
 
LOS ANGELES MISSION COLLEGE 
CULINARY FUNDAMENTALS – I 
 
QUIZ 2 
 

 

 

1. What characterized the 19th-century dining style created by Carême called grande cuisine? 

 a. simplified sauces and garnishes 

b. elegant home cooking 

c. intricately prepared and garnished courses 

d. light, naturally flavored foods 
 

 
2. Which great 20th-century chef is credited with modernizing French cuisine? 

 a. Auguste Escoffier 

b. Fernand Point 

c. Roger Vergé 

d. Antoine Beauvilliers 
 

 
3. Which of the following technological advances have had a profound effect on cooking? 

 a. development of clay vessels 

b. development of reliable refrigerators 

c. rapid transportation techniques 

d. all of the above 
 

 
4. Which quality is not required to become a professional chef? 

 a. skill 

b. ego 

c. dedication 

d. professional pride 
 

 
5. To what does the term brigade refer in a professional kitchen? 

 a. staff organization 

b. an apprenticeship system 

c. diningroom management 

d. all of the above 
 

 
6. What type of menu do most fast food restaurants use? 

 a. market menu 

b. static menu 

c. cycle menu 

d. prix fixe menu 
 

 
7. What type of menu lists each food and beverage item with their prices? 

 a. semi à la carte menu 

b. prix fixe menu 

c. table d'hôte menu 

d. à la carte menu 
 

 
8. What factor does the total recipe cost include? 

 a. labor 

b. prime costs 

c. ingredient costs 

d. profit 
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9. What type of menu consists of small portions in four, five or more courses for a fixed price? 

 a. California menu 

b. tasting menu 

c. prix fixe menu 

d. static menu 
 

 
10. What was Fannie Farmer's obsession? 

 a. sanitation 

b. cookbooks 

c. culinary school curricula 

d. accurate measurement 
 

 
11. If a case containing 12 cans of whole peeled tomatoes costs $28.80, what is the unit cost? 

 a. $2.40 

b. $2.30 

c. $2.20 

d. $2.10 
 

 
12. What does FIFO refer to? 

 a. rotating stock so that the first one used is the most recently purchased 

b. rotating stock so that the last one purchased is used first 

c. rotating stock so that the first one purchased is used first 

d. all of the above 
 

 
13. What does the NSF designation on cookware guarantee? 

 a. contact surfaces are nontoxic 

b. easily cleaned 

c. rounded and smooth corners and edges 

d. A and C 

e. all of the above 
 

 
14. Which metal is the best conductor of heat? 

 a. copper 

b. cast iron 

c. aluminum 

d. stainless steel 
 

 
15. What is the manually operated slicer made of stainless steel with adjustable slicing blades? 

 a. buffalo chopper 

b. vertical cutter/mixer 

c. mandoline 

d. spider 
 

 
16. For which of the following tasks would you use an immersion blender? 

 a. chopping nuts 

b. puréeing soup 

c. emulsifying a sauce 

d. B and C 

e. all of the above 
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17. How much should you adjust baking temperatures when using a convection oven? 

 a. increase it by 25° F 

b. decrease it by 10° F 

c. decrease it by 25° F 

d. increase it by 10° F 
 

 
18. What is the most important quality of a deep-fat fryer? 

 a. recovery time 

b. curved, easy-to-clean sides 

c. automated basket mechanisms 

d. gas versus electric 
 

 
19. Which of the following is not a part of a chef's knife 

 a. tang 

b. bolster 

c. whetstone 

d. heel 
 

 
20. What flexible material is now used for bakeware? 

 a. teflon 

b. silicone 

c. tempered plastic 

d. none of the above 
 

 
21. Which of the following pieces of equipment is also called a VCM (vertical cutter mixer)? 

 a. food processor 

b. hand mixer 

c. blender 

d. stand mixer 
 

 
22. Which of the following tools is NOT suitable for top-browning foods? 

 a. microwave 

b. broiler 

c. salamander 

d. blowtorch 
 

 
23. Cholesterol is important to overall health and well-being. 

 a. true 

b. false 
 

 
24. Minerals contain no calories. 

 a. true 

b. false 
 

 
25. Nonessential nutrients are only needed in very small amounts. 

 a. true 

b. false 
 

 


