Cookery for the Hospitality Industry 6th Edition

Test: Chapter 23 – Hot and cold desserts

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.When flavouring a liquid with a vanilla bean you should:

	a
	Cut the bean open lengthwise.

	b
	Cut it into small pieces.

	c
	Place it whole in the liquid.

	d
	Remove it after two minutes.

	Answer: a


	2.Which of the following creams should be boiled?

	a
	Pastry cream

	b
	English custard

	c
	Chantilly cream

	d
	Crème brulée 

	Answer: a


	3.What ingredient is not used when making Chibouste cream?

	a
	Egg yolks

	b
	Egg whites

	c
	Flour and sugar

	d
	Milk and vanilla essence 

	Answer: b


	4.Which of the following ingredients can be used to thicken vanilla sauce?

	a
	Egg yolks

	b
	Egg whites

	c
	Egg yolks and starch

	d
	Starch 

	Answers: c and d


	5.Which of the following sugars are used to make brandy butter?

	a
	White sugar

	b
	Brown sugar

	c
	Caster sugar

	d
	Icing sugar

	Answer: d


	6.A mousse is made with:

	a
	Whipped cream

	b
	Whipped whole egg

	c
	Both whipped egg whites and cream

	d
	All of the above 

	Answer: c


	7.Which of the following procedures can be used to brown a crème brulée?

	a
	Coat the surface of the custard with caster sugar and brown under a salamander

	b
	Coat the surface of the custard with icing sugar and brown with a gas blow torch.

	c
	Coat the surface of the custard with icing sugar and brown in the oven.

	d
	Coat the surface of the custard with icing sugar and brown with a hot brulée iron.

	Answer: b and d


	8.Which rice variety is used to make Baked rice pudding?

	a
	Wild rice 

	b
	Calrose rice

	c
	Arborio rice

	d
	Brown rice

	Answer: b


	9.A soufflé rises during baking because it contains:

	a
	Cornstarch or flour

	b
	Pastry cream

	c
	Baking powder

	d
	Whipped egg whites 

	Answer: d


	10.What ingredient does not make up the basic preparation for Cold sweet soufflé?

	a
	Sabayon

	b
	Gelantine

	c
	Thickened cream

	d
	Raw meringue 

	Answer: c


	11.A sabayon, when served on its own, is usually flavoured with:

	a
	Fruit sauce

	b
	Liqueur

	c
	Essence

	d
	Food colouring 

	Answer: b


	12.Which of the following are not frozen desserts?

	a
	Meringue

	b
	Soufflé

	c
	Sorbet

	d
	Ice cream 

	Answer: a and b


	13.Which of the following coupe variations has the wrong fruit variety?

	a
	Coupe Helena – pears

	b
	Coupe Jacques – jack fruit

	c
	Coupe Jamaica – pineapple

	d
	Coupe Melba – peach

	Answer: b


	14.When enhancing poached fruit with liqueurs or fortified wines, which of the following applies?

	a
	Steep the fruit in the liqueur or fortified wine while the fruit is cold.

	b
	Dilute the liqueur or fortified wine with stock syrup and pour it over the cold fruit.

	c
	Add the liqueur or fortified wine halfway through the poaching process.

	d
	Add the liqueur or fortified wine at the end of the preparation, while the fruit is warm. 

	Answer: d


	15.What type of fruit is used to make a fruit pizza?

	a
	Raw fruit

	b
	Poached fruit

	c
	Puréed fruit

	d
	Caramelised fruit 

	Answer: d


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

	Answer true or false.

	1. A berry coulis can be made from fresh, frozen or canned fruits.
	True
	False

	2. Crème anglaise is flavoured sweetened milk, thickened with eggs only.
	True
	False

	3. Pastry cream cannot be boiled because it contains eggs.
	True
	False

	4. Chibouste cream is a lighter cream than pastry cream.
	True
	False

	5. A crisp baked meringue contains twice as much sugar as egg whites.
	True
	False

	6. Vanilla sauce can be thickened by using only starch.
	True
	False

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


	Answer true or false about fritters and pancakes.

	7. A yeast batter should be allowed to prove in a warm place for 1 hour before use.
	True
	False

	8. Apple and pineapple fritters should be deep fried in oil at 220° Celsius.
	True
	False

	9. When making Crêpe suzette, both the juice and zest of the orange and lemon are used.
	True
	False

	Answer Space

	Answers: True, False, False


	Answer true or false about ice cream and sorbets.

	10. Ice cream that has melted should be refrozen.
	True
	False

	11. Freshly made ice cream should be allowed to cure at –15° Celsius for 24 hours before being served.
	True
	False

	12. Ice creams and sorbets are examples of churned desserts.
	True
	False

	Answers: False, True, True


	Answer true or false about poaching fruit.

	13. Overripe fruit is best suited to poaching.
	True
	False

	14. You can used bruised fruit for poaching as the stock syrup will cover any bruising.
	True
	False

	15. Fruit should be poached in a crowded shallow dish.
	True
	False

	Answers: False, False, True


Short-answer questions
Enter your answer in the space provided.
	1.What does ‘cooking to the rose’ mean?

	When making custard, for example, when the egg mixture reaches the consistency so that it coats the wooden spatula, this is ‘cooking to the rose’.


	2.Gelatine comes in which two forms?

	Granulated (powder form) and Leaf (sheet)


	3.What are the preparation differences between the two forms of gelatine?

	Granulated gelatine is dissolved in hot water first before being added to the product.

Leaf gelatine is softened in cold water, squeezed out and added to the product.


	4.How can you stop a skin from forming on a pastry cream?

	Cover the basin of pastry cream with buttered greaseproof paper.


	5.Identify three desserts that are based on the Baked custard principles?

	Crème caramel, Crème brulée, Bread and butter pudding


	6.List desserts that are made with gelatine, granulated or leaf.

	Bavarois, Charlotte russe, Jelly


	7.What is the difference between a raw meringue and the Italian and French meringue?

	A raw meringue is a mixture of egg white and caster sugar. Italian meringue uses a mixture of egg white and boiled sugar. A French meringue uses egg whites and pure icing sugar.


	8.Name some ingredients that can be used to flavour Crème brulée.

	Cocoa, grated chocolate, praline, roasted wattle seeds


	9.What is required to turn a Cold vanilla rice into a Hot creamed rice?

	Leave out the gelatine and cream and instead add a little butter 


	10.What is the basic preparation for savoury soufflés?

	Béchamel sauce, enriched with egg yolks, flavoured as desired and lightened with stiffly beaten egg whites.


	11.What is a coupe?

	A coupe consists of ice cream garnished with fruit, cream or a sweet sauce, or a combination of these.


	12.Describe a bombe.

	Bombes consist of a base of Genoese with a thick layer of ice cream on top, covered with meringue. It is then browned in an oven and served, sometimes with flaming spirits. The meringue may be lightly dusted with icing sugar to assist browning.


	13.Why do you place fruit to be poached in a slightly crowded shallow dish when cooking?

	This will concentrate the flavours and prevent the fruit from breaking up.


	14.What is the basic preparation for savoury soufflés?

	Béchamel sauce, enriched with egg yolks, flavoured as desired and lightened with stiffly beaten egg whites.


	15.What are fruit fools?

	Fruit fools are desserts made from poached and/or raw puréed fruits that are sweetened and flavoured, strained and cooled. The resultant fruit sauce is mixed with whipped cream and/or custard. Liqueurs may be added.
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