
 

Los Angeles Mission College 

Culinary Fundamentals I 

Cooking Practical Exam 

 
Practical Exam Guidelines 

All students must practice simple cooking methods for best results  

Sanitation skills will be monitored at all times for compliance with standard rules. 

Work flow and time is extremely important. 

Professional Uniform must be ware at all times:  

Student prepare menu to be judge and graded 

Student must use the correct plates for final presentation. 

 
Exam Time: 1.5 hours (90 minutes) 
During the time allotted for your exam, prepare the following list of items; finish each according to industry 
standards, and present final products to Chef Instructor. All menu items in the plate must have the appropriate 
temperature.  
 

The Student must present the following: 
PART 1 
 
Prepare approximately 2 ounces of each product 

 Julienne potato cut (1 TBSP) 

 Brunoise potato cut (1TBSP) 

 Bâtonnet carrots cut (may also be cooked and used for the protein course preparation below). 

 Tourne cut (may also be cooked and used for the chicken course preparation below). 

 Medium diced potato cut (may also be cooked and used for the chicken course preparation below). 

 
PART 2 
 
Prepare two identical plates with the following components: 

 Protein 

 Starch 

 Vegetables 

 Sauce 

 Garnish 

Use the appropriate cooking techniques; applying appropriate seasonings and methodology, and serve as a 
main course with correct amounts of vegetable and starch. Please use cutting technique learned on chapter 7 
of the professional Cooking. Example: Bâtonnet, Julienne, Large dice and so on. It is strongly recommended to 
use the cuts from step one. It will help you be on time and organized. 
 
 
Notes: 
All students in the practical exam are responsible for clean up their own dishes and working stations including: 
Floor, removal of trash and returning all used equipment to the corresponding area. Teams of two will be 
assigned and credit will only be valid after each student has assisted one another---No exceptions!   
 


