
1. What is the proper order of the standard breading  
procedure?

a) Egg wash, breading, flour
b) Flour, egg wash, breading
c) Breading, flour, egg wash
d) Flour, breading, egg wash

2. Why would you not season the flour with salt  
and pepper?

a) It has the potential to burn
b) You could over-season it
c) The seasonings will not distribute evenly due to 

weight
d) It makes the flour look dirty

3. What is the reasoning behind the “one hand dry,  
one hand wet” technique?

a) It reduces the need to change gloves frequently
b) It prevents the breading from clumping
c) It help keep hands clean
d) It follows good sanitation practices 

4. What will happen if there is not enough fat in the pan 
when frying the breaded product?

a) The breading will fall off
b) The breading will absorb too much fat
c) The breading will not get hot
d) The breading will not evenly brown

5. Good food relies on: 

a) Excellent ingredients
b) A solid foundation
c) Who you know
d) Balance

6. Which of the following is an indication that the 
breaded product is ready to be flipped to the  
other side?

a) The edges turn light brown
b) The pan begins to smoke
c) The top of the product turns brown
d) The fat absorbs into the product

7. What creates the browning during cooking?

a) The cooking of the flour
b) The cooking of the breading
c) The cooking of the flour and the breading
d) The cooking of the eggs

8. Which ingredients were used in the video to make 
the batter?

a) Cornstarch, carbonated liquid, egg whites, flour
b) Egg yolks, beer, baking powder, flour
c) Flour, cornstarch, beer, eggs
d) Egg whites, egg yolks, carbonated liquid, flour

9. What are two types of leaveners used in making 
batters?

a) Chemical and physical
b) Flour and starch
c) Beer and carbonated liquid
d) Light and heavy

10. Why do we add the final wet ingredients to  
the batter after we have created a past?

a) So we don’t forget
b) To thicken the batter if needed
c) We don’t add it 
d) So the batter stays free of lumps
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11. What is the most important step in making  
a batter?

a) Tasting it
b) Seasoning it
c) Making a past before adding all the wet ingredi-

ents
d) Getting the right color

12. What is the proper temperature for batter frying?

a) 275° F
b) 300° F
c) 350° F
d) Any temperature over 375° F

13. What color should the finished product be in batter 
frying?

a) Dark brown
b) Whatever color it is when it’s finished cooking
c) Depends on what’s in the batter
d) Golden brown

14. Why is cornstarch added to the batter?

a) It adds a flavor component 
b) It aids in creating a longer-lasting crispy texture
c) It is used as a leavener
d) It aids in keeping the batter from getting too thick

15. Why is it important to place finished battered  
products on paper towels?

a) Helps in removing excess fry fat
b) Helps to maintain the color
c) Aids in the texture 
d) Removes excess batter

16. What are the steps for batter frying?

a) Flour, batter, then immediately in the fryer
b) Flour,  batter,  flour, then in the fryer
c) Batter, then in the fryer
d) Batter, flour, then in the fryer
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