Name __________________________   AM or PM ________     DATE___________  Culinary-Wheeler
[bookmark: _GoBack]Objective: Students will read and highlight key terms from Chapter 10 Stocks and Sauces.  Students will list the definitions of key terms below and answer the question below.

PA Task-1700-Prepare Stock Soups and Sauce
Extended PA Tasks-PA 1701, PA 1702, PA 1704, PA 1705, PA 1706

· This worksheet is worth 200 points and will be graded.  Please write in pencil or black or blue pen.  Spelling is required and proper sentence structure.

1. What are the types of stocks you can make?  List them below and explain what they are.
______________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
2. List the seven (7) principles of stock making.
____________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
3. How do you prepare each stock, and the specific cooking methods?  Be specific and explain fully.
____________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
4. List the definition of each term:  cartilage, connective tissue, collagen, gelatin, matignon.
____________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
5. List the procedure for Caramelizing bones, deglazing a pan, and caramelizing Mirepoix.
__________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
6. What are commercial bases used for?  What other products are sold that are similar?  What are they made from?  Why would you use them?
____________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
7. What is a court bouillon and what is it used for?  Explain the procedure to make one?
__________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
8. What is a Nage? What is the key term a la nage mean?
________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
9. What is the procedure for reducing a stock to a glaze?
______________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
10. What are some of the problems or reasons that could occur if you do not make a stock correctly? 
(See table 10.1 on page 194 for further information.)
11. ________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
12. What is a sauce?  ____________________________________________________________________________________________________________________________________________________________
13. Classics hot sauces are divided into 2 groups list them both and give examples of them.
______________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
14. What does the term mean gelatinization? ________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
15. Gelatinization may sound easy but to produce a good sauce means one that has four elements? 
________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
16. What does Nappe (nap-ay) mean? __________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
17. What is a Roux?  Name the three types of Roux’s and describe them? 
____________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________

18. List the procedure for preparing a Roux? ______________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
19. How do you incorporate a roux into a liquid? List the two ways.
______________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
20. What are the four guidelines for using a roux? __________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
21. What is cornstarch and why is it used?  What kind of sheen does it create? ________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
22. What is Arrowroot and why is it used? Does it breakdown like cornstarch? ________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
23. What is slurry? ____________________________________________________________________________________________________________________________________________________________
24. What is a Beurre Manie?  Why is it used? __________________________________________________________________________________________________________________________________________________________________________________________________________________________________________

25. What is the procedure for a Beurre Manie? ________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________

26. What is a Liasion and what is it used for?  ______________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
27. What is the procedure for using a “Liasion”?  __________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
28. What is emulsification?  How is an emulsion formed? ________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
29. What is a reduction?  __________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
30. Why is straining important to most sauces?  What type of equipment do you use for straining? ______________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
31. What is Monter Au Beurre?  Why is it used? ________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________


32. What are the Sauce Families?   
____________________________________________________________________________________________________________________________________________________________
33. Name the Mother Sauces or Leading or Grand Sauces? Name the liquids beside them they go in them and name the thickener that is used.
____________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
34. Name some small or compound sauces? 
__________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
35. What types of compound sauces can you make from a Bechamel sauce?  List (5) of them.
____________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
36. List (5) small sauces that can be made from a Veloute sauce? 
_________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
37. List the sauce that is made from the mother sauce (Espagnole), list the procedure how to make this sauce?  ____________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
38. List at least (5) sauces that are made from a Demi-glaze? __________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
39. List  (3) small sauces that are made from Tomato Sauce?  ________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
40. List (4) small Hollandaise Sauces? ____________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
41. Descibe what a Beurre Blanc is and a Beurre Rouge is?  __________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
42. Should you use aluminum pans to make sauces?  Describe why or why not?  ________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
43. What are compound butters?  What are they used for?  What types of proteins or vegetables can you use them with?  Name (5) of them? 
______________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
44. What are pan sauces?
__________________________________________________________________________________________________________________________________________________________________________________________________________________________________________

45. What is a Coulis?  ________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
46. What is a Salsa or Relish?  What is the procedure for making a salsa or relish?  Name two salsa’s or relishes?  
________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
47. Can you use vegetable juices to make a sauce?  How and what procedure? ________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
48. What is Chutney?  __________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
49. What are flavored oils?  How do you make them and what can they be used for?  List the procedure to make 4flavored oil? ____________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________

50. Name (5) different types of favored oils?  __________________________________________________________________________________________________________________________________________________________________________________________________________________________________________

· For an extra 100 points answer the questions on page 219, 1 thru 12 on a separate piece of paper with your name, date and session on it.
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