Foods I							Name _______________________
Frittata Lab Review						Period______



FRITTATA (DAY ONE) INGREDIENTS/ STEPS REVIEW:
1. Step #1 what utensil will you be using to whip the eggs, milk, salt and pepper?  ______________________________________________________________________
2. What knife will you use to chop the ham, onion and green pepper? _________________
3. Describe the size of cuts you should perform on the ham, onion, and green pepper be? ______________________________________________________________________
4. Why you measure out the milk all together even though there are two measurements? ______________________________________________________________________
5. What preliminary cuts should be done on the onion and green pepper? ______________________________________________________________________
6. What 2 safety precautions should you take when working with raw eggs? ______________________________________________________________________

FRITTATA (DAY TWO) STEPS REVIEW:
1. List 2 steps in order to set up the broiler for lab. ______________________________________________________________________
2. What type of cooking pan should you use for the frittata? _________________________
3. What temperature should the pan be warmed over? _____________________________
4. Why is it important to coat the bottom of the griddle completely? ______________________________________________________________________
5. How long should you sauté the ham and vegetables for? _________________________
6. What does it mean is step #5 “when eggs are set?” ______________________________________________________________________
7. What cooking utensil will help lift the frittata in order to release the uncooked egg underneath? ____________________________________________________________
8. What food item gets sprinkled on top of the frittata once it turns shiny? ______________
9. Why does the frittata get transferred to the broiler in step #7 and for how long? ______________________________________________________________________




Misc. Questions…
1. What does “mise en place” mean in the culinary world?  


2. How does “mise en place” apply to labs and cooking?

