Name:
Soup Quiz

Place a “S” by stock soups and a “C” by cream soups

1.  _____Chicken Noodle Soup

2. _____ Potato Soup
3. _____Minestrone
4. _____Egg Drop Soup
5. _____Clam Chowder
6. _____ Cheese and Broccoli

7.  Most stock soups are made from:

A.  Milk

B. Broth

C. Flour

D. None of the above
8. When onions, carrots, and celery are used in a broth they are called:

a. Bechamel

b. Roux

c. Mirepoix

d. All of the above

9.  Most stock soups are thickened using

a. Cornstarch

b. Roux

c. Grains and Vegetables

d. All of the above

10.  A broth is made by:’

A.  Mixing milk and flour

B. Boiling Potatoes

C. Boiling food scraps and animal bones

D. None of the above

11.  Soup is served on a

a. Placemat

b. Plate

c. Spoon

d.  None of the above

12.  A basic white sauce is also called:

a. Veloute Sauce

b. Espagnole Sauce

c. Bechamel Sauce

d. Hollandaise Sauce

13.  What is the thickening agent called when making a white sauce

a. Bechamel

b. Roux

c. Chowder

d. Mirepoix

14.  The formula for soup is 

a. Vegetables plus grains

b. Liquid plus a thickening agent

c. Milk and cornstarch

d. Broth and Milk

15.  If a soup is served to stimulate the appetite that is an example of:

a. An appetizer

b. Main Dish

c. Main Entrée

d. Dessert

16.  A Roux is 

a. Water and Flour

b. Cornstarch and Milk

c. Flour and Fat

d. Flour and Milk

17.  A béchamel sauce could also be used for

a. Alfredo Sauce

b. Tomato Sauce

c. Chicken Broth

d. All of the above

True or False

18.  _____Never pour straight cornstarch or flour into a hot liquid.

19. _____  A soup spoon is bigger than a teaspoon.

20._____When your finish eating soup leave you spoon in the bowl.
