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1.1. Clear soups v (1)

1.2.

1.2.1 Royale v/ (1)
1.2.2 Celestine v/ 1)
1.3. The egg whites coagulatev’ and collect all the impurities. v They rise to

the top, where they are then skimmed off, leaving a clear soup. v’ (3)
2. Creamv’ Blendedv" Velouté v’ (3)
3.

3.1 Bisquev’ (1)
3.2 Vichyssoisev’ (1)
3.3 Chowder v (1)
4.

4.1 ANY FOUR ANSWERS (4)

e Hot soups must be served piping hot v/

e No fat on surfacev’

e Well-flavoured and tastyv’

e Correct consistencyv’

e Good colourv’

e Look attractive without too much garnishv’

4.2 bacon bitsv’  fresh herbsv’ cream v'  fleuron’sv’  croutonsv’

ANY THREE RELEVANT 3)
4.3 150ml-200ml v/ (1)
4.4 Air tight container (plastic) v in the fridge or freezerv’ (2)
5.

e canned soups — reheated straight from the canv’

e condensed soup — mix with liquid before heatingv’

e dehydrated soups ( packet soups ) v’

e cupasoupVv

e vegetable soup premix v’ ANY THREE ANSWERS (3)
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