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Multiple Choice:
1. Fruit desserts have become popular because _____.

(a) of their fresh, stimulating flavors

(b) customers perceive them to be healthful

(c) they often contain less fat and fewer calories than richer pastries and cakes

(d) all of the above

2. Thanks to advances in _____, fresh fruits are widely available year round.

(a) transportation

(b) refrigeration

(c) radiation

(d) both a and b

3. Pared apples are dipped in a solution of _____ to prevent them from turning brown.

(a) lemon juice

(b) ascorbic acid

(c) simple syrup

(d) either a or b

4. What is a Charlotte?

(a) A cold dessert made of Bavarian cream in a special mold usually lined with lady fingers 
(b) A hot dessert made of cooked fruit baked in a special mold lined with strips of bread
(c) A frozen fruit dessert made with vanilla ice cream, poached peaches raspberry sauce and nuts
(d) Fresh fruit salad marinated in fruit flavored liqueurs
(e) a or b

5. Which of the following can be considered a dessert?

(a) a piece of fresh fruit

(b) fresh fruit served with cream or a sauce

(c) a simple fruit salad

(d) a fruit compote

(e) all of the above

6. A compote is defined as cooked fruit served in _____.

(a) its cooking liquid

(b) an artificially flavored liqueur

(c) an elegant bowl or dish

(d) between two main courses
7. Compotes can be_____.

(a) served as desserts

(b) used as condiments, sauces, and ingredients in other preparations

(c) made from vegetables as well as fruits

(d) both a and b
8. Which of the following fruit desserts is paired correctly with its non-fruit component?

(a) cobbler ( pastry crust

(b) crisp ( rich cake crumbs

(c) betty ( brown sugar streusel topping

(d) all of the above

9. What is responsible for causing soufflés to rise?

(a) The addition of sugar.

(b) The addition of beaten egg whites.

(c) The addition of baking soda.

(d) The addition of yeast.

10. Which of the following can be used as a base for ice cream?
(a) Panna Cotta
(b) Pastry cream
(c) Crème Anglaise
(d) Crème Caramel
11. It would be acceptable to substitute biscuit dough for pie pastry if you were making a fruit _____.

(a) charlotte

(b) betty

(c) crisp

(d) cobbler

12. The apples in apple charlotte are surrounded by _____.

(a) pie pastry

(b) cocoa powder
(c) slices of bread

(d) sliced almonds

13. Which of the following is a still frozen dessert?
(a) Granite
(b) Coupe
(c) Sorbet 
(d) Bombe
14. Which of the following is a churned frozen dessert?
(a) sorbet
(b) coupe 
(c) ice cream
(d) all of the above

15. Which of the following definitions best describes a crisp?
(a) A baked dessert of fruit topped with a brown sugar streusel 
(b) A pie without a bottom crust
(c) A baked fruit dessert layered with cake crumbs
(d) Poached fruit

16.
A dessert consisting of a fruit filling or other fruit mixture baked in a dish or pan with a pastry top is called ______________.


a.)  Cobbler


b.)  Crisp


c.)  Betty


d.)  compote

17.
A baked dessert consisting of layers of fruit and cake crumbs is called ______________.


a.) Cobbler


b.) Crisp


c.) Betty


d.) compote

18.
A dessert consisting of one or two scoops of ice cream or sherbet placed in a dish and topped with any number of syrups, fruits, toppings and garnishes is called a ________.

a.) sundae


b.) bombe


c.) coupe


d.) a or c

19.
A frozen dessert made with water, sugar, fruit juice and sometimes egg whites is called  _______________.


a.) sorbet

b.) French Ice cream


c.) Coupe


d.) Granite 

20.
What is overrun?

a.) texture of ice crystals in frozen desserts


b.) the increase of volume due to the incorporation of air when freezing ice cream


c.) the inability of ice cream to freeze due to over filling ice cream maker


d.) both b and c

True or False:
21.
T  F  Some overrun is necessary to give ice cream a smooth, light texture.
22.
T  F  Peach Melba is a frozen dessert consisting of vanilla ice cream, poached peaches, chocolate sauce and nuts.
23.
T  F  American Sherbets usually contain milk or cream and sometimes egg whites.
24.
T  F  Cornstarch is the thickening agent in Bavarians.
25.
T  F  Eggs are responsible for thickening custards.
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