FNH 340 – Study guide for Final Exam– Preliminary Draft
Meat and Poultry- Chapter 3
Types and characteristics to differentiate between them, pigmentation 

Cuts of meat – tougher, more/most tender and location on the animal (pictures pages 686-690 in text)

Composition – collagen, elastin, general structure and relationship to tenderness/toughness
Preparation – cooking techniques, moist versus dry and effect on final yield; testing for doneness, carving 
Shrinkage in cooking – what it is, how to prevent or minimize it 

Fish and Shellfish (Seafood) - Chapter 4

Classification (fat vs lean) know common examples of each (eg. Salmon, sole, cod)
Composition and how this affects cooking techniques used **

Preparation methods (basic methods such as poaching, baking, breading)

Salad Dressings (Colloids and Emulsions) (Chapter 11 pages 624 – 637, course notes)

I am not testing on types of solutions, colloidal dispersions, suspensions, emulsions (oil-in-water, water-in-oil), etc on the final.
Do know examples of the basic types of dressings – vinaigrette, mayonnaise
(and it’s stability)

Fruits (Chapter 5 (omit 291-299), Chapter 7)
Composition and importance of organic acids, pectin, pectic acid, phenolic compounds in food preparation; changes during ripening 
Enzymatic browning and effect of heat/sugar on fruit during processing

The Four Pigments (plus betalins) – the effect of acid, heat, alkali on each (also relates to vegetables) – see the table in the course notes
Grading of fruits and vegetables - canned, frozen and fresh (Canada Fancy, Choice and Standard)
Understand the relationship between pectin, sugar, acid and liquid when making gels (e.g. cranberry sauce or jam)
Salads (Chapter 6 pages 317-8; course notes)

Preparation techniques, plating and use of dressings

Effect of acid, on pigments (see Fruits and vegetables) and salt, etc and texture
Steps in washing and drying lettuce for salads to remove grit, bugs, etc.
Vegetables (Chapter 5, 6)

Structure, pigments (as per fruit)

Vegetables – focus on brassica family and types of potatoes (waxy, all purpose, mealy - common examples like Idaho, Russet, Yukon Gold)
Canadian Grades for both frozen and canned products (see fruits)
Preparation techniques (common cooking methods – steaming, baking), colour retention, flavour, cooking and cooking losses and nutrient retention techniques (again review the pigments table)
Legumes (Chapter 9 pages 483-500) 

Preparation of dry versus canned

Effect of acid, alkali, heat, etc on rehydration and cooking

Effect of hard versus soft water when cooking dry beans
Issue of flatulence and cooking techniques to reduce it
Sauces and Gravy – Pages 610 – 625 (Chapter 11) and course notes

Review principles of cooking with starches – effect of heat, stirring, acid, effect of ingredients on hydration, gelatinization, etc

Gelatinization, pasting
(You don’t need to know the different types of sauces but be familiar with a basic white sauce – e.g. Bechamel).
Soups Course notes (and Chapter 11)

Soups – definitions of stock, broth, bouillon, consommé

Clear, thin versus thick soups – common examples of each

Curdling in cream soups – cause and prevention (review notes on milk)
Quality control issues (evaporation, positive temperature, separation, curdling, etc)
Gelatin Pages 597 - 609 (Chapter 11)

Preparation of gelatin (the three stages)

Factors/ingredients affecting gel formation (acid, sugar, enzymes, whipping, dilution)
Techniques of incorporating fruit and other ingredients into gelatin mixtures; unmolding 

Beverages (course notes) Pages 702-706

Challenges of working with chocolate
Techniques for quality coffee (we haven’t covered this in class)
Recipe Development (this will depend on what is covered in class on April 2nd)
There will be a question relating to scaling (factor method) – any conversions of volume to weight, will be provided

Review notes relating to recipe writing, specifications (as discussed in class).

There will again be questions relating to recipes on the exam. Principles questions will be primarily related to recipes and concepts discussed in class.
Not on the exam: 

Labeling 

Grocery Stores

Nutrient analysis 

Food Preservation
STUDY TIPS

Review the ‘Principles’ listed at the start of each unit as these form the foundation for the questions asked on the exam as well as the questions related to recipes. Also review the Key terms, focusing particularly on those I’ve mentioned/covered in class or in recipes.
