Name_________________________
Kitchen #______
Summer Tomato Soup Questions

INGREDIENTS
1. How many pounds of onions will you need to weigh out?

2. How many cloves of garlic do you need?

3. What is red pepper?
DAY ONE
1. What preliminary cuts should be performed on the onions?

2. What does mince mean for the garlic?
3. How should the celery and carrots be chopped?

4. What preliminary cuts should be performed on the tomatoes first?

5. What should you wash the basil leaves in?

6.  What should you dry the basil leaves with?
DAY TWO
1. Locate the stockpot.
2. How much oil will be left over after step #1?

3. Which ingredients will be sautéed in step #2?

4. What does sauté mean?

5. What is the purpose of covering the stockpot with a lid in step #3?

6. List 2 indicators that will display that step #4 is complete.
7. What do you do with the remaining olive oil, garlic, and basil leaves?

8.  Where do the ingredients in step #7 get transferred to? 

9.  What is the purpose of pureeing the tomato soup in step #7?

DAY THREE
1.  What is used to garnish the tomato soup?
