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PROSTART CHAPTER 10 STUDENT OUTLINE  
YEAR 2
STOCKS, SOUPS, AND SAUCES
1.
What is a stock?

2. 
 Describe the types of stocks.

	Types of Stocks
	Description of Stock

	White Stock

	

	Brown Stock

	

	Fumet

	

	Court Bouillon

	

	Glace

	

	Remouillage

	

	Bouillon

	


3.
 Define the four essential parts of stock.
	Essential Parts
	Definition

	Mirepoix
	

	Aromatic
	

	Major Flavoring Ingredient
	

	Liquid
	


4. 
 Describe the difference between Bouquet garni and  Sachet d’epices.

Bouquet garni:
Sachet d’epices:

5.  
Describe the three methods for preparing bones for stock.

	Method
	Description

	Blanching
	

	Browning
	

	Sweating
	


6. 
You are responsible for cooling a large pot of stock.  Describe two methods for cooling the stock.

a.


b. 

7. 
 Identify the two basic kinds of soup and give two example of each soup.


a.


b.
8.
Define broth and explain what makes a good broth.
9.
Describe consommé.
10. 
 The main difference between a purée and cream soup is that cream soups are thickened with an added _____________, while purée soups are thickened by the ______________ found in the pureéd________________ ________________.
11. 
 Chowders are ________________ soups.   Chowders typically include large pieces of the _____________ _______________ and _______________.

12. 
Most soups are cooked at a gentle __________________ and ________________ occasionally.
13.
 Describe the following types of specialty or national soups.

	Minestrone
	

	Gumbo
	

	Filé
	

	Vichyssoise
	

	Gazpacho
	

	Borscht
	


14. 
The five grand sauces are sometimes called the   ___________  ___________ 

because they are the _______________ for many other sauces.
15. 
Identify the five grand sauces and describe each sauce.

	Grand Sauce
	Description

	
	

	
	

	
	

	
	

	
	


16. 
Derivative sauces are sauces made using one of the five grand sauces.  From which grand sauce is demi-glace a derivative?
17. 
Describe a compound butter.

18.
 Define coulis.

19. 
 Thickeners are added to sauces to give them additional _____________ and _____________.
20.
Explain the difference between the following thickeners.
	Roux
	

	Beurre manié
	

	Slurry
	

	Liaison
	


21.
List the three types of roux and explain each ones characteristics.
	
	

	
	

	
	


