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Name                                Period_Assign#

1.  Why should food be frozen quickly?

2.  List at least four rules to follow in order to ensure that food is frozen quickly.

3.  How should the following be prepared before freezing?

a. Vegetables

b. Fruits

c. Meats

d. Bakery goods

4.  Name four types of containers that are good for freezing.

5.  What is head space?  Why is head space needed in freezing foods?

6.  List three ways to prevent freezer bum?

Even if you have carefully followed the directions when making jams and jellies, sometimes something may go wrong.  Listed below are some fairly common problems.  Respond to each problem by identifying the problem(s), their causes, and solutions.

7.  What causes cloudiness in jellies?

8.  What causes crystals?

9.  What causes a jam or jelly to be too soft?

10.  What can be done to make a jam or jelly more firm?

11.  What causes weeping jelly?

12.  What causes fermentation of jelly?

13.  Why does mold form on jelly or jam?

14.  Why does fruit float in jam?

15.  If jam or jelly does not set, what can be done to make it set?  

