
QUESTIONAIRE FOR GALLEY POSITION

1. Name four (4) preservation methods? 
Dehydration, drying, smoking, pickling, cooking in syrup, marinating, fermenting, cooling, freezing, freeze drying, heating, chemical preservation.
2. Name six (6) different basic cooking techniques? 
Blanching, poaching, boiling(simmering), steaming, deep-fat frying, sautéing, broiling (grilling), gratinating, oven-baking, roasting, braising (glazing, pot-roasting, stewing)

3. Name four (4) different vegetable cuts? 
Brunoise, julienne, jardiniere, macédoine, mire-poix, vichy, sticks, dice, matignon, bouquet garni.
4. Name three (3) different thickening agents for hot food preparation 

Roux, starch flour (rice, potato, arrowroot, corn), beurre manie, tapioca.

5. How do you prepare Beef Consommé? 
Prepare stock, broth or bouillon. Mix lean minced beef, egg whites, salt, ice cubes and mire poix together. Incorporate the beef mix into the liquid and bring to a boil. Let simmer until consommé is clarified. Stain through cheesecloth
6. Name all basic ground sauces and their main ingredients? 
Demi-glaze or Fond Brun de Lié; Velouté of Veal, Chicken and Fish; Sauce Tomate; Hollandaise/Béarnaise; Mayonnaise/Vinaigrette; Béchamel
7. Name five (5) different National Soups? 
Borscht, Bouillabaisse, Busecca, Gazpacho, Goulash Soup, Minestrone, Mock Turtle Soup, Mulligatawny, Mutton Broth, Olla Podrida, Oxtail Soup, Mille Fanti, French Onion Soup, Chicken Gumbo, etc
8. Describe how to blanch green vegetables? 
Bring water in pot to a boil. Strain and refresh with ice water to keep its bright and original color
9. To which category belong squab, quail, and guinea hen? Poultry
10. How open are you for training and describe why? (mark one)
( Very   
( Not Very

Very. Training never stops. It is essential to be updated with current trends and habits
11. What does hygiene and safety mean to you? 
Without hygiene control a ships operation could not exist. Proper hygiene and safety regulation is essential for every operation
USEFULL INFO FOR GALLEY POSITIONS.

Galley Vocabulary:

· BRATA: being Busy
· LAMA: Oven tray

· BAIA / BAIETINA:  Metal or plastic container for food Storage. Small, medium or bigbaia

· PULPER: Machine or garbage disposal for food and meat bones.
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