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Creamy Cheddar Soup Questions

INGREDIENTS
1. What is a pimento?
2. Why is the flour separated in the ingredients?

3. What flavor of cheddar cheese is being used?
4.  What’s another name for green onions?
5.  How many ounces of green onions will you need?
DAY ONE
1. What preliminary cuts should be performed in steps #1 and 4?

2. What cut is being performed in steps #1 and #2?
DAY TWO
1. Define sauté.

2. Identify the ingredients that make up the roux in this recipe.
3. When should the stock and cream be added?

4. What texture should the soup be before adding the cheese?
5. What is the importance of cooling down the soup?

DAY THREE
1. What temperature should the soup be reheated on?
