
Culinary I – Stocks, Sauces,
Soups, & Knife Cuts
Common Assessment 1
(CA1)  Practice Test
(Sample)
Study Guide

Everything you need from our exam experts!

Sample study guide. For the full version with hundreds of questions, visit:
https://culinary1ca1.examzify.com



Copyright © 2026 by Examzify - A Kaluba Technologies Inc. product.

ALL RIGHTS RESERVED.

No part of this book may be reproduced or transferred in any form or by any
means, graphic, electronic, or mechanical, including photocopying,
recording, web distribution, taping, or by any information storage retrieval
system, without the written permission of the author.

Notice: Examzify makes every reasonable effort to obtain accurate,
complete, and timely information about this product from reliable sources.

Sample study guide, visit https://culinary1ca1.examzify.com
for the full version with hundreds of practice questions 1

SA
M

PLE



Table of Contents
Copyright 1.......................................................................................
Table of Contents 2..........................................................................
Introduction 3..................................................................................
How to Use This Guide 4..................................................................
Questions 5.......................................................................................
Answers 8.........................................................................................
Explanations 10................................................................................
Next Steps 15...................................................................................

Sample study guide, visit https://culinary1ca1.examzify.com
for the full version with hundreds of practice questions 2

SA
M

PLE



IntroductionIntroduction
Preparing for a certification exam can feel overwhelming, but with the
right tools, it becomes an opportunity to build confidence, sharpen your
skills, and move one step closer to your goals. At Examzify, we believe
that effective exam preparation isn’t just about memorization, it’s about
understanding the material, identifying knowledge gaps, and building
the test-taking strategies that lead to success.

This guide was designed to help you do exactly that.

Whether you’re preparing for a licensing exam, professional
certification, or entry-level qualification, this book offers structured
practice to reinforce key concepts. You’ll find a wide range of
multiple-choice questions, each followed by clear explanations to help
you understand not just the right answer, but why it’s correct.

The content in this guide is based on real-world exam objectives and
aligned with the types of questions and topics commonly found on
official tests. It’s ideal for learners who want to:

• Practice answering questions under realistic conditions,
• Improve accuracy and speed,
• Review explanations to strengthen weak areas, and
• Approach the exam with greater confidence.

We recommend using this book not as a stand-alone study tool, but
alongside other resources like flashcards, textbooks, or hands-on
training. For best results, we recommend working through each
question, reflecting on the explanation provided, and revisiting the
topics that challenge you most.

Remember: successful test preparation isn’t about getting every question
right the first time, it’s about learning from your mistakes and improving
over time. Stay focused, trust the process, and know that every page you
turn brings you closer to success.

Let’s begin.
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How to Use This GuideHow to Use This Guide
This guide is designed to help you study more effectively and approach
your exam with confidence. Whether you're reviewing for the first time
or doing a final refresh, here’s how to get the most out of your Examzify
study guide:
1. Start with a Diagnostic Review

Skim through the questions to get a sense of what you know and what
you need to focus on. Your goal is to identify knowledge gaps early.
2. Study in Short, Focused Sessions

Break your study time into manageable blocks (e.g. 30 – 45 minutes).
Review a handful of questions, reflect on the explanations.
3. Learn from the Explanations

After answering a question, always read the explanation, even if you got
it right. It reinforces key points, corrects misunderstandings, and
teaches subtle distinctions between similar answers.
4. Track Your Progress

Use bookmarks or notes (if reading digitally) to mark difficult questions.
Revisit these regularly and track improvements over time.
5. Simulate the Real Exam

Once you're comfortable, try taking a full set of questions without
pausing. Set a timer and simulate test-day conditions to build confidence
and time management skills.
6. Repeat and Review

Don’t just study once, repetition builds retention. Re-attempt questions
after a few days and revisit explanations to reinforce learning. Pair this
guide with other Examzify tools like flashcards, and digital practice tests
to strengthen your preparation across formats.

There’s no single right way to study, but consistent, thoughtful effort
always wins. Use this guide flexibly, adapt the tips above to fit your pace
and learning style. You've got this!
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Questions
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1. Soup thickened by starch found in the pureed main
ingredient (potatoes); Coarser than cream soup.
A. Cream Soup
B. Puree Soup
C. Chowder
D. Bisque

2. Basic kind of soup that includes flavored stocks, broths,
and consommés; Ex. Chicken noodle soup and minestrone.
A. Cream Soup
B. Thick Soup
C. Puree Soup
D. Clear Soup

3. What is Beurre monté (monté au beurre) and its purpose in
sauce finishing?
A. Small cold butter pieces whisked into warm sauce to finish

and emulsify.
B. Butter melted separately and poured on top.
C. Butter whipped into foam before serving.
D. Butter incorporated into stock for clarification.

4. During stock simmering, what is the purpose of a bouquet
garni, and what are its typical contents?
A. To add salt to the stock.
B. To clarify the stock by filtering.
C. To thicken the stock.
D. To infuse aromatic herbs into the stock; typical contents

parsley stems, thyme, bay leaf, and peppercorns.

5. Which finishing step can be used to give a glaze a glossy
appearance by concentrating the sauce?
A. Reducing to a glaze
B. Whisking in cold water
C. Straining
D. Mounting with butter

Sample study guide, visit https://culinary1ca1.examzify.com
for the full version with hundreds of practice questions 6

SA
M

PLE



6. Which term is a cold mixture of fresh herbs, spices, fruits,
and/or vegetables used as a dip or topping?
A. Bouillon
B. Salsa
C. Coulis
D. Cream Soup

7. Which roux is cooked 5-10 minutes; nutty and rich-medium
brown color?
A. Beurre Manie
B. Roux
C. Brown Roux
D. White Roux

8. Basic kind of soup; 2 types: cream soups and puree soups;
Ex. Bisques, chowders, split pea soup.
A. Thick Soup
B. Cream Soup
C. Puree Soup
D. Bisque

9. Which sauce below is commonly considered a tomato-based
derivative used as a base for many red sauces?
A. Fra Diavolo
B. Marinara
C. Bechamel
D. Espagnole

10. Which factor most contributes to the deeper color and
roasted flavor of brown stock?
A. Roasting bones and vegetables.
B. Using only white vegetables.
C. Longer simmer time without roasting.
D. Adding dairy during simmer.
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Answers
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1. B
2. D
3. C
4. D
5. A
6. B
7. C
8. A
9. A
10. A
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Explanations

Sample study guide, visit https://culinary1ca1.examzify.com
for the full version with hundreds of practice questions 10

SA
M

PLE



1. Soup thickened by starch found in the pureed main
ingredient (potatoes); Coarser than cream soup.
A. Cream Soup
B. Puree Soup
C. Chowder
D. Bisque

Puree soups rely on the starches in the main ingredient to thicken when it’s puréed.
Potatoes contain starch that, when cooked and blended, swells and thickens the liquid,
giving a hearty, rustic texture that’s coarser than a smooth cream soup. Cream soups get
their smooth, velvety feel from dairy and a roux or emulsification, not primarily from
starch in the main ingredient. Chowder is typically chunky with pieces of potato and
other ingredients, while bisque is a smooth, creamy soup usually based on shellfish
stock. So, potato-based puree soup best fits a starch-thickened, coarser texture.

2. Basic kind of soup that includes flavored stocks, broths,
and consommés; Ex. Chicken noodle soup and minestrone.
A. Cream Soup
B. Thick Soup
C. Puree Soup
D. Clear Soup

Clear soups are built on a base of flavorful liquid from stock, broth, or consommé and are
served transparent, not thickened or blended. They can include ingredients like
vegetables or noodles, but the liquid remains clear. Chicken noodle soup and minestrone
fit this type because they are essentially light, seasoned broths with add-ins, not creamy
or puréed. In contrast, cream soups are thick and opaque due to dairy, puréed soups are
thick from blending vegetables into a smooth mass, and other thick varieties gain body
from starch or dairy. So, the best match is the clear soup category.

3. What is Beurre monté (monté au beurre) and its purpose in
sauce finishing?
A. Small cold butter pieces whisked into warm sauce to finish

and emulsify.
B. Butter melted separately and poured on top.
C. Butter whipped into foam before serving.
D. Butter incorporated into stock for clarification.

Beurre monté is a finishing technique that creates a smooth, glossy sauce by emulsifying
small pieces of cold butter into a warm sauce off the heat. The butter is added gradually
and whisked vigorously so the fat blends with the liquid, enriching and thickening the
sauce without separation. This gives a velvety texture and sheen that melting butter and
pouring it on top cannot achieve, and it’s distinct from whipping butter into foam or
adding butter to stock for clarification.
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4. During stock simmering, what is the purpose of a bouquet
garni, and what are its typical contents?
A. To add salt to the stock.
B. To clarify the stock by filtering.
C. To thicken the stock.
D. To infuse aromatic herbs into the stock; typical contents

parsley stems, thyme, bay leaf, and peppercorns.
Infusing aroma into stock is the main idea. A bouquet garni is a small bundle of herbs
added to simmering stock so their essential oils and flavors diffuse into the liquid. It’s
designed to be easily removed once the stock develops flavor, preventing over-extraction
or unwanted bits.  Typical contents: parsley stems for fresh aroma, thyme for earthiness,
a bay leaf for warm aroma, and whole peppercorns for subtle heat. Salt, clarifying, or
thickening aren’t the purposes of this bundle.

5. Which finishing step can be used to give a glaze a glossy
appearance by concentrating the sauce?
A. Reducing to a glaze
B. Whisking in cold water
C. Straining
D. Mounting with butter

Concentrating the sauce through evaporation turns it into a glaze by removing water,
which thickens the liquid and creates a glossy, syrupy surface. As the water cooks off,
sugars and flavors become more concentrated, giving the glaze a radiant shine that
clings to the food when brushed or spooned on. The other methods don’t achieve this
combination: whisking in cold water dilutes the sauce and reduces gloss; straining
removes solids but doesn’t thicken or shine; mounting with butter adds fat and can
improve texture and sheen, but it doesn’t concentrate the sauce to form a true glaze.

6. Which term is a cold mixture of fresh herbs, spices, fruits,
and/or vegetables used as a dip or topping?
A. Bouillon
B. Salsa
C. Coulis
D. Cream Soup

This question tests recognizing a cold mixture used as a dip or topping that includes
fresh herbs, spices, fruits, and/or vegetables. Salsa fits because it is a chilled, chopped
mix of vegetables (often tomatoes, onions, peppers), sometimes fruit, and herbs like
cilantro, seasoned with spices and lime juice, and commonly served as a dip for chips or a
topping for tacos and other dishes. Bouillon is a broth used to flavor soups or sauces, not
a dip. Coulis is a smooth puréed sauce, typically served as a sauce or garnish rather than
a chunky, fresh-herb dip. Cream soup is a creamy liquid served hot. So the best fit is
salsa.
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7. Which roux is cooked 5-10 minutes; nutty and rich-medium
brown color?
A. Beurre Manie
B. Roux
C. Brown Roux
D. White Roux

Roux color and flavor develop as you cook the flour and fat longer. White roux is cooked
just a short time for a pale, mild base; blond roux is cooked a bit longer to reach a light
tan; brown roux is cooked further to a medium brown with a nutty aroma. The description
of a 5–10 minute cook giving a nutty, rich medium brown color matches Brown Roux
precisely. Beurre Manie isn’t a cooked roux at all but a butter-flour paste used to finish
sauces; plain “roux” could be any stage, but the specific nutty aroma and medium brown
shade point to Brown Roux.

8. Basic kind of soup; 2 types: cream soups and puree soups;
Ex. Bisques, chowders, split pea soup.
A. Thick Soup
B. Cream Soup
C. Puree Soup
D. Bisque

Thick soups are the basic kind described here: they gain substantial body beyond a clear
broth, either through dairy-based cream or by puréeing the vegetables to a smooth,
hearty texture. Cream soups are dairy-based and often thickened with roux or starch to a
rich, velvety finish, while purée soups achieve thickness by blending cooked ingredients
into a smooth consistency. The examples—bisques, chowders, and split pea soup—are all
thick soups, not clear broths, which is why this category fits best.

9. Which sauce below is commonly considered a tomato-based
derivative used as a base for many red sauces?
A. Fra Diavolo
B. Marinara
C. Bechamel
D. Espagnole

A tomato-based sauce used as a base for many red sauces is marinara. It provides a
flexible, tomato-forward foundation—typically simmered with garlic, onions, olive oil, and
herbs—that you can build on by adding meat, wine, mushrooms, or additional spices. This
makes it the go-to base for a wide range of red sauces in Italian cooking. Fra Diavolo,
while tomato-based, is usually served as a finished spicy sauce rather than a universal
base. Bechamel is a white sauce, and Espagnole is a brown sauce, so neither fits as a
tomato-based base.
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10. Which factor most contributes to the deeper color and
roasted flavor of brown stock?
A. Roasting bones and vegetables.
B. Using only white vegetables.
C. Longer simmer time without roasting.
D. Adding dairy during simmer.

Roasting bones and vegetables before simmering drives Maillard reactions and
caramelization, where amino acids react with reducing sugars to form brown pigments
and rich, roasted aromas. Those browned compounds are extracted into the stock during
simmer, giving it a deeper color and a more complex, roasty flavor. Without roasting,
longer simmering mainly increases body and extractives like gelatin, not color. Using
white vegetables would yield a lighter stock because they lack the browning compounds
that come from roasting. Adding dairy during simmer doesn’t contribute to browning and
can alter texture or flavor, so it doesn’t enhance color or roasted character.
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Next StepsNext Steps
Congratulations on reaching the final section of this guide. You've taken
a meaningful step toward passing your certification exam and advancing
your career.

As you continue preparing, remember that consistent practice, review,
and self-reflection are key to success. Make time to revisit difficult
topics, simulate exam conditions, and track your progress along the way.

If you need help, have suggestions, or want to share feedback, we’d love
to hear from you. Reach out to our team at hello@examzify.com.

Or visit your dedicated course page for more study tools and resources:

https://culinary1ca1.examzify.com

We wish you the very best on your exam journey. You've got this!
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