Cookery for the Hospitality Industry 6th Edition

Test: Chapter 11 – Appetisers and finger food

Multiple-choice questions
Highlight or circle the correct answer, or enter your answer in the space provided. Note that some multiple-choice questions may have more than one correct answer.
	1.Caviar is the prepared roe from which fish?

	a
	Trout

	b
	Salmon

	c
	Sturgeon

	d
	Tuna

	Answer: c


	2.What is the size of the portion, per person, of a shellfish cocktail?

	a
	30g

	b
	90g

	c
	120g

	d
	150g

	Answer: b


	3.Which of these vegetables are suitable for serving as hors d’oeuvres using the Greek style method of poaching in a stock?

	a
	Artichokes

	b
	Cauliflower

	c
	Mushrooms

	d
	All of the above

	Answer: d


	4.Which of these dishes is wrongly matched with its country of origin?

	a
	Guaçomole – Spanish

	b
	Samosa – Indian

	c
	Wonton – Japanese

	d
	Bourek – Algerian

	Answer: c


True or false questions
Highlight or circle the correct answer, or enter your answer in the space provided.

	Answer true or false about preparation of dishes.

	1. Lumpfish roe is inferior in texture and flavour to caviar.
	True
	False

	2. When making a grapefruit and orange cocktail, each segment should contain part of the pith.
	True
	False

	3. Serving vegetable hors d’oeuvres à la grecque, or Greek style, involves cooking prepared vegetables in a poaching stock.
	True
	False

	4. Mirin is a variety of rice.
	True
	False

	5. Carpaccio is a dish served very cold.
	True
	True

	Answers: True, False, True, False, True


Short-answer questions
Enter your answer in the space provided.
	1.What types of foods is a larder cook required to prepare?

	Appetisers, hors d’oeuvres, canapés, cold meat and fish dishes, cold sauces, salads and salad dressings, sandwiches and any items for the cold buffet


	2.Describe how you remove the sardine fillet from the backbone and ribs.

	Remove the guts from the sardine and rinse the cavity.

Lay the sardine’s ventral cavity on a board.

Roll a rolling pin over the sardine to flatten the flesh and this will dislodge the backbone and ribs.

Turn the flattened sardine around and separate the fillets from the bones by pulling the head back towards the tail while holding the flesh.


	3.Name four types of melon suitable for making a melon cocktail. 

	Honey dew, cantaloupe, tiger and seedless watermelon


	4.Name two ways in which hors d’oeuvres can be served.

	On a plate for one guest or on a single platter for a number of guests.


	5.Name five hors d’oeuvres that can be made from a single item and served hot.

	Quiches, brochettes, fritters, crêpes, vol-au-vents, cooked oysters, prawns, soufflés, bouchées, tartlet, cooked chicken wings, drumsticks.
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