1. Identify the main ingredients in a chicken stock.

Meat:

Vegetables: 
Herbs: 
Liquid:

2. Explain why you begin cooking a chicken stock with cold water.

3. What is the temperature for cooking the stock?  Low  Medium  High

Why is it simmered and not boiled?

4.  What did Alton Brown use to put the vegetables and meat under the water? (Equipment)
5. Why might hot water need to be added during the cooking time?

6. How long does it take to cook a good chicken stock?

7. Explain how to remove the  from the top of the stock during cooking.

8. Explain the fast way to cool the chicken stock so it is out of the danger zone.

9. What is considered the danger zone?

10. How could chicken stock be stored for later use?

11. What was formed on the top of the stock after chilling?  How was it removed?

12. Cold stock should be boiled for _______ minutes before using to prevent bacteria growth.

13. What were 3 ingredients in the chicken noodle soup?

14. Meat was not added to the soup. What did Alton Brown mean when he said there was meat in the soup?
Good Eats – True Brew





Name ___________________________ Hr ____








