Name: _________________________
Global Foods – France Study Guide

Name at least 10 ingredients that you would typically find in a French recipe (you may include condiments, cooking oils, and foods, but not end products):




How do you caramelize onions?



Define broiling:

Name at least 3 cooking terms that originated in France and define them:


Summarize the method for making a soup:






What are aromatics?


Name at least 3 end products (dishes) that originate in France:


[bookmark: _GoBack]What is a French mirepoix and what is it used for?

What is in a French mirepoix (ingredients and ratio/amounts)?


Mother sauces are: __________________________________________________.
The mother sauce used in a croquet monsieur is: __________________________.
To make this sauce you start with _______________________________________
__________________________________________________________________
to make a ____________________________.  Once milk is added, you season
with _____________________, __________________________, and
____________________ to taste.  We created a variation of this sauce by adding 
_____________________________, which is called a mornay sauce.

How do you make a croque monsieur?


How do you make a crepe?
