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Chapter 2 year 2 Potatoes & Grains

Key Terms Review- Study Questions

 Section 2.1 Selecting and Storing Potatoes, Grains, Legumes & Pasta

Potatoes

1. Potatoes are native to ​​________ and ___________________.

2. When selecting potatoes, choose potatoes that are ______ and ________; avoid potatoes with ___________________________ or large ________.

3. List storage tips for potatoes:
b. 

c.

d.

4. Explain what Solanine is and how it is developed on potatoes.

5. Safety tips to follow when preparing potatoes:
     a. 

     b.

     c.

Grains
      6. Grains are __________ that grow _________________.
7. Draw and label the four parts of the grain kernel. Explain each part.




Include hull, bran, germ and endosperm.

      8. What is a whole grain? 
                  9. Matching:

  

a. Hull                               1. Great source of fiber, surrounding endosperm 
                        b. Bran                              2. Germ, Bran & hull removed or polished

                        c. Endosperm                    3. Smallest part, trace fat rich in Thiamin

                        d. Germ                             4. Protective coating

                        e. Milling process             5. Largest part, major source of protein &        

                                                                      carbohydrate.
                10. Grains that are ground and broken down are called ________________.
                11. What is left intact on the stone grains? 
                12. Wheat is classified as ______ and ________  depending on 

                       the  ___________ ____________.
                13. ___________ and ___________ are hard wheat’s used for making 
                      pasta.

                14. List tips to follow when selecting and storing grains:
                         a. 
                         b. 
                         c. 
                         d. 
Legumes

   
   15. _______________ are seeds from pod-producing plants.

               16. List 6 Legumes:


         a.




d.

         b.



e.


         c.




f.

               17. Why are Legumes known as the meat alternatives?

               18. List storage tips to follow when storing Legumes:
                          a. 
                          b. 
                          c. 
Pasta

              19. Pasta is one of the most versatile and convenient foods to prepare, why are  
                    dried pasta and noodles considered an essential food?

              20. List tips to properly store pasta.

                         a. 
                         b. 
                         c. 
Section 2.2 Cooking Potatoes

Types of Potatoes 

1. Potato is the most popular vegetable because it __________ and ________.

2. Potato varieties differ in ______ and _______________, _____ and _____ _________.

3. Potatoes that are suitable for baking, pureeing and frying, such as _____ ________, _____ and ______ potatoes, are high in ______ and low in ________.

4. What is the difference between sweet potatoes and yams? Can these two potatoes be used interchangeably? 
5. What is a tuber? 
6. What is the difference between the following potatoes:

Russet/ Idaho –   
Chefs/ All-purpose – 
New – 
Cooking Potatoes

7. Define the two categories for cooking potatoes: 

Single stage technique: 
Multiple stage technique: 
8. ______ and ______  potatoes are prepared using the single stage technique.

9. __________ is a multiple stage technique in which the potatoes are precooked, sliced, than fried.

10. What is the easiest method for preparing potatoes, and often the 1st step in other types of potato preparations? 
11. List tips for boiling potatoes

a.
b.   


c.    
12.  _________ is the best way to cook new potatoes because of their high moisture content.

13. List tips for steaming potatoes:

a. 
b.  
14. ______  potatoes are always served in their skins.  _______  or Russets are the best baking potatoes.

15. List the variety of ways to bake potatoes and explain the differences these varieties have on the potato.

a. 
b. 
c.  
16. List tips for baking potatoes:

a.
b. 
c. 
d. 
17. ____________ potato dishes combine peeled and sliced raw potatoes with heavy cream, sauce, or uncooked custard and slowly baked in a buttered pan.

18. Sautéed potatoes should be _____, _____ _______ exterior with tender interior, never greasy or soggy.

19. What potatoes are best for deep-frying? 

20. How is blanching done to prepare potatoes for deep-frying and why?

21. What is another name for potato pancakes?
22. ______ potatoes are important as the basis of many popular dishes, such as mashed potatoes.
23. Potatoes should be cooked in their own _____ to retain their _________.
24. Cut and peeled potatoes should be in _______ to prevent ___________.
Section 2.3 Cooking Legumes and Grains

Cooking Legumes  

1. Grains and legumes must be cooked to

a. 
b. 
c. 
2. Grains and legumes must be rinsed carefully and in some cases _______ before cooking.

3.  Three steps to rinsing and soaking grains and legumes are:



a. 
   
b. 



c. 

4. ______ is never soaked before cooking.


5. _________ grains and legumes shortens the cooking time.


6.  List and explain the 2 methods for soaking legumes:



a. 


b. 
Cooking Grains


7. Many grains should be ________ before they are cooked.


8. What happens to whole grains when they are soaked?


9. List and explain the 3 methods for cooking grains:



a.


b. 


c. 

10. ________ is a special short grain rice used in the risotto method.

11. Explain the difference in the finished product between Steamed, Pilaf, and Risotto method grains. 
Section 2.4 Cooking Pasta and Dumplings

Cooking Pastas


1. List two differences between fresh and dried pastas:


a. 


b. 

2. List 4 ingredients used in pasta dough:



a. 


b. 


c. 


d. 
3.  The most important stage in mixing pasta dough is the ______ _______. This period should be ___-___ minutes.

4. What is the purpose for resting the dough?

5. List the three tips for storing pasta:



a  


b. 


c. 
6. Sauce served with pasta should be right __________ to __________ the type of pasta.

7. Long flat pastas are best with ___________________________. Tube and twisted pastas are best with ________ ________.
8. Pair sauce with a pasta’s particular flavor. The delicate flavor of fresh pasta pairs well with _________ or ____________, while dried pastas pair well with ________________________________.
Cooking Dumplings

9. ____________ are made from doughs or batters.

10. List 7 ways to cook dumplings:


a. 


b. 


c. 


d. 


e. 


f. 


g. 
11. __________ are small German dumplings, or bread like dumplings that are tasty in stews

12. __________ is small potato dumplings served in Italian cuisine.

