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REVIEW QUESTIONS 
By successfully completing the tests, you indicate that you have met the objectives and have learned the information of this chapter.
Which knife is best for chopping vegetables?
a. Paring knife
b. Chef’s knife
c. Serrated knife
d. Boning knife

What is the safest way to pass a knife to someone else?
e. Hand it over directly with the blade pointing upwards
f. Hold the blade and offer the handle
g. Pass it blade-first
h. Place it on a flat surface and let the other person pick it up

Which cutting technique is used to create thin strips of food?
i. Dicing
j. Chopping
k. Julienne
l. Mincing

What is the primary benefit of steaming vegetables?
m. Retains nutrients better than boiling
n. Adds flavour without seasoning
o. Enhances texture by deep frying
p. Uses less energy than grilling

What is the purpose of FIFO in food preparation?
q. Ensures equal cooking times
r. Rotates food to use the oldest items first
s. Prevents food waste by freezing leftovers
t. Organizes ingredients by weight

Match the following knives to their uses:
a) Chef’s knife
b) Paring knife
c) Boning knife
d) Cleaver
Uses:
1. Trimming meat. 
2. General chopping and slicing.
3. Peeling fruits and vegetables.
4. Breaking down large cuts of meat. 

The ________ knife is ideal for slicing bread because of its toothed edge.

A proper knife grip involves holding the blade between the thumb and ________, ensuring control and precision.

To prevent cross-contamination, always use separate ________ for raw and cooked foods.

When batch cooking, it is important to ________ similar tasks to save time and improve efficiency.
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