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SECTION A
QUESTION 1
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Chowder

Bisque
Consommé royale
Gazpacho
Allemande sauce
Scotch broth
Mulligatawny
Borscht

Goulash
Minestrone
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SECTION B
QUESTION 2
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TOTAL SECTION A:

White Stock:
Simmerv" chicken, veal or beef bones v'in water with vegetables,
herbs and spices.v

Brown Stock:

Brown/caramelizev. bones (chicken, veal, beef or game) and
vegetables in the oven or panv’ before simmering in water with herbs
and spices.v

(@) Carrots,v celeryv’ and onionv’
(b) Thyme,v parsley,v” bay leavesv” and peppercornsv’

High starch ingredients

Cooked vegetables

Cabbage or garlic

Cooking fats, pork/bacon or lamb

Salt

Compound spices

Vinegar wine or lemon juice (Any 6 x 1)

Larding

Lean meat cutsv’ can be larded
Strips of fat is insertedv’ inside lean meat cuts using a larding needlev’
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