UNIT 14 – STOCKS, SAUCES & SOUPS

True/False
Indicate whether the statement is true or false.

____	1.	The French consider stocks so important that they refer to them as the “foundations for cooking.”

____	2.	The major ingredient in a stock determines its flavor, color, and body.

____	3.	White stock is made from bones that are roasted.

____	4.	When using bones to create the stock, it’s best to strip them completely of their meat.

____	5.	The first step in creating a fish fumet is cooking fish bones in a little oil until they soften and begin to release their moisture and the flesh turns opaque.

____	6.	You give shellfish stock its red color by adding beets and carrots to the stock.

____	7.	The best stock begins with cold water, never hot water.

____	8.	When choosing beef or veal bones for a stock, always purchase them in the longest lengths you can.

____	9.	A stock pot is taller than it is wide.

____	10.	Shellfish shells require more simmering time than fish bones to flavor a stock.

____	11.	Sauces made from vegetable purées often do not need thickening.

____	12.	A starch slurry is a good choice as a thickener when you want a sauce that will be dark brown.

____	13.	Roux is made by cooking equal parts of fat and flour together.

____	14.	A starch slurry will thicken liquids more slowly than roux.

____	15.	You should avoid aluminum pans for both white sauces and those containing acidic ingredients.

____	16.	When you’re making a purée, a food mill will produce a finer purée than a food processor.

____	17.	A sauce that has been thickened properly is described as nappé.

____	18.	A sauce made by softening butter and blending it with ingredients, such as herbs and spices, is called a compound butter.

____	19.	A brown sauce that uses white wine and onions and is served with pork is called a suprême sauce.

____	20.	The five grand sauces are also called mother sauces or leading sauces.

____	21.	“Bouillon” is a French term meaning ladle.

____	22.	A hearty soup is always made with a thickening agent.

____	23.	A broth is made by simmering a combination of flavoring ingredients and then removing them before serving.

____	24.	The best way to make a hearty soup is to add all the ingredients at once so all the flavors cook together.

____	25.	When preparing a consommé, it is important to remove the raft immediately after it forms.

____	26.	When serving hearty soups, leave in the bouquet garni for extra flavor.

____	27.	When reheating soups, heat them over direct heat and not in the steam table.

____	28.	To keep hearty soups from scorching when reheating, pour a thin layer of water or broth in the pot before you add the soup.

____	29.	Cream soups are often garnished with small pieces of the main ingredient.

____	30.	If a garnish for a clear soup needs to be cooked, you should cook it separately from the soup.

Multiple Choice
Identify the choice that best completes the statement or answers the question.

____	31.	The French term “fonds de cuisine” refers to
	a.
	a type of French pastry

	b.
	a favorite French food

	c.
	the foundations of cooking

	d.
	the frills that accompany a dish

	e.
	a type of fish dish




____	32.	Of the following, which ingredient should not be used in preparing a stock?
	a.
	bones, shells, vegetables

	b.
	spices and herbs

	c.
	mirepoix

	d.
	hot water

	e.
	wine




____	33.	White stock is made from
	a.
	white potatoes, turnips, and shellfish

	b.
	leeks, potatoes, and ham

	c.
	unroasted bones

	d.
	white onions and shellfish

	e.
	lobster, shrimp, and crayfish shells




____	34.	The most common type of brown stock is made from
	a.
	roasted beef bones

	b.
	roasted pork bones

	c.
	roasted poultry bones

	d.
	roasted veal bones

	e.
	roasted lamb bones




____	35.	The purpose of blanching bones is to
	a.
	keep the color of a stock very pale or white

	b.
	soften the bones

	c.
	bring out the flavor of the bones

	d.
	create drippings

	e.
	none of the above




____	36.	The ingredients that are omitted in a white mirepoix are the
	a.
	carrots

	b.
	beets

	c.
	leeks

	d.
	celery

	e.
	parsnips




____	37.	The reason for skimming the foam from the surface of the stock is to
	a.
	reduce the cooking time

	b.
	save the foam and use it later

	c.
	allow you to see the stock

	d.
	make room in the pot

	e.
	remove the impurities that rise to the surface




____	38.	The amount of time to cook vegetable stocks to extract the flavor and avoid a strong or bitter taste is
	a.
	15 to 20 minutes

	b.
	20 to 30 minutes

	c.
	30 to 60 minutes

	d.
	60 to 70 minutes

	e.
	70 to 90 minutes




____	39.	As a general rule, when should you add the bouquet garni?
	a.
	at the beginning of the cooking time

	b.
	halfway into the cooking time

	c.
	during the last 30 to 45 minutes

	d.
	during the last 15 minutes

	e.
	during the last 5 minutes




____	40.	You would use a neutral stock to
	a.
	add flavor without adding a noticeable body

	b.
	add body without adding a noticeable flavor

	c.
	add flavor without adding a noticeable color

	d.
	add saltiness without adding a noticeable color

	e.
	none of the above




____	41.	A cooked paste made from wheat flour and a fat is called a/an
	a.
	purée

	b.
	liaison

	c.
	refined starch

	d.
	roux

	e.
	starch slurry







____	42.	White roux is made with which of the following ingredients?
	a.
	egg whites

	b.
	oil

	c.
	butter

	d.
	rice powder

	e.
	potatoes




____	43.	To “cook out the roux,” removing the starchy taste and gritty feel of flour in a sauce thickened with roux, you need to simmer it for at least
	a.
	15 minutes

	b.
	30 minutes

	c.
	45 minutes

	d.
	60 minutes

	e.
	75 minutes




____	44.	When warming a liaison that is to be added to a hot liquid, you use a technique called
	a.
	tempering

	b.
	slurring

	c.
	spooning

	d.
	graduating

	e.
	none of the above




____	45.	Sauces should not be stored if they contain which of the following?
	a.
	fish stock

	b.
	cream

	c.
	eggs

	d.
	acid ingredients

	e.
	all of the above




____	46.	For the smoothest sauce, you should strain the sauce through a/an
	a.
	colander

	b.
	mesh strainer

	c.
	sieve

	d.
	cheesecloth in a sieve

	e.
	food mill




____	47.	Hot sauces should be presented at a temperature of around
	a.
	220°

	b.
	180°

	c.
	90°

	d.
	75°

	e.
	none of the above




____	48.	The first step in rescuing a hollandaise sauce in which the eggs are beginning to scramble and form clumps is to
	a.
	add more lemon juice

	b.
	remove it from the heat and add cold water

	c.
	whisk it quickly until it looks smooth

	d.
	add more butter

	e.
	strain it






____	49.	A sauce made from a combination of vegetables and served cold is called a/an
	a.
	mushroom sauce

	b.
	salsa

	c.
	liaison

	d.
	Espagnol sauce

	e.
	aurora sauce




____	50.	A white sauce made by thickening milk with a white roux is a/an
	a.
	velouté

	b.
	hollandaise

	c.
	bérnaise

	d.
	béchamel

	e.
	royal glaçage




____	51.	A bisque gets its color and flavor from
	a.
	cream

	b.
	vegetables

	c.
	lobster, crayfish, or shrimp shells

	d.
	roux

	e.
	egg whites




____	52.	Which ingredient would not be used as part of a clarification?
	a.
	ground meat

	b.
	egg whites

	c.
	lemon juice

	d.
	finely chopped or ground vegetables

	e.
	cream




____	53.	To keep a broth clear you need to
	a.
	skim regularly

	b.
	stir regularly

	c.
	use a clarification

	d.
	use hot water

	e.
	avoid using carrots




____	54.	For safety, the temperature at which all soups must be held is
	a.
	120° F

	b.
	140° F

	c.
	165° F

	d.
	185° F

	e.
	210° F




____	55.	A soup made by simmering a starchy ingredient with vegetables, meats, or aromatics in a broth or other liquid until they are tender enough to mash easily is called a/an
	a.
	bisque

	b.
	purée soup

	c.
	cream soup

	d.
	hearty soup

	e.
	all of the above








____	56.	When adding a sachet d’épices to a broth, you should add it
	a.
	at the beginning with the other ingredients

	b.
	when the liquid starts to simmer

	c.
	about 10 minutes after the liquid is simmering

	d.
	during the final 30 to 45 minutes

	e.
	just before serving




____	57.	Consommés differ from broths because they use
	a.
	cold liquid

	b.
	a clarification

	c.
	garnishes

	d.
	finely chopped ingredients

	e.
	careful simmering and skimming




____	58.	“Bouillon” is the French term for a/an
	a.
	pastry

	b.
	spoon

	c.
	broth

	d.
	soup dish

	e.
	type of pot




____	59.	To keep the ingredients from sticking to the bottom of the pan when you reheat a hearty soup, you should
	a.
	add water or broth to the pan before reheating

	b.
	warm the soup over low heat initially

	c.
	stir frequently

	d.
	increase the heat only after the soup has been warmed through

	e.
	all of the above




____	60.	As a garnish for bisque, chefs usually add diced cooked
	a.
	seafood

	b.
	carrots

	c.
	bread

	d.
	parsley

	e.
	ginger




Completion
Complete each statement.

	61.	One of the basic ingredients in preparing a stock is a combination typically made up of onions, carrots, and celery called a/an ____________________.

	62.	A stock that is simmered until it has an intense flavor and a very syrupy consistency is called a/an ____________________.

	63.	The most common type of brown stock is made from roasted ____________________ bones.

	64.	Sautéing fish bones until they “sweat” is an important step in creating a/an ____________________.

	65.	Because white beef stock has a very mild, unassertive flavor, it is sometimes called a/an ____________________ stock.

	66.	To keep the color of a white stock very pale or white, some chefs ____________________ the bones.

	67.	One drawback of using a commercially prepared stock base is its ____________________ content.

	68.	Stocks that are not used immediately should be cooled to below ____________________ °F and stored in the refrigerator.

	69.	Stock simmered until only half of the original water remains is called ____________________ stock.

	70.	The five basic types of stock are brown stock, white stock, shellfish stock, vegetable stock, and ____________________.

	71.	The three basic types of ingredients that are used to make sauces are liquids, aromatics and seasonings, and ____________________.

	72.	When you blend cream and egg yolks in a bowl to use as a thickener for a sauce, the cream and egg-white mixture is called a/an ____________________.

	73.	A starch slurry is made from cold water and a/an ____________________.

	74.	The consistency of a sauce that has been thickened properly is described as ____________________.

	75.	To cool a sauce in preparation for storage, put it in a metal container and set the container in a/an ____________________.

	76.	A sauce that is made by combining a grand sauce with other seasonings or garnishes is known as a ____________________ sauce.

	77.	A thick puréed sauce, usually made from vegetables or fruits, is called a/an ____________________.

	78.	The technique used to warm a liaison that is to be added to a hot liquid is called ____________________.

	79.	When you simmer Espagnol sauce with an equal amount of brown veal stock until the sauce is intensely flavored and thick enough to coat foods, you are making a/an ____________________.

	80.	When you simmer a brown stock with flavorings and aromatics—and, in some cases, additional bones or meat trimmings—and then thicken it with a starch slurry, you are making a/an ____________________.

	81.	When you simmer a starchy ingredient along with other vegetables, meats, or aromatics in a broth or other liquid until they are tender enough to mash, you are making a/an ____________________ soup.

	82.	A thick soup with a velvety smooth texture is called a/an ____________________ soup.

	83.	The mixture of ingredients (ground meat, egg whites, chopped vegetables, herbs, and an acid) used to trap fine particles in a consommé to keep it clear is called a/an ____________________.

	84.	A very clear soup that is completely fat-free is called a/an ____________________.

	85.	When a consommé reaches a simmer, the clarification is referred to as a/an ____________________.

	86.	The soup that gets its color and flavor from lobster, shrimp, or crayfish shells is called a/an ____________________.

	87.	A small cube of bread that is toasted or fried and used as a garnish is called a/an ____________________.

	88.	The garnish for bisque is often diced cooked ____________________.

	89.	Starchy ingredients are typically not used in clear soups because they make the soup ____________________.

	90.	The French term for broth is ____________________.
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