C1

C1: What is the temperature for baking cookies?
Answer:

C1: How long should you boil pasta?
Answer:

C1: When should you preheat the oven?
Answer:

C1: What is the recommended cooking time for a medium-rare steak?
Answer:

C1: How do you know when a cake is fully baked?
Answer:

C1: What is the key ingredient in a Caesar salad dressing?
Answer:

C1: How do you properly season a cast iron skillet?
Answer:

C1: What is the ideal ratio of water to rice when cooking rice?
Answer:

C1: What is the purpose of blanching vegetables?
Answer:

C1: How can you tell if an avocado is ripe?
Answer:




Answers

C1: What is the temperature for baking cookies?
Answer: C1: 350°F

C1: How long should you boil pasta?
Answer: C1: 8-10 minutes

C1: When should you preheat the oven?
Answer: C1: Preheat the oven before you start preparing the recipe

C1: What is the recommended cooking time for a medium-rare steak?

Answer: C1: 4-6 minutes per side

C1: How do you know when a cake is fully baked?
Answer: C1: Insert a toothpick into the center, if it comes out clean, it's done

C1: What is the key ingredient in a Caesar salad dressing?
Answer: C1: Anchovies

C1: How do you properly season a cast iron skillet?
Answer: C1: Rub it with vegetable oil and heat it in the oven

C1: What is the ideal ratio of water to rice when cooking rice?
Answer: C1: 2 cups water to 1 cup rice

C1: What is the purpose of blanching vegetables?
Answer: C1: To preserve color, texture, and nutrients

C1: How can you tell if an avocado is ripe?
Answer: C1: Gently squeeze the avocado, it should yield slightly to pressure



