in every cake batter

B. During a commissary production run, open the oven repeatedly during early structure formation

C. During a commissary production run, use warm fat when a flaky pastry requires distinct solid layers

D. During a commissary production run, maintain distinct cool fat layers while rolling and folding evenly

138. While mentoring during a commissary production run, a trainee asks about muffin method. Which
explanation is accurate?

A. In a commissary production run, it means the cook should open the oven repeatedly during early structure
formation
B. In a commissary production run, this matters because overmixing develops gluten and tunnels

C. In a commissary production run, it means the cook should use warm fat when a flaky pastry requires
distinct solid layers

D. In a commissary production run, it means the cook should skip preheating because baking time corrects
oven temperature

139. During a commissary production run, a cook finds an inconsistent result involving gelatin hydration.
Which response should be taken before the next batch?

A. During a commissary production run, use marinade again as a finished sauce without an approved kill step
B. During a commissary production run, assume smoking alone makes every product shelf stable



C. During a commissary production run, bloom gelatin correctly before dissolving it without excessive heat
D. During a commissary production run, slice terrines before they are chilled and set

140. During a commissary production run, a cook finds an inconsistent result involving creaming method.
Which response should be taken before the next batch?
A. During a commissary production run, temper chocolate without controlling its temperature cycle
B. During a commissary production run, change weighed ingredients to volume measures during production
C. During a commissary production run, develop maximum gluten in every cake batter
D. During a commissary production run, cream suitable fat and sugar to incorporate controlled air before
adding eggs

141. During a commissary production run, a cook finds an inconsistent result involving clear soup production.
Which response should be taken before the next batch?
A. During a commissary production run, stir sediment back into the liquid before straining

B. During a commissary production run, cook garnish components to the required texture without clouding
the broth

C. During a commissary production run, cool a deep covered stockpot at room temperature
D. During a commissary production run, add all soup ingredients at once regardless of cooking time

142. While mentoring during a commissary production run, a trainee asks about cleaning and sanitizing.
Which explanation is accurate?
A. In a commissary production run, this matters because sanitizer cannot work reliably through food residue

B. In a commissary production run, it means the cook should rely on gloves instead of performing required
hand hygiene

C. In a commissary production run, it means the cook should move the product to a warmer area to speed the
process

D. In a commissary production run, it means the cook should judge safety only by appearance and aroma

143. During a commissary production run, a cook finds an inconsistent result involving pin-bone removal.
Which response should be taken before the next batch?

A. During a commissary production run, store live shellfish in fresh water until cooking

B. During a commissary production run, cook delicate fillets over maximum heat for an extended time

C. During a commissary production run, locate pin bones by touch and remove them cleanly in their direction

D. During a commissary production run, use the same board for raw seafood and garnishes without sanitation

144. While mentoring during a commissary production run, a trainee asks about stuffed pasta sealing. Which
explanation is accurate?
A. In a commissary production run, it means the cook should rinse every cooked pasta before adding sauce
B. In a commissary production run, this matters because air and weak seals promote bursting during cooking
C. In a commissary production run, it means the cook should overfill dumplings so the wrapper stretches
tightly
D. In a commissary production run, it means the cook should hold fresh pasta uncovered until the surface
cracks

145. While mentoring during a commissary production run, a trainee asks about bound salads. Which
explanation is accurate?

A. In a commissary production run, this matters because warm ingredients damage texture and can
compromise cold holding

B. In a commissary production run, it means the cook should store washed greens while they are dripping wet



C. In a commissary production run, it means the cook should use garnish that cannot be eaten or safely
removed

D. In a commissary production run, it means the cook should leave bound salads at room temperature during
preparation

146. During a commissary production run, a cook finds an inconsistent result involving warm egg emulsions.
Which response should be taken before the next batch?
A. During a commissary production run, mask an oversalted sauce by adding more salt and sugar
B. During a commissary production run, hold every sauce uncovered at maximum heat
C. During a commissary production run, judge consistency only while the sauce is cold
D. During a commissary production run, control heat and incorporate fat gradually to avoid curdling or
splitting

147. During a commissary production run, a cook finds an inconsistent result involving knife maintenance.
Which response should be taken before the next batch?

A. During a commissary production run, hone an aligned edge routinely and sharpen only when metal must
be restored

B. During a commissary production run, replace cleaning with a quick surface wipe between products

C. During a commissary production run, delegate the task without confirming the worker understands it

D. During a commissary production run, estimate quantities visually and correct them after service

148. While mentoring during a commissary production run, a trainee asks about creaming method. Which
explanation is accurate?
A. In a commissary production run, it means the cook should develop maximum gluten in every cake batter

B. In a commissary production run, it means the cook should open the oven repeatedly during early structure
formation

C. In a commissary production run, it means the cook should use warm fat when a flaky pastry requires
distinct solid layers

D. In a commissary production run, this matters because the air cells contribute to cake volume and crumb

149. While mentoring during a commissary production run, a trainee asks about absorption-method grains.
Which explanation is accurate?
A. In a commissary production run, it means the cook should use one liquid ratio for every grain and method

B. In a commissary production run, it means the cook should add strong acid at the start of every pulse
preparation

C. In a commissary production run, this matters because a controlled ratio and retained steam produce
consistent absorption

D. In a commissary production run, it means the cook should store nuts beside heat and light for easier access

150. During a commissary production run, a cook finds an inconsistent result involving mise en place
scheduling. Which response should be taken before the next batch?
A. During a commissary production run, delegate the task without confirming the worker understands it

B. During a commissary production run, work backward from service and sequence tasks by duration and
dependency

C. During a commissary production run, estimate quantities visually and correct them after service
D. During a commissary production run, use any available knife because blade design does not affect control



Practice Exam 10: Answer Key and Explanations

1. C — This matters because gentle heat produces a smooth network without curdling. This explains the purpose of
custard cookery. The alternatives describe unrelated or unsafe practices. Compare each statement with the required result
and reject choices that remove monitoring, sanitation, assessment, or verification. The correct response preserves the
control identified in the scenario and applies it at the proper production stage.

2. A — Balance colour texture portion and edible garnish without obstructing service is best because presentation should
support eating quality and consistency. It controls salad presentation at the correct stage. Other choices ignore the cause or
weaken safety or quality. Select the response that matches the stated result and evidence. Verify the outcome before
service.

3. D — Wash hands at required transitions and report symptoms under workplace policy is best because clean hands and
illness reporting interrupt contamination routes. It controls personal hygiene at the correct stage. Other choices ignore the
cause or weaken safety or quality. Select the response that matches the stated result and evidence.

4. A — $18.97 is best because selling price equals item cost divided by the target percentage expressed as a decimal. It
controls production calculation at the correct stage. Other choices ignore the cause or weaken safety or quality. Select the
response that matches the stated result and evidence. Verify the outcome before service.

5. B — Limit gluten development and keep fat distribution appropriate to the desired tenderness is best because excess
water or mixing toughens short pastry. It controls short pastry at the correct stage. Other choices ignore the cause or
weaken safety or quality. Select the response that matches the stated result and evidence.

6. C — This matters because backward planning exposes bottlenecks before service. This explains the purpose of mise en
place scheduling. The alternatives describe unrelated or unsafe practices. Compare each statement with the required result
and reject choices that remove monitoring, sanitation, assessment, or verification. The correct response preserves the
control identified in the scenario and applies it at the proper production stage.

7. A — Use brief controlled cooking and stop the process when the target texture is reached is best because excess heat
dulls colour and softens cell structure. It controls green vegetable cookery at the correct stage. Other choices ignore the
cause or weaken safety or quality. Select the response that matches the stated result and evidence.

8. B — Wash greens in potable water then dry them thoroughly before storage or dressing is best because clean dry leaves
remain crisp and accept dressing evenly. It controls washing salad greens at the correct stage. Other choices ignore the
cause or weaken safety or quality. Select the response that matches the stated result and evidence.

9. C — This matters because controlled removal protects the fillet and the guest. This explains the purpose of pin-bone
removal. The alternatives describe unrelated or unsafe practices. Compare each statement with the required result and
reject choices that remove monitoring, sanitation, assessment, or verification. The correct response preserves the control
identified in the scenario and applies it at the proper production stage.

10. D — This matters because shortening muscle fibres reduces perceived chewiness. This accurately connects carving
meat with its intended culinary control. The alternatives describe unrelated or unsafe practices rather than the governing
principle. Compare each statement with the required result, then reject choices that remove monitoring, sanitation,
product assessment, or verification. The best response follows the evidence supplied in the stem.

11. D — Thin the dough incrementally while keeping unused portions covered is best because gradual rolling protects
structure and prevents surface drying. It controls rolling fresh pasta at the correct stage. Other choices ignore the cause or
weaken safety or quality. Select the response that matches the stated result and evidence. Verify the outcome before
service.

12. C — Place the probe in the representative thickest area away from bone is best because correct placement gives a
more reliable internal reading. It controls meat thermometer placement at the correct stage. Other choices ignore the cause
or weaken safety or quality. Select the response that matches the stated result and evidence.

13. B — Sort and rinse pulses then apply soaking and simmering appropriate to the variety is best because pulse size age
and type affect hydration and cooking time. It controls dry pulse preparation at the correct stage. Other choices ignore the
cause or weaken safety or quality. Select the response that matches the stated result and evidence.

14. A — Verify ingredients and prevent cross-contact with dedicated clean procedures is best because allergen safety



depends on accurate information and controlled contact. It controls allergen control at the correct stage. Other choices
ignore the cause or weaken safety or quality. Select the response that matches the stated result and evidence. Verify the
outcome before service.

15. D — Stop and control the identified hazard before production continues is best because hazards should be controlled
before exposure or injury occurs. It controls hazard recognition at the correct stage. Other choices ignore the cause or
weaken safety or quality. Select the response that matches the stated result and evidence. Verify the outcome before
service.

16. A — Cook gradually and monitor set before the proteins overcoagulate is best because gentle heat produces a smooth
network without curdling. It controls custard cookery at the correct stage. Other choices ignore the cause or weaken safety
or quality. Select the response that matches the stated result and evidence. Verify the outcome before service.

17. C — This matters because tender cuts need little collagen conversion. This accurately connects tender cut cookery
with its intended culinary control. The alternatives describe unrelated or unsafe practices rather than the governing
principle. Compare each statement with the required result, then reject choices that remove monitoring, sanitation,
product assessment, or verification. The best response follows the evidence supplied in the stem.

18. B — Follow the backbone with controlled shallow strokes to protect yield is best because using skeletal landmarks
minimizes flesh left on the frame. It controls round fish filleting at the correct stage. Other choices ignore the cause or
weaken safety or quality. Select the response that matches the stated result and evidence.

19. D — Add oil gradually while maintaining continuous dispersion in the base is best because controlled droplet
formation supports emulsion stability. It controls stable cold emulsions at the correct stage. Other choices ignore the cause
or weaken safety or quality. Select the response that matches the stated result and evidence. Verify the outcome before
service.

20. B — Assess whether the sauce coats appropriately at its intended service temperature is best because viscosity
changes with temperature and concentration. It controls sauce consistency at the correct stage. Other choices ignore the
cause or weaken safety or quality. Select the response that matches the stated result and evidence. Verify the outcome
before service.

21. C — This matters because gentle straining protects clarity. This accurately connects stock straining with its intended
culinary control. The alternatives describe unrelated or unsafe practices rather than the governing principle. Compare each
statement with the required result, then reject choices that remove monitoring, sanitation, product assessment, or
verification. The best response follows the evidence supplied in the stem.

22. A — Add strongly acidic ingredients after pulses have begun to soften is best because acid can slow softening of cell-
wall material. It controls acid in pulse cookery at the correct stage. Other choices ignore the cause or weaken safety or
quality. Select the response that matches the stated result and evidence.

23. B — Use fresh eggs and maintain gentle water movement rather than a rolling boil is best because fresh whites hold
together and gentle heat protects shape. It controls poached eggs at the correct stage. Other choices ignore the cause or
weaken safety or quality. Select the response that matches the stated result and evidence.

24. A — Weigh ingredients accurately and keep units consistent throughout the formula is best because small ratio errors
can alter structure leavening and yield. It controls baker's measurement at the correct stage. Other choices ignore the cause
or weaken safety or quality. Select the response that matches the stated result and evidence.

25. D — This matters because clean dry leaves remain crisp and accept dressing evenly is best because the statement
accurately explains why the control is used in washing salad greens. It controls washing salad greens at the correct stage.
Other choices ignore the cause or weaken safety or quality. Select the response that matches the stated result and
evidence.

26. C — This matters because excess surface moisture promotes steaming instead of browning. This explains the purpose
of surface browning. The alternatives describe unrelated or unsafe practices. Compare each statement with the required
result and reject choices that remove monitoring, sanitation, assessment, or verification. The correct response preserves
the control identified in the scenario and applies it at the proper production stage.

27. B — Cover and rest the dough so moisture equalizes and gluten relaxes is best because resting improves extensibility
and reduces spring-back. It controls pasta dough resting at the correct stage. Other choices ignore the cause or weaken
safety or quality. Select the response that matches the stated result and evidence. Verify the outcome before service.



28. A — Cook roux to the colour and flavour required before adding the liquid is best because roux colour changes
flavour and thickening capacity. It controls roux preparation at the correct stage. Other choices ignore the cause or weaken
safety or quality. Select the response that matches the stated result and evidence.

29. C — Match the cut and cooking method to density and the desired interior texture is best because dense structure
requires suitable size moisture and time. It controls root vegetable method selection at the correct stage. Other choices
ignore the cause or weaken safety or quality. Select the response that matches the stated result and evidence.

30. D — This matters because temporary emulsions separate over time without renewed dispersion. This explains the
purpose of temporary emulsions. The alternatives describe unrelated or unsafe practices. Compare each statement with the
required result and reject choices that remove monitoring, sanitation, assessment, or verification. The correct response
preserves the control identified in the scenario and applies it at the proper production stage.

31. B — This matters because cold conditions preserve fat dispersion and protein binding. This explains the purpose of
forcemeat temperature. The alternatives describe unrelated or unsafe practices. Compare each statement with the required
result and reject choices that remove monitoring, sanitation, assessment, or verification. The correct response preserves
the control identified in the scenario and applies it at the proper production stage.

32. C — Check the shipment against specifications before accepting and storing it is best because acceptance is the
control point for condition quantity and traceability. It controls receiving products at the correct stage. Other choices
ignore the cause or weaken safety or quality. Select the response that matches the stated result and evidence.

33. D — 15.84kg is best because usable produce equals purchase weight multiplied by the decimal yield. It controls
production calculation at the correct stage. Other choices ignore the cause or weaken safety, quality, yield, or consistency.
Match the response to the stated result, use the evidence provided, and avoid an unrelated kitchen routine that does not
resolve the actual production problem.

34. A — Use controlled heat and stop cooking at the required tenderness is best because egg proteins tighten and expel
moisture when overheated. It controls egg coagulation at the correct stage. Other choices ignore the cause or weaken
safety or quality. Select the response that matches the stated result and evidence. Verify the outcome before service.

35. A — Transfer stock to shallow containers or approved rapid-cooling equipment is best because reducing depth speeds
safe heat removal. It controls stock cooling at the correct stage. Other choices ignore the cause or weaken safety or
quality. Select the response that matches the stated result and evidence. Verify the outcome before service.

36. C — Dry the surface and avoid overcrowding so heat can create browning is best because excess surface moisture
promotes steaming instead of browning. It controls surface browning at the correct stage. Other choices ignore the cause
or weaken safety or quality. Select the response that matches the stated result and evidence.

37. B — Prevent raw-product marinade from contacting finished food unless safely treated is best because used marinade
may carry contamination from the raw product. It controls marinade handling at the correct stage. Other choices ignore
the cause or weaken safety or quality. Select the response that matches the stated result and evidence.

38. D — Rest the cooked meat appropriately before carving is best because resting reduces immediate moisture loss and
allows temperature equalization. It controls resting roasted meat at the correct stage. Other choices ignore the cause or
weaken safety or quality. Select the response that matches the stated result and evidence. Verify the outcome before
service.

39. B — This matters because small formulation errors can affect both safety and quality is best because the statement
accurately explains why the control is used in curing formulas. It controls curing formulas at the correct stage. Other
choices ignore the cause or weaken safety or quality. Select the response that matches the stated result and evidence.

40. A — This matters because clean hands and illness reporting interrupt contamination routes. This explains the purpose
of personal hygiene. The alternatives describe unrelated or unsafe practices. Compare each statement with the required
result and reject choices that remove monitoring, sanitation, assessment, or verification. The correct response preserves
the control identified in the scenario and applies it at the proper production stage.

41. C — Keep fish properly chilled protected and drained from meltwater is best because cold clean drainage slows
deterioration and prevents waterlogging. It controls fish storage at the correct stage. Other choices ignore the cause or
weaken safety or quality. Select the response that matches the stated result and evidence. Verify the outcome before
service.

42. D — Identify grain direction and slice across it when tenderness is desired is best because shortening muscle fibres



reduces perceived chewiness. It controls carving meat at the correct stage. Other choices ignore the cause or weaken
safety or quality. Select the response that matches the stated result and evidence. Verify the outcome before service.

43. A — Apply dressing close to service and toss only enough for even coating is best because salt acid and moisture
soften delicate leaves over time. It controls dressing delicate greens at the correct stage. Other choices ignore the cause or
weaken safety or quality. Select the response that matches the stated result and evidence.

44. B — This matters because vigorous boiling breaks fragile protein structure. This accurately connects poaching fish
with its intended culinary control. The alternatives describe unrelated or unsafe practices rather than the governing
principle. Compare each statement with the required result, then reject choices that remove monitoring, sanitation,
product assessment, or verification. The best response follows the evidence supplied in the stem.

45. D — This matters because cool dispersion prevents immediate lump formation. This accurately connects starch slurry
with its intended culinary control. The alternatives describe unrelated or unsafe practices rather than the governing
principle. Compare each statement with the required result, then reject choices that remove monitoring, sanitation,
product assessment, or verification. The best response follows the evidence supplied in the stem.

46. C — This matters because oxygen and active enzymes drive browning on cut surfaces is best because the statement
accurately explains why the control is used in enzymatic browning. It controls enzymatic browning at the correct stage.
Other choices ignore the cause or weaken safety or quality. Select the response that matches the stated result and
evidence.

47. D — Verify every ingredient and control cross-contact before preparing the order is best because substitution is safe
only when ingredients and workflow are confirmed. It controls dietary requirements at the correct stage. Other choices
ignore the cause or weaken safety or quality. Select the response that matches the stated result and evidence.

48. A — Coordinate filling heat and assembly to keep the bread crisp is best because timing protects both safe
temperature and texture. It controls hot sandwich production at the correct stage. Other choices ignore the cause or
weaken safety or quality. Select the response that matches the stated result and evidence. Verify the outcome before
service.

49. C — Stop cooking when the flesh reaches the required opacity firmness and safe standard is best because fish can pass
from moist to dry quickly. It controls fish doneness at the correct stage. Other choices ignore the cause or weaken safety
or quality. Select the response that matches the stated result and evidence.

50. B — Maintain a gentle simmer and skim impurities as they rise is best because controlled convection extracts flavour
without dispersing excessive particles. It controls stock simmering at the correct stage. Other choices ignore the cause or
weaken safety or quality. Select the response that matches the stated result and evidence. Verify the outcome before
service.

51. B — Separate raw products from ready-to-eat food throughout the workflow is best because separation prevents
pathogens from reaching food receiving no further kill step. It controls cross-contamination prevention at the correct
stage. Other choices ignore the cause or weaken safety or quality. Select the response that matches the stated result and
evidence.

52. A — Evaluate the fond, deglaze, reduce, and finish only after checking concentration is best because fond contributes
flavour but may also add salt or burnt notes. It controls pan sauce production at the correct stage. Other choices ignore the
cause or weaken safety or quality. Select the response that matches the stated result and evidence.

53. C — Remove visible soil before applying sanitizer at verified strength and contact time is best because sanitizer
cannot work reliably through food residue. It controls cleaning and sanitizing at the correct stage. Other choices ignore the
cause or weaken safety or quality. Select the response that matches the stated result and evidence.

54. D — This matters because hazards should be controlled before exposure or injury occurs is best because the statement
accurately explains why the control is used in hazard recognition. It controls hazard recognition at the correct stage. Other
choices ignore the cause or weaken safety or quality. Select the response that matches the stated result and evidence.

55. A — Select task-appropriate PPE and inspect it before beginning the work is best because PPE must match the hazard
and be serviceable. It controls personal protective equipment at the correct stage. Other choices ignore the cause or
weaken safety or quality. Select the response that matches the stated result and evidence.

56. C — This matters because fat inhibits foam formation and overbeating weakens flexibility is best because the
statement accurately explains why the control is used in whipped egg foams. It controls whipped egg foams at the correct



stage. Other choices ignore the cause or weaken safety or quality. Select the response that matches the stated result and
evidence.

57. B — This matters because browning creates the characteristic roasted flavour and colour is best because the statement
accurately explains why the control is used in brown stock preparation. It controls brown stock preparation at the correct
stage. Other choices ignore the cause or weaken safety or quality. Select the response that matches the stated result and
evidence.

58. D — This matters because coating and toasting develop flavour and separate grains. This explains the purpose of pilaf
method. The alternatives describe unrelated or unsafe practices. Compare each statement with the required result and
reject choices that remove monitoring, sanitation, assessment, or verification. The correct response preserves the control
identified in the scenario and applies it at the proper production stage.

59. A — Adjust body gradually after puréeing and evaluate again at service temperature is best because temperature and
particle dispersion affect perceived thickness. It controls puréed soup consistency at the correct stage. Other choices
ignore the cause or weaken safety or quality. Select the response that matches the stated result and evidence.

60. B — This matters because small ratio errors can alter structure leavening and yield is best because the statement
accurately explains why the control is used in baker's measurement. It controls baker's measurement at the correct stage.
Other choices ignore the cause or weaken safety or quality. Select the response that matches the stated result and
evidence.

61. C — Trim accurately and measure edible yield before setting portions or cost is best because edible yield links
purchasing quantity to usable production. It controls produce yield at the correct stage. Other choices ignore the cause or
weaken safety or quality. Select the response that matches the stated result and evidence.

62. D — Add liquid progressively while stirring enough to release surface starch is best because gradual hydration and
agitation create a creamy suspended texture. It controls risotto method at the correct stage. Other choices ignore the cause
or weaken safety or quality. Select the response that matches the stated result and evidence.

63. B — This matters because flour absorption varies and must be evaluated during mixing is best because the statement
accurately explains why the control is used in pasta dough hydration. It controls pasta dough hydration at the correct
stage. Other choices ignore the cause or weaken safety or quality. Select the response that matches the stated result and
evidence.

64. A — This matters because using skeletal landmarks minimizes flesh left on the frame is best because the statement
accurately explains why the control is used in round fish filleting. It controls round fish filleting at the correct stage. Other
choices ignore the cause or weaken safety or quality. Select the response that matches the stated result and evidence.

65. D — Transfer pasta near doneness and finish it with the sauce for proper coating is best because surface starch and
finishing liquid help integrate sauce and pasta. It controls finishing pasta in sauce at the correct stage. Other choices
ignore the cause or weaken safety or quality. Select the response that matches the stated result and evidence.

66. C — 15 L is best because a twenty-five percent reduction leaves seventy-five percent of the original volume. It
controls production calculation at the correct stage. Other choices ignore the cause or weaken safety or quality. Select the
response that matches the stated result and evidence. Verify the outcome before service. Verify the outcome before
service.

67. A — Toast the grain with fat and aromatics before adding measured hot liquid is best because coating and toasting
develop flavour and separate grains. It controls pilaf method at the correct stage. Other choices ignore the cause or
weaken safety or quality. Select the response that matches the stated result and evidence.

68. B — Cut pieces to consistent dimensions so they cook at a similar rate is best because uniform size improves
doneness portioning and presentation. It controls uniform vegetable cuts at the correct stage. Other choices ignore the
cause or weaken safety or quality. Select the response that matches the stated result and evidence.

69. C — Use controlled cuts along joints and protect ready-to-eat areas from raw contact is best because anatomical
cutting improves yield while separation controls contamination. It controls poultry fabrication at the correct stage. Other
choices ignore the cause or weaken safety or quality. Select the response that matches the stated result and evidence.

70. D — This matters because fresh whites hold together and gentle heat protects shape is best because the statement
accurately explains why the control is used in poached eggs. It controls poached eggs at the correct stage. Other choices
ignore the cause or weaken safety or quality. Select the response that matches the stated result and evidence.



71. B — Cook a small test portion and adjust seasoning before filling the mould is best because a test reveals seasoning
and binding before the batch is committed. It controls forcemeat test cooking at the correct stage. Other choices ignore the
cause or weaken safety or quality. Select the response that matches the stated result and evidence.

72. D — Adjust hydration gradually until the dough is cohesive but not sticky is best because flour absorption varies and
must be evaluated during mixing. It controls pasta dough hydration at the correct stage. Other choices ignore the cause or
weaken safety or quality. Select the response that matches the stated result and evidence.

73. C — This matters because acceptance is the control point for condition quantity and traceability is best because the
statement accurately explains why the control is used in receiving products. It controls receiving products at the correct
stage. Other choices ignore the cause or weaken safety or quality. Select the response that matches the stated result and
evidence.

74. A — Divide food into shallow portions and use an approved rapid-cooling method is best because smaller depth and
active cooling remove heat efficiently. It controls rapid cooling at the correct stage. Other choices ignore the cause or
weaken safety or quality. Select the response that matches the stated result and evidence.

75. B — This matters because time moisture and moderate heat soften connective tissue. This explains the purpose of
collagen-rich cuts. The alternatives describe unrelated or unsafe practices. Compare each statement with the required
result and reject choices that remove monitoring, sanitation, assessment, or verification. The correct response preserves
the control identified in the scenario and applies it at the proper production stage.

76. A — Limit oxygen exposure or apply an appropriate acid treatment after cutting is best because oxygen and active
enzymes drive browning on cut surfaces. It controls enzymatic browning at the correct stage. Other choices ignore the
cause or weaken safety or quality. Select the response that matches the stated result and evidence.

77. C — This matters because gradual hydration and agitation create a creamy suspended texture is best because the
statement accurately explains why the control is used in risotto method. It controls risotto method at the correct stage.
Other choices ignore the cause or weaken safety or quality. Select the response that matches the stated result and
evidence.

78. D — 50 servings is best because the roast weight is converted to grams and divided by the portion size. It controls
production calculation at the correct stage. Other choices ignore the cause or weaken safety or quality. Select the response
that matches the stated result and evidence. Verify the outcome before service.

79. B — This matters because resting improves extensibility and reduces spring-back. This accurately connects pasta
dough resting with its intended culinary control. The alternatives describe unrelated or unsafe practices rather than the
governing principle. Compare each statement with the required result, then reject choices that remove monitoring,
sanitation, product assessment, or verification. The best response follows the evidence supplied in the stem.

80. C — This matters because egg proteins tighten and expel moisture when overheated. This explains the purpose of egg
coagulation. The alternatives describe unrelated or unsafe practices. Compare each statement with the required result and
reject choices that remove monitoring, sanitation, assessment, or verification. The correct response preserves the control
identified in the scenario and applies it at the proper production stage.

81. D — This matters because controlled convection extracts flavour without dispersing excessive particles. This explains
the purpose of stock simmering. The alternatives describe unrelated or unsafe practices. Compare each statement with the
required result and reject choices that remove monitoring, sanitation, assessment, or verification. The correct response
preserves the control identified in the scenario and applies it at the proper production stage.

82. A — 2.60kg is best because the target yield is twice the original yield, so the ingredient quantity is doubled. It controls
production calculation at the correct stage. Other choices ignore the cause or weaken safety or quality. Select the response
that matches the stated result and evidence. Verify the outcome before service.

83. A — Roast appropriate bones and mirepoix to develop colour before extraction is best because browning creates the
characteristic roasted flavour and colour. It controls brown stock preparation at the correct stage. Other choices ignore the
cause or weaken safety or quality. Select the response that matches the stated result and evidence.

84. B — This matters because honing realigns an edge while sharpening removes metal. This explains the purpose of
knife maintenance. The alternatives describe unrelated or unsafe practices. Compare each statement with the required
result and reject choices that remove monitoring, sanitation, assessment, or verification. The correct response preserves
the control identified in the scenario and applies it at the proper production stage.



85. C — Use approved-source shellfish and discard specimens that fail required live checks is best because source control
and viability are essential safety indicators. It controls live bivalve assessment at the correct stage. Other choices ignore
the cause or weaken safety or quality. Select the response that matches the stated result and evidence.

86. D — This matters because cold clean drainage slows deterioration and prevents waterlogging. This explains the
purpose of fish storage. The alternatives describe unrelated or unsafe practices. Compare each statement with the required
result and reject choices that remove monitoring, sanitation, assessment, or verification. The correct response preserves
the control identified in the scenario and applies it at the proper production stage.

87. D — This matters because pulse size age and type affect hydration and cooking time is best because the statement
accurately explains why the control is used in dry pulse preparation. It controls dry pulse preparation at the correct stage.
Other choices ignore the cause or weaken safety or quality. Select the response that matches the stated result and
evidence.

88. B — Cook in sufficient simmering or boiling water and test texture promptly is best because fresh pasta cooks quickly
and requires direct doneness checks. It controls cooking fresh pasta at the correct stage. Other choices ignore the cause or
weaken safety or quality. Select the response that matches the stated result and evidence.

89. A — Keep ingredients and equipment cold through grinding and mixing is best because cold conditions preserve fat
dispersion and protein binding. It controls forcemeat temperature at the correct stage. Other choices ignore the cause or
weaken safety or quality. Select the response that matches the stated result and evidence. Verify the outcome before
service.

90. C — Separate ethylene-sensitive produce from strong ethylene producers when required is best because ethylene
exposure can accelerate unwanted ripening and deterioration. It controls fruit ripening and storage at the correct stage.
Other choices ignore the cause or weaken safety or quality. Select the response that matches the stated result and
evidence.

91. A — Select fish with firm flesh mild aroma clear eyes and clean red gills is best because multiple sensory indicators
provide a sound freshness assessment. It controls fresh whole fish quality at the correct stage. Other choices ignore the
cause or weaken safety or quality. Select the response that matches the stated result and evidence.

92. C — Use gentle even heat and stop when the required set is reached is best because overheating causes curdling and
syneresis. It controls custard baking at the correct stage. Other choices ignore the cause or weaken safety or quality. Select
the response that matches the stated result and evidence. Verify the outcome before service.

93. D — Control coating thickness oil condition and batch size for a crisp result is best because overloading lowers oil
temperature and promotes greasy coating. It controls fried seafood coating at the correct stage. Other choices ignore the
cause or weaken safety or quality. Select the response that matches the stated result and evidence.

94. B — Reduce in a suitable vessel and evaluate seasoning as concentration increases is best because reduction
intensifies both flavour and salt. It controls reduction sauces at the correct stage. Other choices ignore the cause or weaken
safety or quality. Select the response that matches the stated result and evidence. Verify the outcome before service.

95. B — Use clean fat-free equipment and stop at the peak required by the recipe is best because fat inhibits foam
formation and overbeating weakens flexibility. It controls whipped egg foams at the correct stage. Other choices ignore
the cause or weaken safety or quality. Select the response that matches the stated result and evidence.

96. C — Combine wet and dry mixtures briefly and stop when they are just incorporated is best because overmixing
develops gluten and tunnels. It controls muffin method at the correct stage. Other choices ignore the cause or weaken
safety or quality. Select the response that matches the stated result and evidence. Verify the outcome before service.

97. A — Choose tofu firmness for the method and remove excess surface moisture when browning is best because water
content and structure determine how tofu behaves during cooking. It controls tofu handling at the correct stage. Other
choices ignore the cause or weaken safety or quality. Select the response that matches the stated result and evidence.

98. D — Cool and press the terrine as the formula requires before slicing is best because controlled cooling sets structure
and improves clean portions. It controls terrine cooling at the correct stage. Other choices ignore the cause or weaken
safety or quality. Select the response that matches the stated result and evidence.

99. B — Disperse starch in a cool liquid before whisking it into the hot sauce is best because cool dispersion prevents
immediate lump formation. It controls starch slurry at the correct stage. Other choices ignore the cause or weaken safety
or quality. Select the response that matches the stated result and evidence.



100. D — 9.75kg is best because edible quantity equals as-purchased weight multiplied by the decimal yield. It controls
production calculation at the correct stage. Other choices ignore the cause or weaken safety, quality, yield, or consistency.
Match the response to the stated result, use the evidence provided, and avoid an unrelated kitchen routine that does not
resolve the actual production problem.

101. A — Weigh curing ingredients precisely and follow the approved formula and process is best because small
formulation errors can affect both safety and quality. It controls curing formulas at the correct stage. Other choices ignore
the cause or weaken safety or quality. Select the response that matches the stated result and evidence.

102. C — This matters because salt acid and moisture soften delicate leaves over time is best because the statement
accurately explains why the control is used in dressing delicate greens. It controls dressing delicate greens at the correct
stage. Other choices ignore the cause or weaken safety or quality. Select the response that matches the stated result and
evidence.

103. C — This matters because PPE must match the hazard and be serviceable is best because the statement accurately
explains why the control is used in personal protective equipment. It controls personal protective equipment at the correct
stage. Other choices ignore the cause or weaken safety or quality. Select the response that matches the stated result and
evidence.

104. D — Use a controlled amount of filling and press out trapped air before sealing is best because air and weak seals
promote bursting during cooking. It controls stuffed pasta sealing at the correct stage. Other choices ignore the cause or
weaken safety or quality. Select the response that matches the stated result and evidence.

105. B — Dry the surface and use a suitable pan temperature for controlled browning is best because surface moisture and
weak heat prevent proper searing. It controls sautéing fish at the correct stage. Other choices ignore the cause or weaken
safety or quality. Select the response that matches the stated result and evidence.

106. A — This matters because excess heat dulls colour and softens cell structure is best because the statement accurately
explains why the control is used in green vegetable cookery. It controls green vegetable cookery at the correct stage.
Other choices ignore the cause or weaken safety or quality. Select the response that matches the stated result and
evidence.

107. D — Use enough liquid for controlled moist cooking without fully submerging the product is best because braising
combines browning with partial moist heat. It controls braising liquid level at the correct stage. Other choices ignore the
cause or weaken safety or quality. Select the response that matches the stated result and evidence.

108. C — Temper dairy when appropriate and avoid uncontrolled boiling after addition is best because excess heat can
destabilize dairy proteins and break the soup. It controls dairy soup finishing at the correct stage. Other choices ignore the
cause or weaken safety or quality. Select the response that matches the stated result and evidence.

109. A — Add delicate herbs near finishing when fresh aroma is the intended result is best because extended heat drives
off volatile aromatic compounds. It controls fresh herb handling at the correct stage. Other choices ignore the cause or
weaken safety or quality. Select the response that matches the stated result and evidence.

110. B — Reheat rapidly using an approved method before placing food into hot holding is best because hot-holding
equipment is not designed for slow reheating. It controls safe reheating at the correct stage. Other choices ignore the cause
or weaken safety or quality. Select the response that matches the stated result and evidence.

111. C — Measure the grain and liquid then cook covered with minimal disturbance is best because a controlled ratio and
retained steam produce consistent absorption. It controls absorption-method grains at the correct stage. Other choices
ignore the cause or weaken safety or quality. Select the response that matches the stated result and evidence.

112. B — Maintain gentle controlled liquid movement to protect delicate flesh is best because vigorous boiling breaks
fragile protein structure. It controls poaching fish at the correct stage. Other choices ignore the cause or weaken safety or
quality. Select the response that matches the stated result and evidence. Verify the outcome before service.

113. A — 0.99kg is best because the baker's percentage is applied to the flour weight. This applies the relevant control to
production calculation at the proper production stage. The alternatives ignore the cause, occur too early or too late, or
weaken safety, quality, yield, or consistency. Use the evidence in the stem to select the response that directly produces the
required result.

114. D — This matters because controlled droplet formation supports emulsion stability. This accurately connects stable
cold emulsions with its intended culinary control. The alternatives describe unrelated or unsafe practices rather than the



governing principle. Compare each statement with the required result, then reject choices that remove monitoring,
sanitation, product assessment, or verification. The best response follows the evidence supplied in the stem.

115. B — Match the method to leanness connective tissue and the specific cut is best because game varies widely and lean
portions can dry quickly. It controls game meat method selection at the correct stage. Other choices ignore the cause or
weaken safety or quality. Select the response that matches the stated result and evidence.

116. C — This matters because reduction intensifies both flavour and salt. This accurately connects reduction sauces with
its intended culinary control. The alternatives describe unrelated or unsafe practices rather than the governing principle.
Compare each statement with the required result, then reject choices that remove monitoring, sanitation, product
assessment, or verification. The best response follows the evidence supplied in the stem.

117. A — This matters because resting reduces immediate moisture loss and allows temperature equalization is best
because the statement accurately explains why the control is used in resting roasted meat. It controls resting roasted meat
at the correct stage. Other choices ignore the cause or weaken safety or quality. Select the response that matches the stated
result and evidence.

118. D — This matters because multiple sensory indicators provide a sound freshness assessment is best because the
statement accurately explains why the control is used in fresh whole fish quality. It controls fresh whole fish quality at the
correct stage. Other choices ignore the cause or weaken safety or quality. Select the response that matches the stated result
and evidence.

119. C — Trim appropriately and use a method that avoids unnecessary overcooking is best because liver becomes firm
and strongly flavoured with excessive cooking. It controls liver cookery at the correct stage. Other choices ignore the
cause or weaken safety or quality. Select the response that matches the stated result and evidence.

120. A — This matters because uniform size improves doneness portioning and presentation. This explains the purpose of
uniform vegetable cuts. The alternatives describe unrelated or unsafe practices. Compare each statement with the required
result and reject choices that remove monitoring, sanitation, assessment, or verification. The correct response preserves
the control identified in the scenario and applies it at the proper production stage.

121. D — Protect nuts and seeds from heat light oxygen and excess storage time is best because their unsaturated fats are
vulnerable to rancidity. It controls nut and seed storage at the correct stage. Other choices ignore the cause or weaken
safety or quality. Select the response that matches the stated result and evidence.

122. B — This matters because separation prevents pathogens from reaching food receiving no further kill step is best
because the statement accurately explains why the control is used in cross-contamination prevention. It controls cross-
contamination prevention at the correct stage. Other choices ignore the cause or weaken safety or quality. Select the
response that matches the stated result and evidence.

123. D — Test the product's protein fat sweetness and stabilizers before substitution is best because different formulations
change thickening flavour and heat response. It controls plant-based substitutions at the correct stage. Other choices
ignore the cause or weaken safety or quality. Select the response that matches the stated result and evidence. Verify the
outcome before service.

124. B — This matters because roux colour changes flavour and thickening capacity. This accurately connects roux
preparation with its intended culinary control. The alternatives describe unrelated or unsafe practices rather than the
governing principle. Compare each statement with the required result, then reject choices that remove monitoring,
sanitation, product assessment, or verification. The best response follows the evidence supplied in the stem.

125. C — This matters because gradual rolling protects structure and prevents surface drying is best because the
statement accurately explains why the control is used in rolling fresh pasta. It controls rolling fresh pasta at the correct
stage. Other choices ignore the cause or weaken safety or quality. Select the response that matches the stated result and
evidence.

126. A — Use suitable spreads or barriers between moist filling and absorbent bread is best because a moisture barrier
delays sogginess. It controls sandwich moisture control at the correct stage. Other choices ignore the cause or weaken
safety or quality. Select the response that matches the stated result and evidence. Verify the outcome before service.

127. D — Agitate the mixture near service and verify balance before plating is best because temporary emulsions separate
over time without renewed dispersion. It controls temporary emulsions at the correct stage. Other choices ignore the cause
or weaken safety or quality. Select the response that matches the stated result and evidence. Verify the outcome before



service.

128. A — Use an appropriate dry-heat method and avoid cooking beyond the target doneness is best because tender cuts
need little collagen conversion. It controls tender cut cookery at the correct stage. Other choices ignore the cause or
weaken safety or quality. Select the response that matches the stated result and evidence.

129. B — This matters because extended heat drives off volatile aromatic compounds. This explains the purpose of fresh
herb handling. The alternatives describe unrelated or unsafe practices. Compare each statement with the required result
and reject choices that remove monitoring, sanitation, assessment, or verification. The correct response preserves the
control identified in the scenario and applies it at the proper production stage.

130. C — Use moderate heat and add suitable cheese gradually after the base is ready is best because excess heat can
separate fat and toughen proteins. It controls cheese sauces at the correct stage. Other choices ignore the cause or weaken
safety or quality. Select the response that matches the stated result and evidence.

131. B — Use slow moist heat long enough to convert collagen and develop tenderness is best because time moisture and
moderate heat soften connective tissue. It controls collagen-rich cuts at the correct stage. Other choices ignore the cause
or weaken safety or quality. Select the response that matches the stated result and evidence.

132. C — Cool cooked components before mixing and maintain required temperature control is best because warm
ingredients damage texture and can compromise cold holding. It controls bound salads at the correct stage. Other choices
ignore the cause or weaken safety or quality. Select the response that matches the stated result and evidence.

133. D — This matters because substitution is safe only when ingredients and workflow are confirmed is best because the
statement accurately explains why the control is used in dietary requirements. It controls dietary requirements at the
correct stage. Other choices ignore the cause or weaken safety or quality. Select the response that matches the stated result
and evidence.

134. A — Strain carefully without forcing settled particles through the filter is best because gentle straining protects
clarity. It controls stock straining at the correct stage. Other choices ignore the cause or weaken safety or quality. Select
the response that matches the stated result and evidence. Verify the outcome before service. Verify the outcome before
service.

135. C — This matters because reducing depth speeds safe heat removal. This accurately connects stock cooling with its
intended culinary control. The alternatives describe unrelated or unsafe practices rather than the governing principle.
Compare each statement with the required result, then reject choices that remove monitoring, sanitation, product
assessment, or verification. The best response follows the evidence supplied in the stem.

136. A — 3.29kg is best because fillet weight equals whole-fish weight multiplied by the decimal yield. It controls
production calculation at the correct stage. Other choices ignore the cause or weaken safety, quality, yield, or consistency.
Match the response to the stated result, use the evidence provided, and avoid an unrelated kitchen routine that does not
resolve the actual production problem.

137. D — Maintain distinct cool fat layers while rolling and folding evenly is best because separate layers create steam
lift and flakiness. It controls laminated dough at the correct stage. Other choices ignore the cause or weaken safety or
quality. Select the response that matches the stated result and evidence. Verify the outcome before service.

138. B — This matters because overmixing develops gluten and tunnels. This accurately connects muffin method with its
intended culinary control. The alternatives describe unrelated or unsafe practices rather than the governing principle.
Compare each statement with the required result, then reject choices that remove monitoring, sanitation, product
assessment, or verification. The best response follows the evidence supplied in the stem.

139. C — Bloom gelatin correctly before dissolving it without excessive heat is best because proper hydration supports
even dissolution and predictable gel strength. It controls gelatin hydration at the correct stage. Other choices ignore the
cause or weaken safety or quality. Select the response that matches the stated result and evidence. Verify the outcome
before service.

140. D — Cream suitable fat and sugar to incorporate controlled air before adding eggs is best because the air cells
contribute to cake volume and crumb. It controls creaming method at the correct stage. Other choices ignore the cause or
weaken safety or quality. Select the response that matches the stated result and evidence.

141. B — Cook garnish components to the required texture without clouding the broth is best because clarity and distinct
garnish texture define the finished quality. It controls clear soup production at the correct stage. Other choices ignore the



cause or weaken safety or quality. Select the response that matches the stated result and evidence.

142. A — This matters because sanitizer cannot work reliably through food residue. This explains the purpose of cleaning
and sanitizing. The alternatives describe unrelated or unsafe practices. Compare each statement with the required result
and reject choices that remove monitoring, sanitation, assessment, or verification. The correct response preserves the
control identified in the scenario and applies it at the proper production stage.

143. C — Locate pin bones by touch and remove them cleanly in their direction is best because controlled removal
protects the fillet and the guest. It controls pin-bone removal at the correct stage. Other choices ignore the cause or
weaken safety or quality. Select the response that matches the stated result and evidence.

144. B — This matters because air and weak seals promote bursting during cooking is best because the statement
accurately explains why the control is used in stuffed pasta sealing. It controls stuffed pasta sealing at the correct stage.
Other choices ignore the cause or weaken safety or quality. Select the response that matches the stated result and
evidence.

145. A — This matters because warm ingredients damage texture and can compromise cold holding is best because the
statement accurately explains why the control is used in bound salads. It controls bound salads at the correct stage. Other
choices ignore the cause or weaken safety or quality. Select the response that matches the stated result and evidence.

146. D — Control heat and incorporate fat gradually to avoid curdling or splitting is best because yolk proteins and the
emulsion are sensitive to excessive heat. It controls warm egg emulsions at the correct stage. Other choices ignore the
cause or weaken safety or quality. Select the response that matches the stated result and evidence.

147. A — Hone an aligned edge routinely and sharpen only when metal must be restored is best because honing realigns
an edge while sharpening removes metal. It controls knife maintenance at the correct stage. Other choices ignore the
cause or weaken safety or quality. Select the response that matches the stated result and evidence.

148. D — This matters because the air cells contribute to cake volume and crumb is best because the statement accurately
explains why the control is used in creaming method. It controls creaming method at the correct stage. Other choices
ignore the cause or weaken safety or quality. Select the response that matches the stated result and evidence.

149. C — This matters because a controlled ratio and retained steam produce consistent absorption is best because the
statement accurately explains why the control is used in absorption-method grains. It controls absorption-method grains at
the correct stage. Other choices ignore the cause or weaken safety or quality. Select the response that matches the stated
result and evidence.

150. B — Work backward from service and sequence tasks by duration and dependency is best because backward
planning exposes bottlenecks before service. It controls mise en place scheduling at the correct stage. Other choices
ignore the cause or weaken safety or quality. Select the response that matches the stated result and evidence.



