Name___________________

Chapter 8 Worksheet Sections 8.3 and 8.4
Section 8.3: Changing a recipe
1. Name 3 reasons to change a recipe. ________________________________________


_________________________________________________________________

2. List the three basic steps in changing a recipe yield. ___________________________


_________________________________________________________________

3. List three changes that can be made to a recipe for health reasons.  ________________


_________________________________________________________________

Listed in the left column are recipe ingredients for recipes that yield 6 servings. In the right column, rewrite the ingredient amount decreased or increased to the yield specified.  Follow these instructions for questions 4 - 10.
Decrease to 2 servings

4.  1 lb. ground beef 


_______________________________

5.  1 cup shredded cheese

_______________________________

Decrease to 3 servings

6.  2/3 cup flour


_______________________________

7. 1 Tbsp. butter


_______________________________

Increase to 1 dozen servings

8. 3 cups rolled oats


________________________________

9.  1 tsp. vanilla


________________________________

10. 6 ounces chocolate chips

________________________________

Section 8.4: Preparation Tasks
11. Describe the differences between a chef's knife, a boning knife, and a paring knife. 


________________________________________________________________


________________________________________________________________


________________________________________________________________

12. What does beating mean when used to describe a mixing technique? Name three tools 

that could be used to beat a mixture. ____________________________________

__________________________________________________________________

__________________________________________________________________
13. Name 2 small electrical appliances that are useful for both cutting and mixing tasks. 


_________________________________________________________________


_________________________________________________________________

For the following questions, write the utensils that, according to the text, should be used to complete each task. If more than one can be used, write the different possibilities.
14. Stirring to keep food from sticking to the pan while it is cooking: _______________


________________________________________________________________

15. Folding raspberries into a muffin batter: ___________________________________


_________________________________________________________________

16. Chopping vegetables: __________________________________________________


_________________________________________________________________

17. Mixing dry ingredients: ________________________________________________


_________________________________________________________________

18. Trimming meat off of a bone: ____________________________________________


_________________________________________________________________ 

19.  Draining the water from cooked noodles: __________________________________

_________________________________________________________________

20.  Peeling carrots: ______________________________________________________


________________________________________________________________
