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Questions On Pasta And White Sauce

1. Which food groups are included in the Macaroni and Cheese recipe?

Macaroni - ____________________

Cheese and milk - _________________

2.  What is the name for macaroni and spaghetti products?   _____________________

3. What is meant by ‘al dente’?  ___________________________________________

4. Name the four ingredients in a white sauce and explain what each does in the sauce:

Ingredient:



Function:

a.  ___________________________
__________________________________

b.  ___________________________
__________________________________

c.  ___________________________
__________________________________

d.  ___________________________
__________________________________

5. How can you prevent the white sauce from lumping?

a. _____________________________________________________

b. _____________________________________________________

c. _____________________________________________________

6. Which of the above methods are you using in this lab?

a)  method a

b)  method b


c)  method c

d)  all methods

7. How can you tell when the white sauce is cooked?

a. _______________________________________________________

b. _______________________________________________________

8. Write out in point form the ‘melted fat method’ for preparing white sauce:

· _______________________________________________________________

· _______________________________________________________________

· _______________________________________________________________

· _______________________________________________________________

Food Studies 8
Notes On Pasta And White Sauce

PASTA is an all-inclusive term for cereal products made from wheat flour, water and eggs.

Example types of pasta:  macaroni, spaghetti, rigatoni, lasagna,

Example shapes of pasta: round, rod, flat, specialty

A.  (copy diagram from overhead to here)
B. COOKING PASTA:

1. Use a large amount of rapidly boiling water.

2. Add pasta slowly so water remains boiling.

3. Leave lid off to prevent boiling over.

4. A small amount of oil may be added to the cooking water to prevent stickiness.

5. Do not overcook.  Pasta should be al dente; that is, tender but firm when you bite it.

WHITE SAUCE Is a milk based sauce thickened with flour, which is the basis for cream soups, sauces, gravy, macaroni and cheese and soufflés.

A.  INGREDIENTS IN A BASIC WHITE SAUCE:

1.  Fat


- used to separate the starch granules in the flour so when liquid is 

   added lumps don’t form in the sauce

2.  Flour

- thickens sauce

3.  Salt & pepper 
- adds flavor

4.  Milk

- forms basis of sauce

B.  MELTED FAT METHOD FOR PREPARING WHITE SAUCE:

1. Melt butter or margarine in the microwave.

2. Add flour, salt and pepper and stir with a wooden spoon to form a paste (roux).

3. Gradually stir in milk.

4. Cook in the microwave until the sauce is thick and smooth and no longer tastes like

raw starch.  Stir every 30 seconds.

NOTE:  Lumping is prevented by:

· mixing the flour with the melted fat

· adding liquid gradually to fat-flour mixture

· stirring occasionally while cooking 

