
Name ________________________________  Date ___________

30Culinary Reading Comprehension Activities

Co
py

rig
ht

 ©
 b

y 
Th

e 
M

cG
ra

w
-H

ill
 C

om
pa

ni
es

, I
nc

. A
ll 

rig
ht

s 
re

se
rv

ed
.

Directions: Fill in the blanks as you read the section in the textbook or listen to lectures and 
view demonstrations.

READING ACTIVITY 9.1

The Commercial Kitchen

Commercial Kitchen Layout

The layout of a commercial kitchen is based on:

1.  ______________________________________________________________________________

2.  ______________________________________________________________________________

3.  ______________________________________________________________________________

Work Stations and Work Sections

1. Work Stations:  __________________________________________________________________

  ________________________________________________________________________________

2. Work Sections:  __________________________________________________________________

  ________________________________________________________________________________

The Cooking Line

1.  _________________________________  4.  __________________________________

2.  _________________________________  5.  __________________________________

3.  _________________________________

6. The cooking line determines:  ______________________________________________________

  ________________________________________________________________________________

Work Flow

1. Work Flow: _____________________________________________________________________

2. Mise en place:  __________________________________________________________________

  ________________________________________________________________________________

3. Work Simplification: _____________________________________________________________

  ________________________________________________________________________________

4. Range of Motion: ________________________________________________________________

  _______________________________________________________________________________
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Directions: Fill in the blanks as you read the section in the textbook or listen to lectures and 
view demonstrations.

READING ACTIVITY 9.2

Receiving and Storage Equipment

The Receiving Area

1. Receiving:  ______________________________________________________________________

  ________________________________________________________________________________

2. Receiving Equipment:  ____________________________________________________________

3. When receiving shipments of food:

 a) ____________________________________________________________________________  

 b) ____________________________________________________________________________  

 c) ____________________________________________________________________________  

 d) ____________________________________________________________________________  

 e) ____________________________________________________________________________  

Storing Food

1. Store food properly:  _____________________________________________________________

2. Follow FIFO:  ___________________________________________________________________

Types of Refrigerators and Freezers

1.  ____________________________________  3.  _____________________________________

2.  ____________________________________  4.  _____________________________________

Shelving Units

1.  ____________________________________  3.  _____________________________________

2.  ____________________________________  4.  _____________________________________

Storage Bins and Containers

1.  ____________________________________  3.  _____________________________________

2.  ____________________________________
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Directions: Fill in the blanks as you read the section in the textbook or listen to lectures and 
view demonstrations.

READING ACTIVITY 9.3

Preparation and Cooking Equipment

Preparation Equipment

1.  ____________________________________  5.  ______________________________________

2.  ____________________________________  6.  ______________________________________

3.  ____________________________________  7.  ______________________________________

4.  ____________________________________

Heating Sources

1.  ____________________________________  4.  ______________________________________

2.  ____________________________________  5.  ______________________________________

3.  ____________________________________  6.  ______________________________________

Cooking Equipment

1.  ____________________________________  9.  ______________________________________

2.  ____________________________________  10.  ______________________________________

3.  ____________________________________  11.  ______________________________________

4.  ____________________________________  12.  ______________________________________

5.  ____________________________________  13.  ______________________________________

6.  ____________________________________  14.  ______________________________________

7.  ____________________________________  15.  ______________________________________

8.  ____________________________________  16.  ______________________________________

Clean-Up Equipment

1.  ____________________________________  3.  ______________________________________

2.  ____________________________________  
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Directions: Fill in the blanks as you read the section in the textbook or listen to lectures and 
view demonstrations.

READING ACTIVITY 9.4

Holding and Service Equipment

Holding Equipment

1. Holding equipment should:  _______________________________________________________

2. Steam Table:  ____________________________________________________________________

  ________________________________________________________________________________

  ________________________________________________________________________________

3. Bain Marie:  _____________________________________________________________________

  ________________________________________________________________________________

  ________________________________________________________________________________

4. Overhead Warmers:  ______________________________________________________________

  ________________________________________________________________________________

  ________________________________________________________________________________

5. Proofing/Holding Cabinet:  ________________________________________________________

  ________________________________________________________________________________

  ________________________________________________________________________________

Service Equipment

1.  ____________________________________  5.  _____________________________________

2.  ____________________________________  6.  _____________________________________

3.  ____________________________________  7.  _____________________________________

4.  ____________________________________  8.  _____________________________________ 

Hotel Pan Sizes

1.  ______________________________________________________________________________

2.  ______________________________________________________________________________

3.  ______________________________________________________________________________




