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Cream of Chicken Noodle Soup Questions

INGREDIENTS
1. What could be modified if “salted” butter is all that is available?

2. How many ounces of butter will you need to measure out?
3. How many pounds/ounces of chicken will you need to measure out?
4. Why use white pepper in recipes compared to black pepper?
DAY ONE
1. What preliminary cuts should be performed on the onions, carrots, and celery?
2. Identify the ingredients that make up a bouquet garni?
DAY TWO 
1. What ingredients make up the roux in this recipe?
2. Approximately how long should you sweat the vegetables in step #2?
3. Which step is the roux actually coming together?
4. Define simmer.
5. What is the importance bring the soup to a boil after adding the chicken?
6. Identify the acid ingredient AND its purpose in step #9.
7. Which ingredients should be discarded at the end of the cooking process?

8. What is the importance of cooling down the soup at the end?
DAY THREE
1. Which ingredient needs to be added when reheating the soup?
