Foods 1    Final Exam Study Guide  
Do not write on!!!       (20 points)
Directions: Complete the Final Exam Study Guide FOR a grade! It is due on the day of the WRITTEN FINAL—date will vary based on period in which you have Foods 1. 
Food Safety (definitions AND examples)
Physical food safety hazard
Chemical food safety hazard

Biological food safety hazard

Contamination

Cross-contamination

Personal hygiene

Time-temperature abuse

Danger zone

Food storage
Foodborne illness (symptoms and basic treatment)
Hand washing

Dish washing
Etiquette & Manners

Place settings

Examples of proper and improper etiquette and manners
Measuring

Cup Kid/Gallon Man

Abbreviations

Equivalents

How many:

· Teaspoons in a tablespoon?

· Tablespoons in ¼ cup, ½ cup, 1 cup?

· Ounces in a cup?

· Ounces in a pound?
· Tablespoons in a stick of butter?

· How do you measure ¾ c. if you do not have a ¾ dry measuring cup?

· How do you measure ½ T?

Measuring accurately 

Measuring math 

Measuring dry vs. liquid ingredients

Measuring spoons
Recipe Reading

Read a recipe and answer questions about the ingredients and directions.
Cooking Terms (definition)

Cut-in


Dredge
Stir



Fold
Beat


Knead
Cream


Strain/drain

Cooking Methods (definition)
Bake

Sauté 

Boil

Simmer
Steam 
Kitchen Tools and Equipment (description AND uses)
Steamer basket

Sauce pan
Skillet


Rubber Scraper
Stock pot


9x13 baking dish
Pastry blender

8x8 baking dish
Cooling rack

Colander
Strainer
Nutrition
· Nutritional benefits (vitamins, minerals) of consuming food from each of the food groups found on MyPlate: fruits, vegetables, grains, proteins, dairy

· Examples of healthy foods in each group

· Healthy food preparation techniques
Dairy (definitions/descriptions)
Nutritional benefits of milk

Pasteurization

Homogenization

Osteoporosis

Ingredients in/How to prepare a:

·   Roux
·   Béchamel 
Types of cheese
Eggs (definitions/descriptions)

Yolk 


Albumen
Chalazae 


Coagulation
Role/function of eggs in baking
Safe handling/preparation of eggs
Cooking Methods

Poaching      Basted    Scrambled


Baked
           Hard boiled


Over Easy       Soft boiled

Parts of the eggs – draw it!!
Carbohydrates/Baking (definitions/descriptions)
Function of ingredients:
· Flour

· Leavening agents

· Liquids
· Fats 
· Sweeteners/sugar

· Eggs 
· Flavorings
Batter method
Mixer method

One-rise method

Traditional method
Why do we knead bread?
Proofing
Preheat

Why use a cooling rack?
Cookie Types


Drop

Rolled


Bar

Refrigerator


Pressed
Molded
What happens if you over mix dough?
Good Luck!!!
