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Name
Date
: Period
Measurements

The measurements in the recipe have been changed. Please change it to the simplest way to measure (least
amount of measuring tools used). For example if it calls for 7 teaspoons of a product change it to 2
Tablespoons and 1 teaspoon.

Fill in the tools and equipment needed and mis en place for this recipe.

Exit pass:
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Knife skills notes:

Parts of a knife;

How to carry a knife:

How to hold a knife while cutting:

Types of cuts:
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Knife mI__m
Y O Take the original recipe and quarter the ameunts. Write the new ameunts in it's simplest form (least ameunt of measuring tools
used) in The blanks.
.0 Fill in the Teols and equipment needed and mis en place for this recipe.

Exit Pass: )
L mxﬁo_mﬂ: The steps of mm_oo:m:m a chicken .ﬁImT.

2. what is The purpese of butlterflying The chicken?

vt by 3 DpawsouTand label the breading precess.
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Leb Grade /20 . Name:

Pd.

Write-Up Grade /10 " Date:

- Cooking Methods/Terms

Exit Pass:

Outline the steps of deep fat frying from set up to finish.

What cooking method is _Qmm_u fat frying and why?
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=

Lab Grade /20 : Name:

Pd.

Write-Up Grade /10 , Date:
Cooking Methods/Terms

‘Exit Pass:

What cooking method is used fo prepare the onions?

What is the purpose of boiling the chicken in the broth?

What does “simmer” lock like?
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Lab Grade: / 20 points . Name:
Lab Write-Up: /10 points Date:
Total: / 30 points

Cooking Methods Q__,_o_ Utensils

¢ Fill in the tools and equipment needed and mis en place for this recipe.

Exit Pass:

1. What no.or_:m methods are used and in what order do they occur?

2. Identify 2 utensils used and what they are used for (purpose).

= T — 7 T T T T T oy T Y T T

Period:
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