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Culinary Arts 1. 

Study Guide for Final 2015  
Terms to know:
Flow of Food




Cross contamination
Temperature danger zone


Tare Weight
Critical control Point



Range of motion
HACCP




One and Two stage cooling method
FIFO





“Mise en Place”


FAT TOM




Foodborne pathogens
Calibrate 




Purpose of a menu
Herbs  and Spices



Seven types of Cheeses. 
Extracts 

Yield
Time temperature Abuse
Internal Cooking Temperatures.

Butler service

Personal Hygiene 

Food safety hazards
Knife cuts such as Julienne 
People at risk

Perishable Foods

Concepts to know:

Mise en Place” 



Knife safety

Parts of a knife  



Parts of a Recipe



Weights and Measurements


Small ware and equipment. 



Food borne Illness    



Characteristics of spoiled food
Methods of preserving food


Flow of Food

HACCP




 Manual Dishwashing 3 bowl sink

 The five common causes for foodborne illness
Pasta and grains 


Rice and wild rice

Brown rice


Cornmeal


Risotto


Milling


Polenta


Pilaf


Al dente


Fettuccini 


Pierogi


Semolina Flour 


Dried Pasta and Fresh pasta

Salads 


All different types of a salad


Mesclun

Sandwiches 


Pullman

Foccaccia


Phyllo


Crepes


Club sandwich


Types of sandwiches ( i.e. open) faced.

Cheese 


Seven types of cheeses.


Cheese board


Flight of cheeses


Rind


Fondue  

The Menu 


What do the convey to the  customers. 


Parts of a menu 

Appetizers and Hors D’Oeuvres.

Appetizer 


Hors D’Oeuvre


Brochettes


Canapés


Crudités


Crostini.


Platform

