Foods II






Name________________ Soup Review






Period ___  
1. Why is soup considered a comfort food?

2. How can soup “set” the stage for a meal?

3. What is a thick soup AND what are the two kinds?

4. What is the main difference between cream soups and pureed soups?

5. What piece of culinary equipment would you use to puree soups?

6. Are neatness and accuracy of vegetable cuts a priority in puree soups? Why or why not?

7. What type of ingredients helps thicken up soup naturally?
8. What happens when thickened soup is stored and used at a later time?

9. Identify the 2 types of preparation methods used to thicken up soup.
10. Compare the 2 types of preparation methods used to thicken up soup.
11. What is added to “thin” out thick soup?  “Thicken” soup?
12. What is a clear soup AND what are the two types?

13. What is the difference between a consommé and a broth? 

14. What is the rule behind adding a clearmeat and an acid ingredient to consommé soups?

15. Identify the specialty soups AND a soup example for each.
16. What does a “heavy cream reduction” mean?

17. Explain the main difference between chowders and pureed soups?

18. What are the 2 main types of cold soups?

19. What is difference between a mirepoix and a matignon?

20.  What are the 2 rules with vegetable cuts and cooking time in soup?

21. What is the purpose of a sachet d’epices in soups?
22. Define the term simmer.
