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Multiple Cholce Test (1 point each)

1) How much time should you take to wash your hands \mth soap?
a) 1minute
20 seconds
¢} Time does not matter, water temperature does
d) 5 minutes

2) The recommended temperature for your refrigerator is...
a) 459F
b) 50°F

(5 40%F

d) 209F

3} Food handlers must always wash their hands
a) ' Before starting work
b} Switching between handling raw and ready-to-eat food
c) After going to the restrooms
@ All of the above

fl’) The most important reason for having food handlers wear hair restraints is to
a} Prevent fuod from getting into food handlers’ hair
b) Prevent food handlers from contaminating their hands by touching their hair
Keep the food handlers’ hair in place
None of the above

5) . \which of these conditions requires immediate corrective. action?
a} ' Packaged food items are stored at least 6 inches above the floor
b} lceis being used to cool beef stew in a shallow pan-
é}) Raw meats are stored on a shelf above ready-to-eat egg: salad in the walk-in cooier
d} Raw F sh is stored above raw ch|cken in the walk-i -in freezer

6) Bacteria grow hest i in the temperature ”danger zane” which mcludes temperatures betWeen'-‘
a} 0eF and 10092F : :
b} 329F and 220°F
41°F and 1359F
d) 392F and 1789F

7) After cutting raw chicken, what should be done before the cuttmg board is used fnr sl:cmg onions for salad?
a) Clean the cutting board with a wet wiping cloth = : : :
b) " Turn the board over and use the other side
¢) Rinse the board with running water ; k Sl
Wash, rinse, and sanitize the board prior to shcmg the omons o

Which of the following is NOT an approved method to thaw potentrailv hazardous foods'-‘ o
@5’ In a microwave oven . :
b) During the cooking process

. Under cool running water
cE) Cr a rlgai couiter, at room temperature

9) Wiping cloths stored submerged i ina bucket of samtlzmg solution are for: .
Wlping spills ‘only - S S
~ b)  Washing hands if the hand sinks.are too 1ar away o
c} Sanitizing the blade of uteri-ils such-as knives -
d) Maintaining moisture on the w},ing cloth ..
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19) Which of the following best describes the process of Caramelization?
a) To cook quickly in a pan on top of the stove until food is browned
b) Process through which natural sugars in food become browned and flavorful while cooking
¢) Cooking method by which food is browned in.fat, then cooked, tightly coved, in liquid at low heat
d) To plunge food into boiling water briefly, then into cold water to stop the cooking process

20} What temperature should chicken be cooked to?
a} 145°F
b} 1559F
1659F
d) 1759F

21) What temperature should ALL ground meat be cooked to?
a) 1459
1552F
c) 1659F
d} 175¢F

22) What temperature shouid fish be cooked to?
————————— 1452F
) 155¢F
¢} 1652F
d) 175¢F

.23} What is 2 roux and what is it used for? (2 points)

QW"’!?E[  qrevy

24) What is the process of making clarified butter, and why is n_:larified butter used? (3 points)
(oot she @ H,0 0T Lo et ne prer pother
25) What are the 5 mother sauces? (5 points) |
Ted ,’TG’W\
wollanda!
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26) What doas it mpean to season a grili and why is this process imbortant? {3 points)

r ' '
(oot % D\f ® !e,# over Loed, i{l‘i ;f“}"w be veady Soyuse

27) What are the ingredients in Hollandalss sauce? (5 pom*s)

259 Yoo
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ﬂ\?ﬂﬂ@le Chmce (6 pomts)

1) (€a onatlon ___the rate of intoxication.
Slows down
) Speeds up
c) Deés n,éihing to

6) Ifthereis aker tin available to séoep ice for a drink; it is okaytouseaglass. - - ... .o s

\Mcabulam (9 pomts)
Match the word to ifs deﬂnltlon

' 0& "s.- - Coo /a/) Used to crush fruits and herbs for craft cocktall B
traight Up ) .makmg " ; T LAY
){) Used wzth the Shaker Tm to. prevent solld materlal L
from entermg a cocktall g!ass when poured

, To serve chllled Inquor ina chllled stemmed cocktali
glasswith noice . ,

“To pour Y%oiofa hquor on top

Used to measure:the alcoholand ixer fora drlnk

Used to mix cocktafls along with a pint glassandice o
Used on the bar top to gather spills '

- Requesting a separate. glass of another drink . S T T
Means to serve spirit room temperature in a rocks

glass with nio ice -

' -&Ba;r-m;it” :
b ertomr
. b__"Bat_:k" _

‘5-75‘5'.\33%\5 %
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i) After washing your hands, which item should be used to dry. them?
a) ", Clean apron ' '
b} Sanitized wiping cloth
6{3 Single use paper towel
d} Common used cloth

outsourci n%
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2) Whlle washing dishes by hand, which item should you wear'-‘
a) Cutiing glove
~ p) Oven Mitt
' ’d Rubber glove
d) Nothing

3} ‘When should you wash your. hands?
a) Before you start work
b) After handing non~food items {garbage, money, cleanmg chemicals)
" ¢} After using the restroom
é All of the above

4} Ifyou need to move a heavy load, you shouid PULL and- not PUSH the nbject
- .a) True ‘ . .
False

.5) Whtch of the followmg could you be at rlsk for gettmg burned from?
a) ~ Steam from bmhng pots
b) Hot liquids {coffeg, soup, tea) :
¢)  Hot equipment (ovens, pots, chaffmg diShES)

Harsh chemicals
All of the above _ . _
6) AII work—retated injuries, acc:dents or |Ilnesses should be reported immed:ately to the supervisor o duty

True
Fa1se

7 What should you do if you spull liuids or see a Ilquld spill?
a) lLeave it for someone else to clean-up
b} Wait until the end of your shift to clean it
‘ 6::)) Flag the spill and clean it immediately
d} Mot sure

8) When handling hot items you should?
a} Woear rubber gloves
b}. No need to wear anything
@ - Use an oven mltt or dry cloth towel -
d) Nothmg }

9) If vou are usmg a three-compartment sink for cleanmg and samtlzmg, the Soouind sink is JSEd for'-'
‘Rinsing ‘
b) Scraping
€} Washing
d} Sanitizing

10) What is the proper method for cleaning and samtlzmg statlon a0y equipment?
a) Spray with a strong cleaning solution and wipe with a cunitized cloth
k) Spray with a sanitizing solution, then rinse with cle.in water and dry
(&) Wash and rinse, then wipe or spray with a cher. acal-sanitizing solution
d) Brush off loose soil with a clean cloth, then “wipe with a sanitizing solution
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Multiple Choice

' Food is served on what side with what hand?
a) On the left side with-the'left hand - -
b) On the left side with the right hand

¢) On the right side with the left hand
On the right S|de W|th theright hand

} Drinks are served on. what side with what hand?
T a) On the left side with the left hand
) b) On the left side-with the right hand
Cn the’ rlght side with the left hand
On the rlght S|de W|th the right: hancl

Food and drlnks are: removed on, what 5|de with what hand? :
On the left side W|th the left hand . -

b) On theleft side with the right | hand

¢}  On the right side with the left hand

d) On the right side with the nght hand

4) What part of a glass should you handle at all tlmes‘r’
The stem. .
b) The widest part of the glass
¢} The top

5) When you are settlng a dlmng room how should you set up your tablecloths‘?
a}. Neatly and evenly across the tables '
b) The creases should all be going in the same directions
c) The chairs should be centered and gently touchmg the table cloth
Cﬁ) All of the above

6) Ifyou brlng the wrong entrée to a guest what should you do?
a) Go back into the kltchen and patiently wait in line behind the rest of the servers until it's your turn
b) inform the guests that you will bring the correct entrée once everyone else in the dmnlng room Is served
Try to convince the guests to eat what you brought them
é’ Go back into the k:tchen to the front of the line and inform the expedltor that you need a dlfferent entrée

Match the Correct Vocabulary
52 Scullery
Lg: Queen Mary

Chaff‘ ing Dish

Metal buffet device used to keep food warm by heatmg it over
warmed water

Style of service where food is prepared or served snduvrdually at the
dinner table to fit the customer’s specific taste (i.e. providing dressing
and pepper for salad or handmg out bread to each patron)

‘Used to hold a’large tray on the dlnmg floor - :

Area for dirty dishware and glasses

Large metal shelvmg unit for prepared food to be heId or for drrty
trays to be stored -

-Used to open bottles of wine. _ :

Style of dmmg in which the courses come out oneata time -

/g French Passing.
? Russian Service
-~ Corkscrew :

Tray Jack

N RN RN
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Multiple Choice {1 point each) - -
1) A gallonis equal to ounces
a. 56
b. 145
c. 32

@l. 128

2} Mesclun are what type of vegetable?
a. Roots
b. - Beans
9 Salad Greens

. Spices '
What does the term braise mean?

Sear quickly on both sides .
b. Slowly cook in covered pan with little liquid -
c¢. Cookon high heat and quickly
d. Slowly cook in simmering water.
4) Atwhat internal té"mp.ératui"e must chicken be cooked so that it is safe to eat?
a. 155 degreesF . - ' ' .
(9._ 165 degreés F
c. 175 degreesF
d. 185 degreesF
— .5} .How do you blanche vegetables?
(9 immerse for a short time in boiling water
b. Cook lightly in butter over med heat .
c. Soakin cold water overnight
d. Rub with salt before cooking . .
6) Which of the following ingredients would you pack before measurlng'-‘ .
a. Olive Oil
b, Salt
Brown Sugar
" d. White Sugar
7} Whatis Al D_ente?
Firm but not hard
b. Soft to the touch
c. Very hard
d. Verysoft
Food should be left out no more than

(_’Q 2 hours -

b. 3 hours
c. 4hours |
‘ d. 5hours
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\What is.a Julien cut? ,

' Food cut into long thin strips, matchstick
Food cut into long thin strips then turned and cut into a 1/8’ dice
Food diced into finely chopped and uniform pieces
Cutting and peeling into oblong seven sided football like shapes

) Tocookafoodina pan without browning over low heat until the item softens and releases moisture,

o s\a)

a. Sweat
CE? Boil

c. Roast

d. Grill

Fill-in the Blank (1 point each)

M[/’% }“@Vl & CCt’f”rl cn‘f‘ are the basic seasoning ihéredients_ for all savory recipes.
¥, S

20) l l] 1‘-2 7L : to cut into very small pieces when uniformity of size and shape is not important.
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/'lf)/ Aroll of quarters is worth?
a) $5.00 - :
b) $10.00
¢) $15.00
@ $20.00

2} Aroll of dimes is worth?
55.00
b) $4.00
¢ $3.00
d) $2.00
3) Arol! of hickels is worth?
a) $8.00 '
b) $6.00
$4.00
$2 00
" 4) Aol of pennies is worth?
' a) . $1.00
b 8075
@ $0.50
Cd)y 80,25

. 5) - What does POS stand fcr?
a): Patience over standards
b) .Percentage of salés

@)‘Pomtofsales . S
- d) People over service ) o o @ :
6) What is the current sales fax rate in your clty 2 ? _
7y A customer buys a bow! of soup for si. 25 an app]e 50 90 and a soda is $0 79, If you are given® $10. 00 how much change ShOUI_' 5 |
—— you give back? v
- a) $4.06
b} 5206
) $7.06
d4) $5.06

8} A customer buys two shirts for 10.50 each and two ball caps for $7.25 each. If you are given $50 00 how much change should
you gh.re back? : .

a} $19.5.0
) $14.50
€) $9.50
d) $4.50

: 9} ‘Acustomer buys soda for $3 75 and a hot dog for $4 25. If you are gwen $20.00 how much change should you give back?
— a) %6, 00 ‘ .
b) $8.00
510 00
$12 80 .

10} ‘A customer buys two hamburgers at $3. 75 each, two- bags of ch:ps at $1.25 each, two cookles at. $2 50 each and two sodas at N
.25 each: If you are given $100.00 how much change should you gwe back? T

"~ $78.50

_ b) 558 50




