Cookery for the Hospitality Industry 6th Edition

Test: Chapter 20 – Vegetables and fruit

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.What is the main cause of wilting in fresh vegetables?

	a
	Loss of moisture

	b
	Incorrect temperature

	c
	Careful handling

	d
	Incorrect storage

	Answer: a


	2.Vegetables from the fruit classification include:

	a
	Pumpkin, cucumber, tomato

	b
	Tomato, leek, kohlrabi

	c
	Leek, tomato, eggplant

	d
	Eggplant, okra, rhubarb

	Answer: a


	3.Potatoes that have greening on their skins indicates?

	a
	They are poisonous

	b
	They are old

	c
	They have been stored poorly

	d
	They are young

	Answer: c


	4.Which fresh vegetables do not require refrigeration?

	a
	Tomato, potato, cauliflower and carrots

	b
	Broccoli, eggplant, swede, turnip and sweet corn

	c
	Pumpkin, potato, sweet potato and onions

	d
	Carrot, pumpkin, green beans and onions

	Answer: c


	5.Why should strong-flavoured vegetables be blanched before braising?

	a
	To stop discolouration

	b
	To remove the bitter taste

	c
	To preserve the flavour

	d
	To present better

	Answer: b


	6.Frozen vegetables are stored at a minimum of:

	a
	–18º Celsius

	b
	–7º Celsius

	c
	–10º Celsius

	d
	–12º Celsius

	Answer: a


	7.Some vegetables are scored and salted in order to leach out bitterness, this process is known as:

	a
	Refreshing

	b
	Curing

	c
	Blanching

	d
	Disgorging

	Answer: d


	8.If stored correctly, which fruit category has the longest shelf life?

	a
	Soft

	b
	Tropical

	c
	Hard

	d
	Stone

	Answer: c


	9.Why should vegetables and fruits should only be washed immediately prior to preparation?

	a
	There is less chance of bruising the food

	b
	Food is more likely to spoil if stored wet

	c
	Washing too soon increases workload

	d
	Dirt helps protect the food during storage

	Answer: b


	10.Fruits from the vine classification include:

	a
	Fig, lychee, orange

	b
	Grape, banana, raspberry

	c
	Lychee, kiwifruit, passionfruit

	d
	Passionfruit, kiwifruit, watermelon

	Answer: d


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

	Answer true or false about storage and preparation of vegetables and fruit.

	1. The main vegetable classifications are root and green.
	True
	False

	2. When boiling root vegetables they should be started off in cold water.
	True
	False

	3. The standard portion size of prepared vegetable used to accompany a main meal is 50 grams.
	True
	False

	4. Cut hard fruit will brown if allowed to stand untreated.
	True
	False

	5. The loss in weight when preparing globe artichokes is approximately 60 per cent.
	True
	False

	6. Pulses should be soaked before cooking where possible.
	True
	False

	7. Fungi is a vegetable classification that includes mushrooms.
	True
	False

	8. Adding bicarbonate of soda to water when boiling green vegetables helps retain vitamins.
	True
	False

	9. Slowly freezing vegetables and fruits avoids the formation of large ice crystals.
	True
	False

	10. High humidity in the coolroom is important to maintaining freshness of vegetables and fruit.
	True
	False

	Answers: True, True, False, True, True, True, True, False, False, True


Short-answer questions
Enter your answer in the space provided.
	1.Root vegetables can be subdivided into three further categories. Identify them and provide two examples from each subcategory.

	Root vegetables are those vegetables that grow under the ground. They are subdivided into three further categories:
(1) Roots

Carrot, Parsnip, Swede, Beetroot, Turnip, Radish, Celeriac
(2) Tubers

Potato, Sweet Potato, Yam, Taro, Jerusalem Artichoke
(3) Bulbs

Onions, Shallot, Garlic, Leek, Spring Onion
Other suitable example from each category


	2.Green vegetables can be subdivided into five further categories. Identify them and provide two examples from each subcategory.

	Green vegetables may not necessarily be green but are those vegetables that grow above the ground. They are subdivided into five further categories:
(1) Leaves

Cabbage, Lettuce, Spinach, Silverbeet, Witlof, Brussels Sprouts
(2) Flowers
Cauliflower, Globe Artichoke, Broccoli, Broccolini, Broccoflower
(3) Stems
Asparagus, Fennel, Celery, Rhubarb, Bamboo Shoots, Kohlrabi
(4) Legumes
Beans, Peas, Corn, Okra, Chickpeas, Broad Beans, Snow Peas
(5) Fruits
Eggplant, Tomato, Pumpkin, Zucchini, Squash, Cucumber, Capsicum, Avocado, Olive
Other suitable example from each category




	3.Identify three advantages and disadvantages fresh vegetables have over other purchasing specifications.

	Advantages: Versatility, taste, freshness, flavour, quality, presentation
Disadvantages: Seasonality, limited shelf life, requires storage facilities, variations in quality and cost, labour-intensive preparation
Other suitable answer.


	4.When purchasing root vegetables what should you look for when assessing quality?

	With the exception of brushed potatoes, root vegetables should be clean and free from soil. They should be firm and snap on bending, and have smooth unwrinkled skins. Root vegetables should not display signs of bruising or damage during harvesting or handling, and be of an even shape and size. Root vegetables should have a good colour characteristic of their variety.


	5.Identify the main classifications of fruit. Provide one example from each of the classifications.

	Hard:Apple, Pear, Quince
Soft: Blackberry, Blueberry, Cranberry, Raspberry, Strawberry, Blackcurrant, Redcurrant
Stone: Apricot, Cherry, Nectarine, Peach, Plum
Citrus: Grapefruit, Kumquat, Lemon, Lime, Mandarin, Orange, Tangerine, Tangelo
Tropical: Banana, Carambola [Starfruit], Coconut, Date, Dragonfruit, Durian, Fig, Guava, Lychee, Mango, Papaya, Persimmon, Pineapple, Tamarillo
Vine: Grape, Kiwifruit, Melon, Passionfruit, 
Other suitable example from each category, and also Native Australian – Bush Tucker


	6.What is a pulse? Provide three examples.

	A pulse is the dried seed of a pod from the legume category. Pulses have a high protein and essential amino acid content, and are important food groups for vegetarians. The main pulses used are lentils, peas and beans.


	7.Name three grades of common mushrooms available for purchase.

	Common mushrooms are available in three grades, which is a reflection of how far they have been allowed to grow:

Buttons are young, small, tightly closed mushrooms.

Cups are medium-sized mushrooms in which the cap has started to open and some of the gills on the underside can be seen.

Flats are cups that have expanded and fully opened. All of the gills can be seen on the underside.


	8.Identify three varieties of wild mushrooms available for sale.

	Morel, Pine, Chanterelle, Cêpe, Boletus Matsutake or other suitable answer


	9.Identify three vegetables or fruits that produce high levels of ethylene. Why should these vegetables and fruits be kept separate from other types where possible?

	Apple, Apricot, Avocado, Banana
Breadfruit, Custard Apple, Durian, Feijoa
Fig, Jackfruit, Kiwifruit, Lychee
Mango, Mangosteen, Melons – Honeydew, Rockmelon, Nectarine
Papaya, Passionfruit, Peach, Pear
Plum, Rambutan, Tomato
They should be kept separate from other vegetables and fruits where possible as they have the potential to speed up deterioration.


	10.Other than fresh, identify three purchasing specifications for fruit.

	Fruit may be purchased frozen, dried, glacéed, canned, bottled or crystallised, or as jams, jellies or pastes. Other suitable answer.
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