Nutrition 2101

Chapter 7		At Home in the Kitchen
Read pages 102 - 130 and answer the following questions

1. What are the differences between a coil element stove, a gas stove and an induction cooktop?   Which is the most effective for cooking, and why?

_____________________________________________________________ _____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________

2. How does a microwave oven work?  What rules or restrictions must you be careful of when using a microwave?  (see page 129)

_____________________________________________________________ _____________________________________________________________
_____________________________________________________________
_____________________________________________________________
_____________________________________________________________

3. Describe each of the following types of cookware and give an example of something you would cook where you would use them.

Frying pan - ___________________________________________________
_____________________________________________________________
Pressure cooker - ______________________________________________
_____________________________________________________________
Saucepan - ___________________________________________________
_____________________________________________________________
Double boiler - _________________________________________________
_____________________________________________________________
Stock pot - ____________________________________________________
_____________________________________________________________ 
Cookie sheet - _________________________________________________
_____________________________________________________________ 

4. The materials that your cookware is made of is very important to the quality and ease of your cooking.  List the things you should know about… 
Aluminum - ___________________________________________________ _____________________________________________________________ Stainless Steel - ________________________________________________
_____________________________________________________________
Copper - ______________________________________________________
_____________________________________________________________
Iron - _________________________________________________________
_____________________________________________________________
Non-stick Coating pans - _________________________________________
_____________________________________________________________


5. Page 112 has a list of common kitchen tools.  Fill in the table, describing their purpose and check whether we have them in the food lab and at home.

	Item
	Description / Use
	In kitchen Lab?
	At home?

	Turner

	
	
	

	Tongs

	
	
	

	Ladle

	
	
	

	Meat Thermometer
	
	
	

	Skewers

	
	
	

	Baking Rack

	
	
	

	Chef’s knife

	
	
	

	Boning knife

	
	
	

	Bread knife

	
	
	

	Carving knife
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