ProStart Year 2

Chapter 2.1 Selecting and Storing Potatoes, Grains, Legumes, and Pasta

1. Draw a picture of a grain.  Label and explain the bran, endosperm and germ.

2. Potatoes exposed to light may develop a greenish color called ________________  which is___________________________________________.

3. Describe what happens to a grain when it is milled.

4. What does “stone ground” mean?

5. All purpose flour is good for making _________ and  __________________.  Cakes and pastries are best made from _________________ and bread from ________________.  Pasta is  made from _________________.

6. Legumes are _________________ and include (name 4 ) _____________________

___________________________________________.

7. How many types of pasta does the book list? __________

8. What is orzo?  What is another type that is new to you?___________________

9. Whole grains have a trace amount of fat and should be stored where? ______________

2.2 Cooking Potatoes
1. Define:

All-purpose potato or Chef’s potato-

En casserole-

Idaho potato

Latke

Lyonnaise

Multiple-stage technique

New potato-

Russet potato

Single-stage technique

Sweet potato

Yam

2. Wrapping potatoes in foil prior to baking keeps the skin ________ but makes the inside less ___________.

3. You can prevent peeled and cut potatoes form discoloring by placing then in __________.

4. When preparing bo boil potatoes, put potatoes in water that is ____________.

5. What are 5 preparation methods for potatoes?

6. What are 2 examples each of single-stage and multiple-stage techniques for cooking potatoes?

2.3 Cooking Legumes and Grains
1. Define:

Arborio-

Pilaf-(explain the cooking method)

Risotto method-(explain)

2. What should you do with grains or legumes that float to the top of the rinse water?

     3.  Why are most dried legumes soaked before cooking?

4.What is the best rice to use for risotto?

Chapter 2.4 Cooking Pasta and Dumplings

1. Define:

Al dente-

Dumpling

Gnocchi

Resting stage

Spaetzle

2. What year and where did pasta originate?

3. What are the two basic ingredients in any fresh pasta dough recipe?

4. What does the term “al dente” mean when it is used to describe pasta?

5.  How can you refresh cooked pasta before serving?
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