CULINARY II

FETTUCCINE LAB

1. List one reason from pounding chicken with a mallot.

2. Fettuccine Alfredo is a bland looking dish.  List 2 foods you could add to the dish that would add color and more meal appeal.

3. What is the advantage of covering a pot of water when bringing it to a boil?

4. Why is it important to stir the cream sauce constantly?

5. List one way to avoid sticky pasta.

6. Which is larger?  ¾ cup or 2/3 cup

7. Which is larger?  ½ cup or 2/3 cup

8. Which is larger?  1 T. or 2 tsp.

9. ¾ cup butter = _____Tablespoons butter.

10. 1 stick of butter =_____Cup.

