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Salad Test

Direction: Read each statement carefully.  Choose the best answer by circling the correct letter.

1. When a salad is served before the main meal course, the salad fork is placed:

a. To the left of the dinner fork.

b. To the right of the dinner fork

c. To the right of the spoon

d. On the salad plate.

2. Salad ingredients should:

a. Be similar in color

b. Have a variety of textures

c. Have a similar flavors

d. Be cut all the same size.

3. Salad greens should be:

a. Stored at room temperature

b. Washed and stored in a container of water.

c. Washed, drained and cut immediately after purchase.

d. Washed, drained and stored in an airtight container

4. To reduce the fat content of a salad dressing use:

a. Buttermilk

b. Mayonnaise

c. Peanut oil

d. Yogurt

5. When a salad is served before a main meal, it is called:

a. Appetizer salad

b. Accompaniment salad

c. Main dish salad

d. Vegetarian salad

6. If you wanted to add more protein to your salad, what ingredients could you add?

a. Pasta, rice, and nuts

b. Carrots, cucumbers, and tomatoes

c. Meat, cheese and eggs

d. Apples, strawberries, and oranges

7. Salads provide a high amount of:

a. Riboflavin

b. Vitamins

c. Calcium

d. Fats

8. All of the following statements about principles of salad making are true EXCEPT:

a. Ingredients should be well drained.

b. Salad dressings have a lot of fat content.

c. Ingredients should be cut into convenient bite size pieces.

d. Salads should be prepared right before serving

9. Which is not a type of salad dressing?

a. Oil-based

b. Cooked

c. Egg

d. Mayonnaise

10. All of the following are functions of salad dressings EXCEPT:

a. Adds flavor 

b. Acts as binding agent

c. Adds richness

d. Adds color

