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Section 15.1 �How Cooking Alters Food

 Science Project
	 List Changes to Food

Directions Use Chapter 15 in your textbook as reference to describe five types  
of changes that you could expect to take place in chicken that is baked from its 
raw form to its finished state. Explain how the cooking process makes these 
changes occur.

 1. Nutritive value

 2. Texture

 3. Color

 4. Aroma

 5. Flavor
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Section 15.2 �Dry Cooking Techniques
 Science Project

	 Check Baking Progress

Directions Follow your teacher’s instructions to form groups. As a group, bake  
a medium-size potato. Record your observations of the potato’s progress every  
8 to 10 minutes. Write the exact time of each report. Remove the potato from  
the oven when you think it is done and record the time. Cut open the potato. Did 
you undercook or overcook it? Compare your results with those of your class
mates and summarize. Use another sheet of paper for your summary if you need 
more space.

Potato Baking Progress

	 Stage	 Starting Time of Stage	 Observations
Place in oven

First check

Second check

Third check

Remove from oven

Summary of Class Results
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Section 15.3 Moist Cooking Techniques
 Culinary Skills Project

	 Make Tomato Concassé

Directions Follow your teacher’s directions to form teams. Working in teams, 
practice using the moist cooking techniques needed to prepare tomato concassé. 
Once you have finished, answer the questions.

Make Tomato Concassé
   1.  � Gather a 1-quart saucepan, a 1-quart bowl of ice water, a tomato, a slotted 

spoon, a paring knife, a chef’s knife, and a cutting board.
 2.  �Set the saucepan on the burner. Rinse the tomato. Place the tomato in the 

saucepan. Fill the saucepan with enough water to cover the tomato.
 3.  �Remove the tomato. Let the water begin to heat until it comes to a simmer.
 4.  �Remove the stem and cut an “X” in the bottom of the tomato.
 5.  �Put the tomato in the saucepan. Blanch the tomato for 15 to 30 seconds.
 6.  �Remove the tomato from the simmering water.
 7.  �Plunge the tomato into the ice water. This is called the shocking process.
 8.  �Remove the skin from the tomato.
 9.  �Cut the tomato in half crosswise.
 10.  �Gently squeeze out the seeds, and dice the tomato. This is the final product.

 1.	 How do you think blanching and shocking affected the process?

 2. Why would a chef want to prepare tomatoes in this way?

 3. In what dishes might a chef want to use tomato concassé?
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 Study Skills
	 Determining Your Learning Style

Directions Read about the different learning styles. Then, answer the 
questions.

Types of Learning Styles
People learn in different ways. For example:
• Auditory learners learn best by listening, such as to a teacher’s lecture.
• Visual learners learn best by seeing, such as reading or viewing a demonstration. 
• �Tactile learners learn best by touching or doing, such as writing or performing an 

action.
• �Interpersonal learners learn best by sharing, comparing, and cooperating. 
Experiment with different styles. After determining your learning style, you can study 
more effectively in less time.

 1.	 If you are a tactile learner, how could you become better organized?

 2. If you are an auditory learner, how could you better prepare for a test?

 3. If you are a visual learner, how could you remember what you hear while listening to a 
class discussion?

 4. If you are a tactile learner, how could you remember what you hear while listening to a 
class discussion?

 5. If you are an interpersonal learner, how could you best prepare for a test?
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 Certification Test Practice
	 Reviewing After a Test

Directions Read the tips for what to do after a test. Then, complete the test, 
which combines multiple-choice, true/false, fill-in-the-blank, and short-answer 
questions.

What to Do After a Test
• �Fight the urge to turn in your test as soon as you have finished. Use any extra time  

to check your work.
• Make any changes you think are important.
• �Consider whether any questions you answered later in the test provide information  

that might help you answer questions you were not sure of earlier.
• �Evaluate your performance on the test. Think about what you can do to perform  

better on future tests.
• �When you get your corrected test back, look it over to make sure there are no  

grading mistakes.
• �Look over the answers you got wrong. Make sure you understand why they were  

wrong. Ask your teacher for clarification if you are unsure.
• �Save the test for future study. Cumulative final exams often contain questions from  

previous tests.

Fill in the bubble next to the answer that best completes the statement.
 1. Some people might choose to steam vegetables because

● it is a gentle dry cooking method. 	 ● no nutrients will be lost in cooking.
● minimal nutrients will be lost in cooking.    ●  �water is an inexpensive cooking 

medium.

Use a content vocabulary term from Chapter 15 to fill in the blank.
 2. When you force foods to stand up to heat, you 	  them to chemical changes.

Circle the appropriate answer.
 3. �Placing meat on a metal rod and slowly rotating it over a heat  

source is called searing.	 T	 F

Write a short answer for the question.
 4. What is the difference between blanching and parboiling?
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 Content and Academic Vocabulary
English Language Arts

Directions Match the vocabulary terms to their definitions. Write in the letter 
corresponding to each term next to the definition that matches it.

a. dry cooking technique   the process that occurs when liquids boil

b. moist cooking technique   to expose

c. coagulate  �to change from a liquid or semiliquid state to a 
drier, solid state 

d. caramelization  �the time it takes for the fat or oil to return to  
temperature after the food has been submerged 

e. carryover cooking   fragile

f. recovery time   to decrease the volume of

g. convection  �the process of cooking sugar to a high 
temperatures

h. blanching  �uses oil, fat, hot air radiation, or metal to 
transfer heat

i. reduce  �uses liquid instead of oil to create the heat 
energy needed to cook food

j. braising  �cooking that takes place after you remove 
something from its heat source

k. deglaze   using the boiling method to partially cook food

l. subject  �to add a small amount of liquid to a pan to  
loosen bits of food after searing or sautéing

m. delicate   a long, slow cooking process

n. extracted   drawn out
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Culinary Review
Evaluate Food Browning

Scenario How important is browning to the flavor and texture of foods? 
In this project, you will cook three different foods, evaluate their flavor and  
texture, and describe the importance of the results for a foodservice business.

Academic Skills You Will Use Culinary Skills You Will Use 
ENGLISH LANGUAGE ARTS
Use different writing process elements 
to communicate effectively.
SCIENCE
Develop an understanding of 
chemical reactions.

• Dry cooking skills
• Food safety and sanitation
• Sensory evaluation

 Step 1  Cook Three Foods
Directions Follow your teacher’s instructions to form teams. As a team,  
choose three food items from the list. Then, complete the cooking steps for each 
food.

• Mushrooms
• Broccoli
• Carrots
• Pears
• Pork chops
• Fish

• Chicken
• Onions
• Bell peppers
• Apples
• Ham
• Sirloin tips

Cooking Steps:

1. Place a small amount of oil in a shallow pan or wok.

2. Heat the pan until you see ripples in the oil.

3. Add one food item to the pan. Note your start time, and mark it on the chart for Step 2.

4. Cook the food item until it browns, observing the browning process. Note your stop
time, and mark it on the chart for Step 2.

5. Repeat Cooking Step 4 and Cooking Step 5 for each food item, recording your start and
stop times on the chart on the next page.
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Culinary Review (continued)
Evaluate Food Browning

 Step 2  Assess Food Browning
Directions Contrast each food item to assess how dry heat cooking affected 
the finished product. What happened to the color of each food item? What was 
the crust like? How did browning affect the flavor of each food item? Use the 
chart to record your observations about each food item’s texture, flavor, and 
aroma.

Browning Results

Food 
Item

Start 
Time

Stop 
Time Observations
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Culinary Review (continued)
Evaluate Food Browning

 Step 3  Assess the Impact of Browning
Directions Using your observations from Step 2, answer the questions.

1. What did you observe about the start and stop times of the different food items you
cooked? Explain your observations.

2. What differences did you notice between the different browned foods?

3. How could the observations you gathered about browning different food items impact
customer opinions of a foodservice business?
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Section 16.1 Enhancing Food
 Culinary Skills Project

	 Determine When to Season

Directions Read each of the cooking situations, and determine when to add 
the seasoning. Write your answer in the space provided.

 1. Food: A large pot of chicken soup
  Seasoning: Salt
  When to add: 

 2. Food: A beef roast
  Seasoning: Pepper
  When to add: 

 3. Food: Baked stuffed pasta shells
  Seasoning: Red pepper
  When to add: 

 4. Food: A custard sauce for a dessert
  Seasoning: Vanilla extract
  When to add: 

 5. Food: Baked chicken
  Seasoning: Monosodium glutamate
  When to add: 

 6. Food: Berber lamb stew
  Seasoning: Ground cinnamon
  When to add: 

 7. Food: Tomato sauce
  Seasoning: Minced garlic
  When to add: 
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Section 16.2 Herbs and Spices
 Culinary Skills Project

	 Identify Herbs and Spices

Directions Smell the aroma of each of the herbs and spices in the numbered 
cups provided by your instructor. Identify each one by name and describe its 
key characteristics in the following chart.

Herb or Spice	 Description
1. 

2. 

3. 

4. 

5. 

6. 

7. 

8. 

9. 
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Section 16.3 � Condiments, Nuts, and Seeds
 Mathematics Project

 Compare Charts

Directions Super Happy Taco is a quick-service restaurant with two different 
locations. The charts below display the salsa preferences for customers at each 
location. Study the charts, then circle whether each statement below is true (T), 
false (F), or unknown (U; if the answer cannot be found by looking at the charts).

 1.  Over half of Arlen customers prefer spicy salsa. 		  T	 F	 U

 2.  More than 5% of Springfield customers prefer mild salsa.		  T	 F	 U

 3.  �A higher percentage of Springfield customers than Arlen  
customers prefers mango salsa.		  T	 F	 U

 4.  �About 40% of Springfield customers choose salsa other than  
mild or medium.		  T	 F	 U

 5.  About 25% of Arlen customers choose mild or no salsa. 		  T	 F	 U

 6.  Less than 25% of all Super Happy Taco customers prefer no salsa.	 T	 F	 U

 7.  �People in Arlen prefer spicier foods compared to people  
in Springfield.		  T	 F	 U

 8.  Mild is the second most popular salsa variety at both locations. 	 T	 F	 U

Th
is 

m
at

er
ial

 is
 p

ro
vid

ed
 so

le
ly 

fo
r i

nd
ivi

du
al 

ed
uc

at
io

na
l u

se
 b

y l
ice

ns
ed

 st
ud

en
t u

se
rs

 o
nl

y a
nd

 m
ay

 n
ot

 b
e 

fu
rth

er
 re

pr
od

uc
ed

 o
r d

ist
rib

ut
ed

.

146_155_CE_CH16_Lab_Manual_588014.indd   148146_155_CE_CH16_Lab_Manual_588014.indd   148 03/10/25   8:31 AM03/10/25   8:31 AM

For 
Rev

iew
 Purp

os
es

 - N
ot 

for
 Sale



C
hapter 16

Name __________________________________  Date _______________  Class ____________

Chapter 16 Seasonings and Flavorings

Chapter 16  Lab Manual	 149

Section 16.4 Sensory Perception
 English Language Arts Project

	 Evaluate Sensory Appeal

Directions Read the descriptions of different meals. Based on information 
from Section 16.4 in your textbook, evaluate whether the meal would be 
appealing, and explain why or why not.

Meal 1: Baked chicken breast, mashed potatoes with a white cream sauce, steamed 
cauliflower

Evaluation: 

Meal 2: Pasta with tomato sauce, sprinkled with grated Parmesan cheese, served with a 
green salad with tomatoes

Evaluation: 

Meal 3: Braised pork chop with caramelized onions, steamed green beans with almonds, 
and pilaf-style rice

Evaluation: 

Meal 4: Tuna casserole and creamed corn 

Evaluation: 
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 Study Skills
	 Using Note Cards

Directions Read the tips for using note cards to organize research. Then, 
imagine you will write a paper about seasonings and flavorings in food. Using 
Chapter 16 as a resource, fill in the sample note cards.

Tips for Using Note Cards
Sometimes, you have to do research to write a paper or give a presentation. You can  
organize your research using note cards that you fill in with information on the subject 
you are studying.
• In the upper left corner, write the topic of your research.
• In the upper right corner, write the name of the source.
• �In the body of the card, enter a single fact, quote, or thought that you would like to 

include in your paper or presentation.
• Organize your cards to mirror the outline of your paper.
• �Keep a separate set of cards for each type of resource you have used, such as  

books, magazines, or films.

TOPIC:	 SOURCE:

Fact:

TOPIC:	 SOURCE:

Fact:

TOPIC:	 SOURCE:

Fact:

Th
is 

m
at

er
ial

 is
 p

ro
vid

ed
 so

le
ly 

fo
r i

nd
ivi

du
al 

ed
uc

at
io

na
l u

se
 b

y l
ice

ns
ed

 st
ud

en
t u

se
rs

 o
nl

y a
nd

 m
ay

 n
ot

 b
e 

fu
rth

er
 re

pr
od

uc
ed

 o
r d

ist
rib

ut
ed

.

146_155_CE_CH16_Lab_Manual_588014.indd   150146_155_CE_CH16_Lab_Manual_588014.indd   150 03/10/25   8:31 AM03/10/25   8:31 AM

For 
Rev

iew
 Purp

os
es

 - N
ot 

for
 Sale



C
hapter 16

Name __________________________________  Date _______________  Class ____________

Chapter 16 Seasonings and Flavorings

Chapter 16  Lab Manual	 151

 Certification Test Practice
	 Evaluating Test Results

Directions Read the following tips for evaluating test results, then answer 
the questions.

How to Evaluate Test Results
When you get a graded test back, you have the opportunity to reflect on what you 
have learned, what you have not learned, and your overall performance. Begin by 
looking at your mistakes. Find out the correct answers to the items you missed. 
Summarize in writing the material you had trouble with. You have the power to  
improve your performance on the next test!

    1. What is the difference between a seasoning and a flavoring?

 2. How does monosodium glutamate enhance food?

 3. How would you use green peppercorns?

 4. Why should whole spices be added to food early in the cooking process?

 5. How should fresh nuts and seeds be stored?Th
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 Content and Academic Vocabulary
	 English Language Arts

Directions Correctly use 10 of the vocabulary terms in a short essay.

Content Vocabulary Academic Vocabulary
seasoning
flavor enhancer
flavoring
spice
herb
bouquet garni

condiment 
seed
nut
sensory properties 
savory
plate composition

distinct 
opaque 
complement 
indication
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Culinary Review
Taste-Test Seasonings

Scenario Seasonings and flavorings, herbs and spices, and condiments can 
enhance and even change the flavor of the foods to which they are added. In 
this project, you will boil potatoes, add various seasonings and flavorings to 
them, and describe their flavors.

Academic Skills You Will Use Culinary Skills You Will Use 
ENGLISH LANGUAGE ARTS
Use different writing process elements to
communicate effectively.
SCIENCE
Develop an understanding of science  
unifying concepts and processes: 
evidence, models, and explanation.

• Moist cooking techniques 
• Seasoning foods
• Sensory evaluation

 Step 1  Boil Your Potatoes
Directions Follow your teacher’s instructions to form small groups. As a group, 
peel, cube, and boil four medium potatoes. Follow all safety and sanitation  
precautions as you cook. Separate the potatoes into seven small batches. Taste 
the first batch of potato without any seasoning or flavoring added, and describe 
its flavor.

Batch #1: Plain potatoes (no seasoning)
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Culinary Review (continued)
Taste-Test Seasonings

 Step 2  Add Seasonings and Flavorings
Directions Choose two different seasonings and flavorings for each category, 
and mix with the other batches of potatoes. 

Seasonings and Flavorings
Add a different seasoning or flavoring to two batches of potatoes. Make your selection using 
the information from Section 16.1 of your textbook. Write your selections in the chart.

Batch #2	 Batch #3
Seasoning/Flavoring 
Used

Seasoning/Flavoring 
Used

Amount Used	 Amount Used

Herbs and Spices
Add a different herb or spice to two batches of potatoes. Make your selection using the  
information from Section 16.2 of your textbook. Write your selections in the chart.

Batch #4	 Batch #5
Herb/Spice Used	 Herb/Spice Used

Amount Used	 Amount Used

Condiments
Add a different condiment to two batches of potatoes. Make your selection using the 
information from Section 16.3 of your textbook. Write your selections in the chart.

Batch #6	 Batch #7
Condiment Used	 Condiment Used

Amount Used	 Amount Used
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Culinary Review (continued)
Taste-Test Seasonings

 Step 3  Describe the Flavors
Directions Taste each seasoned batch of potatoes. Describe the flavor in  
the chart. Compare it with the flavor of the unseasoned batch you tasted. Use 
creative language in your descriptions. 

Flavor Comparisons 

Batch	 Flavor Description
Batch #2

Batch #3

Batch #4

Batch #5

Batch #6

Batch #7
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Section 17.1 Meat and Egg Preparation
 Culinary Skills Project

	 List Breakfast Food Cooking Techniques

Directions Write the cooking procedure for each breakfast food listed in 
these charts. Use Section 17.1 in your textbook as a guide.

Ham

Step 1 

Step 2

Bacon (Done in the Oven)

Step 1

Step 2

Step 3

Step 4

Step 5

Shirred Eggs

Step 1 

Step 2 

Step 3 

Step 4 

Step 5 

Step 6
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Section 17.2  Breakfast Breads and Cereals
 Social Studies Project

	 Research the Pancake

Directions Use at least two different sources, including books, magazines, 
cookbooks, and the Internet, to research the history of the pancake. Then, 
answer the questions.

 1. What cultures feature pancakes as part of their cuisine?

 2. How do pancakes rise?

 3. What kinds of toppings can be used with pancakes?

 4. How can pancakes be used in meals?
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 Study Skills
	 Studying in a Group 

Directions Read the tips for successful group study. Then, write a paragraph 
about group study using each of the content vocabulary words from Chapter 17.

Study Successfully in a Group
• Ask two or three others to come with you.
• �Select a leader. The leader’s task is to develop an agenda that can keep everyone  

in the group focused on studying.
• �Before the group meets, the leader assigns sections of the text to each member. 

Members should read the entire text, and then write questions covering their  
assigned section.

• �Schedule enough time for your group to cover all the material. Make sure there  
is time for questions and discussion. 

• During the session, take turns asking and answering one another’s questions.
• �All members of the group should come to the session prepared to answer questions. 

This will help everyone be prepared for an upcoming class discussion, project, or  
test.

• �Plan for a short social time before and after the session. Take at least one short  
break during the session. The leader should keep track of time and get everyone  
focused after a break.

designate
alternative

mainstay 
function
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 Certification Test Practice
	 Jogging Your Memory

Directions Read the tips for jogging your memory. Then, take the multiple­
choice test. Circle the letter of the correct answer to each question.

Tips to Jog Your Memory
Sometimes you know the answer, but you cannot remember it during the test. Try 
these techniques to help you jog your memory:
• Relax and slowly reread the question.
• Put a mark next to the question, and then go on to the next question.
• Recall material that relates to the question, and then revisit the question.
• Try writing the question on the back of your test. Writing can jog your memory.

 1.  Fresh eggs are better for poaching because
a. older eggs taste funny when poached.
b. older eggs will fall apart in the poaching liquid.
c. older eggs will have a flatter yolk when poached.
d. older eggs will turn a slightly gray color when poached. 

 2.  For the best results, eggs used for frying should be
a. Grade AA.
b. Grade A.
c. Grade B.
d. Grade C.

 3.  A quick-service breakfast should include
a. eggs, bacon, toast, and coffee.
b. hash browns, pancakes, and fruit.
c. French toast, ham, and yogurt.
d. Any of the above. 

 4.  Granular cereals include
a. grits, barley, and farina.
b. oatmeal and cracked wheat.
c. boxed sugar-coated loops.
d. popcorn.
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 Content and Academic Vocabulary
	 English Language Arts

Directions Circle the letter of the phrase that best completes the sentence.

 1. Albumin is
a. a portfolio for pictures.
b. the shell that protects an egg.
c. where most of an egg’s calories can be found.
d. the thickest part of the white that surrounds the yolk of an egg.

 2. To curdle means to
a. coagulate.
b. separate.
c. bind together. 
d. digest.

 3. Shirred refers to
a. eggs baked with cream and bread crumbs. 
b. pleats in a dress.
c. beaten eggs.
d. a flan.

 4. If an egg is porous, it means.
a. it is easily poured
b. it is easily broken.
c. flavors and odors can be absorbed through the shell.
d. it is rotten.

 5. When you choose a side order, you
a. get an order of food in addition to the main dish.
b. get the special of the day.
c. get an entrée.
d. get a double order of food.

 6. An omelet is 
a. an egg dish made of beaten eggs cooked without stirring.
b. exactly the same as a frittata.
c. eggs baked with cream and bread crumbs.
d. another name for fried eggs.

 7. A soufflé is 
a. an egg dish made of whole eggs. 
b. another name for quiche.
c. a breakfast meat.
d. a puffed egg dish baked in the oven.
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Culinary Review
Produce Breakfast Orders

Scenario Timing is very important when producing orders for breakfast. 
Some breakfast foods are cooked very quickly, while others take more time. 
In this project, you will review several breakfast orders, decide which foods 
must be cooked first, and produce several breakfast orders at one time.

Academic Skills You Will Use Culinary Skills You Will Use  
SCIENCE
Develop an understanding of 
personal and community health.
MATHEMATICS
Apply appropriate techniques, tools,  
and formulas to determine measurements.

• Sanitation and safety knowledge 
• Dry cooking techniques
• Production timing

 Step 1  Review Breakfast Orders
Directions Follow your teacher’s directions to form groups. Review the 
breakfast orders as a group. List the ingredients you will need for each order.  

Breakfast Order #1 Breakfast Order #2 Breakfast Order #3
Pancakes with a side of  
bacon

Two fried eggs over easy 
with a side of white toast

Oatmeal with a side of 
sliced fruit

Ingredients needed: 
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Culinary Review (continued)
Produce Breakfast Orders

 Step 2  Make a Production Schedule
Directions Determine the order in which the breakfast foods must be cooked 
for all orders to be ready at the same time. List the information in the chart.

 

Task	 Time for Task

Breakfast Production Schedule 
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Culinary Review (continued)
Produce Breakfast Orders

 Step 3  Serve Breakfast
Directions If possible, make the breakfast orders, or a variation supplied by 
your teacher. Then, answer the questions.

 1.	 What was the easiest part of making the three breakfast orders?

 2. What was the most difficult part of making the three breakfast orders?

 3. What skills do you think line cooks need to be able to handle cooking breakfasts 
to order?

 4. What role does the service staff play in a successful breakfast service?
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Section 22.1 Poultry Basics
 Science Project

	 Identify Poultry Characteristics

Directions List the physical characteristics and habitat for each kind of poultry. 

Chicken

Turkey

Goose

Duck

Pigeon

Guinea

Th
is 

m
at

er
ial

 is
 p

ro
vid

ed
 so

le
ly 

fo
r i

nd
ivi

du
al 

ed
uc

at
io

na
l u

se
 b

y l
ice

ns
ed

 st
ud

en
t u

se
rs

 o
nl

y a
nd

 m
ay

 n
ot

 b
e 

fu
rth

er
 re

pr
od

uc
ed

 o
r d

ist
rib

ut
ed

.

201_208_CE_CH22_Lab_Manual_588014.indd   201201_208_CE_CH22_Lab_Manual_588014.indd   201 03/10/25   8:31 AM03/10/25   8:31 AM

For 
Rev

iew
 Purp

os
es

 - N
ot 

for
 Sale



C
ha

pt
er

 2
2

Name __________________________________  Date _______________  Class ____________

Chapter 22 Poultry Cookery

Chapter 22  Lab Manual202

Section 22.2 Cooking Poultry
 Culinary Skills Project

	 Compare Poultry Textures

Directions Follow your teacher’s instructions to form teams. As a team, cook 
three small pieces of chicken in three different ways:

• Sautéing
• Pan-Frying
• Baking

Once the chicken is completely done, taste each piece of chicken and answer the questions.

 1. Describe any taste differences between the three pieces of chicken. 

 2. Describe any texture differences between the three pieces of chicken.

 3. Describe any appearance differences between the three pieces of chicken.
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 Study Skills
	 Evaluating Web Sites

Directions Read the tips for evaluating Web sites. Then, apply the tips as you 
use the Internet to research how poultry is raised. Identify and research how 
one kind of poultry is raised for human consumption. Write a paragraph about 
your findings.

How to Evaluate Web Sites
Before using a Web site for research, ask these questions to help you evaluate the site: 
• �Are the writers authorities on the subject that you are researching? If so, what are 

their credentials?
• Is the site timely? When was it created? When was it last updated?
• Do the writers cite other Web sites or authorities? If so, are they legitimate?
• Is this a local, state, national, or foreign government site?
• Is this a Web site for an educational institution, such as a college or university? 

Poultry-Raising Methods
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 Certification Test Practice
	 Taking Online Tests

Directions Read the tips for taking online tests. Then, take the multiple-choice 
test. Fill in the bubble of the correct answer.

Tips for Taking Online Tests
Before the online test, ask your teacher these questions:
• Will I see one question at a time, or can I scroll through the entire exam?
• Will the questions be text only, or will there be illustrations?
• Will I need to answer each question before I can go on to the next question?
• Can I skip difficult questions and return to them later?
• Can I review the test once I am done?
• How do I change an answer?

 1.  The term maturity refers to a poultry’s 
● age. 	 ● size.
● sex. 	 ● height.

 2.  Poultry that has been prepared and packaged for use is called
● ready-to-use. 	 ● partially prepared.
● ready-to-cook. 	 ● service-ready.

 3.  Poultry that has received a Grade A should have all the following characteristics except 
● plump and meaty. 	 ● pinfeathers.
● clean skin. 	 ● intact bones.

 4.  The term roasting in poultry cookery is usually used when cooking
● turkeys. 	 ● chicken legs.
● whole birds. 	 ● ducks or geese.

 5.  _____________ are ideal for broiling or grilling.
● Large birds 	 ● Trussed chickens
● Giblets 	 ● Poultry pieces

 6.  There should never be more than one layer of chicken in a frying basket because
● the pieces will stick together. 	 ● the oil will cool.
● the chicken will not cook. 	 ● the batter coating will be too crispy.

 7.  Simmering is a cooking technique usually used for
● older, tougher birds. 	 ● game birds.
● younger, tender birds. 	 ● whole birds.

Th
is 

m
at

er
ial

 is
 p

ro
vid

ed
 so

le
ly 

fo
r i

nd
ivi

du
al 

ed
uc

at
io

na
l u

se
 b

y l
ice

ns
ed

 st
ud

en
t u

se
rs

 o
nl

y a
nd

 m
ay

 n
ot

 b
e 

fu
rth

er
 re

pr
od

uc
ed

 o
r d

ist
rib

ut
ed

.

201_208_CE_CH22_Lab_Manual_588014.indd   204201_208_CE_CH22_Lab_Manual_588014.indd   204 03/10/25   8:31 AM03/10/25   8:31 AM

For 
Rev

iew
 Purp

os
es

 - N
ot 

for
 Sale



C
hapter 22

Chapter 22 Poultry Cookery

Name __________________________________  Date _______________  Class ____________

Chapter 22  Lab Manual	 205

 Content and Academic Vocabulary
	 English Language Arts

Directions Write the vocabulary term that best completes each sentence. You 
will not use all of the terms. The first one is done for you. You will not use all of 
the terms.

Content Vocabulary Academic Vocabulary
poultry
kind
connective tissue
giblets
market form
trussing

render
baste
dredging
stuffing
cavity
ready-to-cook (RTC)

acceptable 
process

indicate 
principle

 1.  �Chris waited for the thermometer to reach 165ºF to indicate that the roasted chicken 
was done. 

 2.  Birds that get more exercise will have more ______________.

 3.  �Jan knew that ______________ the turkey with twine would allow for an attractive final 
product. 

 4.  �Remove the ______________, consisting of the liver, gizzard, and heart from the 
______________ of the turkey before roasting. 

 5.  �The fat in the skin will ______________ when the poultry is cooked at a high  
temperature, resulting in a beautifully browned bird.

 6.  �It is ______________ to serve pre-sliced poultry to customers in some restaurants, while  
other foodservice establishments prefer to carve tableside. 

 7.  �Tige preferred his grandmother’s recipe for cornbread ______________ to accompany 
poultry.

 8.  �The ______________ of ______________ includes coating poultry parts in seasoned flour.

 9.  �The USDA categorizes poultry according to ______________, or species, such as geese, 
ducks, or pigeons.

 10.  �Sheryl’s mom taught her to ______________ her chicken with its own juices as it roasts in 
the oven.

Th
is 

m
at

er
ial

 is
 p

ro
vid

ed
 so

le
ly 

fo
r i

nd
ivi

du
al 

ed
uc

at
io

na
l u

se
 b

y l
ice

ns
ed

 st
ud

en
t u

se
rs

 o
nl

y a
nd

 m
ay

 n
ot

 b
e 

fu
rth

er
 re

pr
od

uc
ed

 o
r d

ist
rib

ut
ed

.

201_208_CE_CH22_Lab_Manual_588014.indd   205201_208_CE_CH22_Lab_Manual_588014.indd   205 03/10/25   8:31 AM03/10/25   8:31 AM

For 
Rev

iew
 Purp

os
es

 - N
ot 

for
 Sale



C
ha

pt
er

 2
2

Name __________________________________  Date _______________  Class ____________

Chapter 22 Poultry Cookery

Chapter 22  Lab Manual206

 Step 1  Cut Up Poultry
Directions Follow your teacher’s instructions to form groups. Inspect the bird 
provided by your instructor. In the space provided, record the kind and type of 
poultry, and its age. Then, describe the quality characteristics of your bird. Once 
you are finished, cut the bird into pieces as described on pages 572–573 of your 
textbook. 

Poultry Kind and Type:

Poultry Age: 

Quality Characteristics: 

Culinary Review
Create a Simmered Poultry Dish 

Scenario Simmered poultry also creates a flavorful liquid that can be used in 
many types of sauces. In this project, you will cut poultry into pieces, simmer it, 
create a sauce, and evaluate your results.

Academic Skills You Will Use Culinary Skills You Will Use
ENGLISH LANGUAGE ARTS
Use language to accomplish individual  
purposes.
SCIENCE
Develop an understanding of
interactions of energy and matter.

• Sanitation and safety knowledge 
• Moist cooking techniques
• Making sauces
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Chapter 22 Poultry Cookery
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Culinary Review (continued)
Create a Simmered Poultry Dish

 Step 2  Simmer Your Poultry
Directions As a group, select a recipe for simmering poultry that includes a 
sauce. Attach a copy of the recipe to this page. Prepare the poultry as directed 
in your recipe. Record the start time and end time for your cooking, and the 
internal temperature of the chicken, in the right column of the chart.

Simmering Poultry

Recipe Name

Start Time for Simmering

End Time for Simmering

Internal Temperature When Done

Once the poultry is completely cooked, remove the poultry from the cooking liquid and 
prepare the sauce as directed in your recipe. After you are done, answer the questions.

 1. What additional ingredients, seasonings, and/or flavorings did you use in your sauce? 

 2. How did you thicken your sauce? Describe any methods or ingredients you used.

 3. How will your sauce complement the poultry you simmered? Th
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Culinary Review (continued)
Create a Simmered Poultry Dish

 Step 3  Evaluate Your Dish
Directions Taste your poultry to evaluate its appearance, flavor, and texture. 
Complete the evaluation. 

Appearance:

Flavor:

Texture:

Name __________________________________  Date _______________  Class ____________

Chapter 22 Poultry Cookery

Chapter 22  Lab Manual208
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Unit 5 Culinary Applications
U

nit 5

Make Chicken Chasseur
Directions Follow your teacher’s instructions to form competition teams of 
two to four people. Each team will be given a recipe for chicken chasseur to 
make for competition. Special attention should be paid to safety and sanitation 
procedures.

Judging
In this competition, you will be judged on:  

• How your team handles food safely
• �The appearance and flavor of your  

chicken chasseur

• The sanitation procedures you follow 
• The cleanliness of your workspace

Preparation Phase
 1.  Write a work plan of how your team will make the chicken chasseur. Turn in a copy of 

your work plan to your teacher.

 2. Prepare your workspace for competition. During preparation:
• Retrieve all necessary equipment and tools
• Observe all safety and sanitation procedures
• Keep foods at the proper temperature
• Use a sanitizing solution to clean your workspace before beginning
Do not prepare any part of the chicken chasseur at this time.

Cooking Phase
 1. Make your chicken chasseur, using the work plan you created. You must make two 

portions of your chicken chasseur—one to be tasted, and one for presentation. There  
should not be a visible difference between the two plates. You will have one hour to 
make your chicken chasseur.

2. Bring both plates to the tasting area designated by your teacher when it is completed 
and ready for judging, or at the end of the time period. Display your chicken chasseur 
with the work plan you wrote earlier. 

Unit 5  Lab Manual	 235

Name __________________________________  Date _______________  Class ____________
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Unit 5 Culinary Applications
U

ni
t 5

Competitive Events Review
Once the competition has been completed, write a short essay on the experience of creating 
a more complex dish than the ones you have created for competition so far. How did you 
handle the extra ingredients? What were your biggest challenges? What would you have done 
differently next time?

Unit 5  Lab Manual236

Name __________________________________  Date _______________  Class ____________

COMPETITIVE EVENTS PRACTICE (continued)
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273

Food Classroom Resources

Food Safety Rules
Food safety is everyone’s responsibility. Remember these general 

food safety rules. You can learn to keep food fresh and safe and to keep 
everyone healthy.

Wash Hands Properly  Wash your hands with warm, running water and soap 
for at least 20 seconds. Scrub the front and back of your hands, between 
your fingers, and under your fingernails. Use a paper towel to turn off the 
faucet after washing your hands. Dry your hands well with a clean towel 
or air dryer.

Avoid Spreading Bacteria  Do not handle other people’s food if you are 
sick. Cover an open cut or sore on your hands with a clean waterproof 
bandage. 
Cover your nose and mouth with clean tissue when you sneeze or cough. 
Handle food with clean utensils. Tie back any long hair before preparing 
food. Wear clean clothes and roll up the sleeves. Wear a clean apron. Use 
a clean spoon for each tasting. Do not taste foods containing raw or partly 
cooked meat, poultry, fish, or eggs.

Keep the Kitchen Clean  Use a disinfectant, a mixture of chlorine bleach and 
water, or hot, soapy water to clean kitchen surfaces. Wipe up spills right 
away. Sweep the floor whenever needed. Keep dirty dishes, pots, and 
pans away from food preparation areas. Wash dirty dishes immediately in 
hot soapy water and rinse in hot water. Clean the can opener after each 
use. Use different towels for drying dishes and your hands. Keep kitchen 
garbage in a tightly covered can. 

Avoid Cross-Contamination  Keep raw meat, poultry, fish, and their juices 
away from ready-to-eat foods. If possible, keep one cutting board just for 
raw meat, poultry, and fish. Wash everything that touches raw food before 
reusing it. Use paper towels to wipe up food scraps, spills, or meat juices. 
Then, wash the counter and your hands right away.

Thaw and Cook Food Properly  Never thaw food at room temperature. Cook 
food fully. Check internal temperature with a clean meat thermometer. 
Avoid raw or partly cooked eggs. Keep foods out of the temperature 
danger zone (41˚F to 135˚F; 5˚C to 57˚C).

Food Safety Rules  Lab Manual
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274

Food Classroom Resources 

Safety in the Kitchen
Accidents in the kitchen can happen—but they are easily prevented. 

The main cause of kitchen accidents is carelessness. Remember the 
following rules to help prevent accidents:

Basic Kitchen Safety Rules
For General Safety  Pay attention to the task. Use the right tool for the job. Do 

not let hair, jewelry, or clothing dangle. They could catch fire or get tangled 
in equipment.

To Prevent Cuts  Store knives in a container or block designed for them. Do not 
soak any sharp utensils in a sink where you may not see them. Always use 
a cutting board. Clean up broken glass carefully using a broom and dustpan 
for big pieces, and a wet paper towel for glass dust.

To Prevent Falls and Other Injuries  Keep drawers and doors closed. Wipe up 
spills, splatters, and peelings on the floor immediately. Use a sturdy stool to 
reach higher shelves. Store heavy items within easy reach.

To Prevent Electrical Shock  Keep small electrical appliances away from water. 
Keep cords away from heat sources. Unplug small appliances before 
cleaning them and do not immerse them in water. Do not plug too many 
appliances into one outlet. Keep utensils such as forks out of toasters and 
other electrical appliances.

To Prevent Burns  Keep potholders within easy reach and use them to handle 
hot items. Turn the handles of pots and pans toward the inside of the range 
to prevent accidental spills. Carefully lift the cover of a hot pan to prevent 
steam from burning you. Wait until a spill cools before wiping it up.

To Prevent Fires  Keep flammable items away from the range. Watch foods as 
they cook on the range. Store aerosol cans away from heat. Keep a fire 
extinguisher at hand and know how to use it.

To Prevent Accidental Poisoning  Store all household chemicals away from 
food and out of children’s reach. Keep chemicals in a locked cabinet 
if possible and clearly labeled. Follow label directions when you use 
household chemicals. 

Kitchen Safety Guidelines  Lab Manual
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Source: USDA Home and Garden Bulletin 	
No. 72, “Nutritive Value of Foods”Nutritive Value of Foods Appendix
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