Ēdienu gatavošanas tehnoloģija.

Tēma : makaronu, putraimu, miltu ēdieni. Olas un to ēdieni.
Kontroljautājumi

1. Kā vāra makaronus lielā ūdens daudzumā?......................................................................................
………………………………………………………………………………………………………...

2. Kādā ūdenī vāra lazanjas  plāksnes?................................................................................................. 

3. Kas ir ,,stipri” milti?..........................................................................................................................          
4. Ar ko atšķiras pudiņš no sacepuma?.................................................................................................
...............................................................................................................................................................
5. Pankūku mīklas izejvielas?...............................................................................................................
………………………………………………………………………………………………………...

6. Kā iedalās pankūkas?........................................................................................................................
………………………………………………………………………………………………………...

7. Cik vidēji sver paipalu ola?...............................................................................................................
8. Kāds ir pieņemtais neto svars olai?...................................................................................................
9. Kurus putraimus nemazgā?...............................................................................................................
………………………………………………………………………………………………………..

10. Kāda ir griķu pirmapstrāde?...........................................................................................................

………………………………………………………………………………………………………...

11. Kādu pienu pievieno, gatavojot kartupeļu biezputru?.....................................................................

12. Cik ilgi vāra mīksti vārītas olas?.....................................................................................................
13. No kā gatavo  kamas miltus?..........................................................................................................
14. Kā procentuāli iedalās olas sastāvs?...............................................................................................
15. Gatavojot kartupeļu pankūkas, kādu pienu pievieno?.....................................................................
16. Cik sver strausa ola?........................................................................................................................
17. Kad pievieno saputotu olas baltumu gatavojot rauga pankūkas?....................................................
………………………………………………………………………………………………………...

18. Nosaukt olu pārstrādes produktus!..................................................................................................
………………………………………………………………………………………………………...

19. Cik procentu olbaltumvielas satur pākšaugi?..................................................................................
20.  Kuras valsts nacionālais ēdiens ir polenta?.................................................................................................................................................
21. Nosauciet pākšaugus, kurus mērcē pirms pagatavošanas!..............................................................
………………………………………………………………………………………………………...

22. Nosauc vismaz piecus latviešu nacionālos ēdienus!.................................................................................................................................................
………………………………………………………………………………………………………...

23. Kādā temperatūrā uzglabā olas?......................................................................................................
24. Kā iedalās olu ēdieni?.....................................................................................................................
25. Kas ir melanžs?...............................................................................................................................
………………………………………………………………………………………………………...

26. Kas ir pūtelis?..................................................................................................................................
27. Kas ir kuskuss?...............................................................................................................................
………………………………………………………………………………………………………..
28. Kādā ūdenī liek vārīties nemērcētus pākšaugus?............................................................................
29. Kādi ir augstvērtīgi milti?...............................................................................................................
………………………………………………………………………………………………………..

30. Lazanjas izejvielas?.........................................................................................................................
………………………………………………………………………………………………………..

31. No kādas konsistences biezputrām gatavo pudiņus un sacepumus?...............................................
………………………………………………………………………………………………………..

32. Kāpēc apcep mannu?.......................................................................................................................
………………………………………………………………………………………………………..

33. Kočas izejvielas?.............................................................................................................................
………………………………………………………………………………………………………...

34. Kā cep pankūkas, ja tās paredzētas pildīšanai?...............................................................................
………………………………………………………………………………………………………...

35. Kādi divi svarīgi pamatnoteikumi jāievēro gatavojot miltu ēdienus?..............................................................................................................................................................................................................................................................................................................
36. Kā pēc konsistences iedala biezputras?...........................................................................................
37. Kāda ir pareiza pākšaugu pirmapstrāde?…………………………………………………………………....................................
………………………………………………………………………………………………………...

38. Kādā ūdenī liek vārīties rīsus?........................................................................................................
39. Kā pareizi gatavo miltu bubertu?................................................................................................................................................
40.Kā iedala miltu ēdienus pēc to gatavošanas tehnoloģijas?..............................................................
