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Section 25.1 - Fruits
As you read, use a describing wheel like this one to list the eight types of fruit.

Culinary Essentials Graphic Organizers 68

Types of Fruit
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Section 25.2 - Vegetables
Commercial kitchens usually classify vegetables into eight categories. Use this tree diagram to name 
them.
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Types of Vegetables
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Section 25.3 - Legumes
As you read, use a table like this one to list the three methods for cooling legumes quickly.
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Legume Cooling Methods


