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Microwave Cooking Final Test

1. What do the following terms mean in microwave cooking? (5 points each)

a. Rearrange:

b. Power Level:

c. Conduction:

d. Standing Time: L, G

2. Answer the questions. (10 pomts each) : Pﬂﬁ CO

a. What are some advantages of using a microwave ovee@&’q1

. S i
b. Many ed in a microwa 98&:11 do not have ti t&c\‘brown List some things that you can
do to e these foods lo?&’)n&e attractive: C"‘

(30?‘3 . Aﬁgﬁ

3. Degllge if each of the following statements is true or false. Write a T for true or an F for false. (2 points
ea
a. Dishes holding food stay cool in a microwave oven.
—— b. Metal containers should not be used in a microwave oven.
— c. Food in a microwave should be turned and stirred to be sure it cooks evenly.
d. Microwaves go into food about % to 1% inches.
e. Cover dishes tightly with plastic wrap to keep the steam in.
f

. Food should be eaten immediately when it comes out of the microwave oven so it will still
be warm. :

g Cooking larger amounts of food takes longer than cooking smaller amounts of food.
h. Pierce potatoes with a fork before cooking in a microwave.
i
)

i. Defrost foods at a low power level.
j. All foods can be cooked successfully in a microwave oven.

4. You are making spaghetti with meatballs for dinner. You have half a pound of hamburger, a can of
spaghetti sauce, and a package of uncooked spaghetti. Describe the steps you will take to fix dinner
and any other ingredients you will use. Mention the microwave oven and any other equipment you
need. Use the back of this paper to answer this question. (40 points)

© 1990 J. Weston Walch, Publisher :594¢ An Introduction to Microwave Cooking



Name (KEY) Date

Microwave Cooking Final Test

1. What do the following terms mean in microwave cooking? (5 points each)
a Reanangé: Move foods around in microwave so they will cook evenly

b. Power Level: Percentages of power being used to cook - low, medium, & hich are av

c. Conduction: Microwaves only penetrate food 3/4" to 11", Food cooks by conductia

d. Standing Time: Le ood set afiter gven 0 o £ind soking G
| o0
2. Answer the questions. (10 points each) ' )Y
a. What are some advantages of using a microwave ove&"@ ek cooking. ‘Use serving
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b. Many fog ", sdodked in a rmcrowavggﬂ%ﬁ do not have tlmstaﬁ'own List some things that you can

doto e these foods look%“'&re attractive:
oy \SC“

patato chips, onion sou ,fg‘x

rostiong, paprika, parsley, powdered sugar

taco qpammnoL \é&ah sauce, eotc

3. Decklge if each of the following statements is true or false. Write a T for true or an F for false. (2 points
eac
—F a Dishes holding food stay cool in a microwave oven.
—T__ b. Metal containers should not be used in a microwave oven.
—TI _ c. Food in a microwave should be turned and stirred to be sure it cooks evenly.
_T__ d. Microwaves go into food about % to 1}% inches.
. Cover dishes tightly with plastic wrap to keep the steam in.

—F___ { Food should be eaten immediately when it comes out of the microwave oven so it will still
be warm.

— 8. Cooking larger amounts of food takes longer than cooking smaller amounts of food.
_T__ h. Pierce potatoes with a fork before cooking in a microwave.

—T i Defrost foods at a low power level.

—E__ j. All foods can be cooked successfully in a microwave oven.

4. You are making spaghetti with meatballs for dinner. You have half a pound of hamburger, a can of
spaghetti sauce, and a package of uncooked spaghetti. Describe the steps you will take to fix dinner
and any other ingredients you will use. Mention the microwave oven and any other equipment you
need. Use the back of this paper to answer this question. (40 points)
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