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Multiple Choice Test (1 point each)

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

2) The recommended temperature for your refrigerator is,..
a) 459F
b} 50¢F
40°F
d} 20°F

3) Food handlers must always wash their hands
a) * Before starting work
b) Switching betwéen handling raw and ready-to-eat food
¢} After going to the restrooms
£8) Al of the above

:41 The most important reason for having food handlers wear hair restraints is to

a} Prevent food from getting into food handlers’ hair

b) Prevent food handlers from contaminating their hands by touching their hair
Keep the food handlers’ hair in piace
None of the above

3) . Which of these conditions requires immediate corrective action? -
a) Packaged food items are stored at least 6 inches above the floor
- b) lceis being usedto cool beef stew in a shaliow pan
63) Raw meats are stored on a shelf above ready- -to-eat. egg:salad i m the walk-ln cooler
d) Raw f“ sh i Is stored above raw ch:cken in the walk -in freezer

6) Bacterla grow best in the temperature ”danger zone" whlch mcludes temperatures between'-‘
a) 0¢F and 100¢°F
b) 322F and 220%F
419F and 1359F
d} 39°F and 178¢F

Grill Cooks..Te_St _____Score

7} After cutting raw chicken, what should be done. before the cuttmg hoard is used for slicing 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 : : :
Wash, rinse, and sanitize the board prior to sllcmg the onions -

Which of tha foIIowing is'NOT an approved method to thaw potentra!ly hazardous foods? e
In a.microwave oven } .

b) During the cooking process

=V Under cool running water

d) Onacican countei; at room temperature

9) Wiping cloths stored submergcd in a bucket of samtlzmg solutlon arafor; .-
Wlpmg spills only . e L
b) - Washing hands if the hand sinks are too far away
¢} Sanitizing the blade of uteri-ils such as knives..
d) Mamtammg meisture on the wiging cloth -
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10} Food-handling gloves must be changed frequently and also:
-——— a) After handling garbage
b) After every break
c) Afier picking things up off the floor
d} Between handling raw and cooked foods
é} All of the above

11) A Julienne is:
——— a) tocutfoodintolinchX1l inch cubes
b) A cooking method using high heat
- & To cutfood into 1/8 X 1/8 slices
d) A rough cutting method producing oblong shapes

12) A galion is equal to sunces
— a) 56
b) 145

13) How many cups areina guark?
——  a) 2 s
@ 4
c) 6
d 8
_ 14) A Chiffonade is: i
E— éf To slice an herb or leafy vegetable into thin ribbons v
b) To'debone afish Wt
c) Angther name for parchment paper I
d). To cook food in liquid, or at just below thie boiling point

/15)/Potentially hazardous hot foods must e maintained at an internal temperature of _
safe- T S L O R E LR
— 1458 F

b) 135eF

¢) 160°F

d) 180sF

ar hlghér to be

16) Which of the following explains the process of poaching? _
~——— a) Poke pbultry onthe thickest partin order to make sure it’s tender” "~ *
b) To cook food in an oven that has reached 3502 F Lo
(&) Cook gently in water that is hot but not boiling {1602-1802)
d) Submerge protein in boiling liquid to speed tooking time ~* -
17) If a recipe calls for 160z of mirepoix, how many. ounces of onion, celery, and carrots do you need? -
—— a} 8ozofcelery, 40z of onion, 4 oz of carrot ' I U -
b} 4ozofcelery, 8oz of carrot, 4 oz of onion Thoe S K
@) 4 0z of celéry, 8 oz of onion, 4 0z of carrot
d) 2ozofcelery, 100z of carrot, 2 oz of onion

18) Which of the following best describes braising? - S
——— a} To cook quickly ina pan ontap of the stove until food is brrv..-<. _ Co S
b} Process through which natural sugars in food becom= i:rowned and flzvorful while cooking
Cf% Cooking method by which food is browned in €2, <hen cooked, tighily coved, in liquid-at low heat
d) To plunge food into boiling water briefh, then into cold water Lo stop the cooki_ng-proceSs-'-
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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 flaverful 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) 1459F
b) 1559F
1652F
d). 1750F

21) What temperature should ALL ground meat be cooked to? ' _
a) 1459F ' '
155eF
¢} 165%F
d) - 175¢F

22) What temperature should fish be cooked to?
1459F :
} 155¢F
) 165F
d) 175¢F

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

Qoo & & | qrwy

24) What is the process of making clarified butter, and why is clarified butter used? (3 points}

(ot he 1,0 T 1o Get ha porer potter

25) What are-thes mother sauces? (5 points)
\«ollomdqi

. o g dse o

sﬂ‘hw'!ﬁr‘

26) What does it gan to season a grill and why is thls process important? (3 points)

" ]
(et © ol § lett oot Qﬂi iﬂi ;f:“}’_w veved] Soyvse |

27) What are the ingredients in Hotlandaise sauce? (5 poirits)

299 o
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__the rate of intoxication.

Slorvs down
) Speedsup
¢} Does nothmg to-

- “ : .b) Fafs.e -7
©5) Whatare the

- .a) State

= - b) Passp

. £) Schoo

“(h ARB

: e) 1ABR

6) “-if there is

) True
(kY False-

_r Brrth Certrﬁcate

haker tin available to seuop ice for a drink, it Is okay to use a glass.

Vocabulary (Q?:jdeirits)
*"Match the word fo1ts definition” .
" Q\L R )f) Used “to “crush " fruits and herbs for craft cocktall".' -
"Stral ht Up” ,

= ...maklng;.‘ R
Eshaker Tin i

_ > Shaker Tm to prevent SD!ld materral ‘
fromentermg a cocktall g!ass when poured .
x}. To serve chilled figuor.in_a chrlled stemmed cocktarl.,,_-. D
g - glasswithnoice =, i R e .
) &_s&ramer o [} Topour¥oz ofa Ilquor on top o e -
; ). Used to measure-the alcohokand mixer foradrink .7 oot

A
)
12

RN ) Usedto =m xcocktan!suz ]ong with a pmt glass and e .
" 67___”35? Mat = Used on the bar top to gather spills '
. QL_ “Hoat" -~ - ) Requesting.a separa.te..glass_ of another drink . -
i) Means to serve spirit room temperature in a rocks
b_“Back" o b s
R glass with no ice -
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@wﬁfﬁ points) ol : T e T e mieat _
Match the correct glass to the drink e

/9’ Cabernet 8&uvignon ~— - -

* Cosmopolitan /

Champag‘r_t.‘

Answer & and Questuon (14 pomts)

Prowde examples of 3 brand name "top shelf” spxrlts {3 pomts)

What are the ingredlents ina I‘Vlanhattan? U" m 0 M é/ H{’ng (4) 'h h / fy /

. What are the mgredients ina Cosmopolltan? (&@) (7 MVI]ONN V() (UQ?

What are the ingredlents ina Long Island Iced Tea? IJ(W{ Ifa” C—nﬂ | }QM’] CDK(? Tfr“_l .
What makes a margarlta a ”Cad«llac”? CT( V\Cbh d W] (3{ VV} {ﬁf 1“f’é’d Vi /ﬁ //W

Whatmsmplesyrup? J;aucf ‘%{}rmf

‘ /;aégal to pour quuor from one bottle inty
IZ% r { sz £ A4 a r‘m b :
- /

TEST.-Bartender (rev. 2015:03:25)
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1) Afier washing your hands, which item should be used to dry them?
a) _ Clean apron
. b) Sanitized wiping cloth
éj Single use paper towel
d) Common used cloth

utso %
Yaur Hospiality Stafﬂng Pfgfesﬁma

2) While washing dishes by hand, which item should you weasr?
a) Cutting glove
b} Oven Mitt
d Rubber glove
d) Nothing

3) When should you wash your hands?
a) Beforeyoustart wark
b) After handling non-food items {garbage, money, cleamng chemicals)
¢} After using the restroom :
é? AII of the above

&) ¥ you need to move a heaw foad, you should PULL and not PUSH the object.
ca). True : .
False

5) Which of the fullowmg could you be at risk for gettmg burned from'-’
a)- Steam from boiling pots
b) Hot hqmds (coffee, soup, tea)
¢} Hot equipment (ovens, pots, chafﬁng dishes)

- Harsh chemicals
D All of the above 3
B) /AH work-related injuties, accidents or ilinesses should he reported immedlateiy to the supervisor on duty.

True’
b) False

7 What should you do if you spill liguids or see a Ilquu:! spill?
a) Leave it for someone else to clean-up
- b)  Wait until the end of your shift to clean it
" /ey Flagthe spil and clean it immediately -
dy Not sure

8) When handlmg hot itemns you should?
a) Wearrubber gEoves
b). No need to wear anything
_ Use anoven mitt or dry cloth towel -
“d) Nothmg '

9) I you are using a three~compartment sink for cieanmg and samtnzmg, the owuind qink s used for'-'
Rinsing ;
b) Scraping
c) -Washing
d} Sanitizing .

10) What is the proper method for cleaning and sanitizing statlon ary equipment?
a) Spray with a strong cleaning solution and wipe with a <anitized cloth
b) Spray with a sanitizing solution, then rinse with cleun water and dry’
@ Wash and rinse, then wipe or spray with a cher.ical-sanitizing solution
d) Brush off loose soil witha clean cloth, then “wipe with a samtlzing solutmn
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Multiple Choice
Food is served on what side with what hand?
a)  On the left side with theleft hand -
b) On the left side with the'right hand
c) On the right side with the left hand
_ On the right side with the right hand
} Drinks are 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 side with the right hand

Food and drinks are- removed on. what srde with what hand? S
On the Teft side with the left hand - S

b) Onthe Jeft side'with the right hendA o

¢} Onthe right side with the left hand LN

d) On the right side with the righthand T et

4) What part of a glass should you hand!e at ail tlmes? '
The stem :
b} The widest part of the glass
c) Thetop

5) When you are settmg a dlnlng room hew should you set up your tablecloths? _
a) ‘Neatly and evenly across the tables
b) The creases should all be going in the same directions
¢} The chairs should be centered and gently touching the fable cloth
@ AII of the above E

6) Ifyou brlng the wrong entrée to a guest what should you do?
a) Go back into the krtchen 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 | m the dmnmg room is served
Try to convince the guests to eat what you brought them
é? Go back into the krtchen to the front of the line and inform the expedrtor that you need a dlfferent entrée

Match the Correct Vocabulary
&2 Scullery
g Queen Marv

Chaffmg Dish .

Metal buffet devlce used to keep food warm by heatlng it over
warmed water
Style of service where food is prepared or served mdlwduaﬂy at the
dinner table to fit the customer’s specific taste (i.e. providing dressing
and pepper for salad or handrng out bread to each patron)

“Used to hold'a large tray onthe dining floor =~ 77
Area for dirty dishware and glasses -
Large metal shelving unit for prepared food to be held or for dirty
trays to be stored :

-Used to open bottles of wine
Stvie of dmmg in which the courses come out one at a time

/Z/_ French_ Passing. .
? Russian Service
‘Corkscrew -

Traylack o

TEST_Server (rev. 2013.07.31)
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Match the Number to the Correct Vocabulary
Napkin Dinner. Fork
Bread Plate and Knife Tea or Coffee Cup and Saucer
: Name Place Card L 'Dmner Knlfe

".Wlne Glass (Red)

hbkberke
ol

Teaspoon B
 Dessert Fork ) S_alad_quk '_ e
" Soup Spoon / Y Service Plate N
Salad Plate Z ~ Wine Glass {White)
Water Glass o
F;II |n the Blank
,1/The utensﬂs are placed e //’Z/ L inch {es) from the edge of the table.

. Synchronlzed serv:ce |s when

2
3
.4..
5
6

-Coffee and Tea serwce should be accompamed by what extras'? () i mmx/ SUL)G ¥

G P‘ \ Hhe rah e it Se:/ar,eo.’
What is genera[lymdlcated on the name piacard otherthan the name? 7 u)m‘iﬁ _ch{

The Proteinona plate is typlcally served at whathour on the clock? é ya

'Ifa guest asks for a speualty dlnner {i. . Gluten Free or Vegetanan) you should do what smmedlately? o

L&l ‘H/L.z ,ﬂ,an( I/_mnfD

TEST_Server (rev. 2013.07.31)




W/WI i“f

fole

eutuin g
Multiple Choice (1_point each)
i) Apgallonis equal to ounces
a. 56
b. 145
c. 32

2) Mesclun are what type of vegetable?
a. Roots ‘
b. Beans
@ Salad Greens

. Spices
What does the term braise mean? .

@ Sear quickly on both sides _
“h. Slowly cook in covered pan with Ilttle Ilqmd -
c. . Cook on high teat and qunckly
d. Slowly cook m_mmr_nerm_g water

Smre . L; /20

4) At what internal temperature must chicken be cooked so that it is safe to eat? ‘

a. 155 degreesF
@. 165 degreé_s F-

c 175 de'grees- F

d. 185 degreeé' F

How do you b!anche vegetables? :
@ Immerse for a short time in boiling water

b. Cook lightly in butter over med heat .

¢. Soakin cold watér overnight

d. - Rub with salt before cooking

—_ . 5)

6) Which of the following ingredients would you pack. before measurlng'-’ :

a. Olive Oii
b, Salt
Brown Sugar
d. White Sugar
7} What is Al Dente?
Firm but not hard
b.. Soft to the touch

c. Veryhard
d. Verysoft
—_— )}/Food shouid be left out no more than . .
’ @ 2 hours -
b. 3 hours
¢. 4 hours
! d. 5hours
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‘75/Which is the improper way to thaw frozen food?

a. Inthe fridge
b. Inasink with cold water
c.  On the counter

@ In the microwave

} Which of the following can you use to put out a grease fire?
! a. Baking Soda .

b. Baking Powder

@ Flour

Water "
i1) What is the temperature range cf the danger zone?
a. 257135 '
(v 40-140.
c. 50-160
d. 30-130

12) Which of the fol!owmg is Irsted from smallest to Iargest?
‘a. Dice, chop, mince
b. Mincs, chop, dice
c.. Chop, dice: Mince
§/  Mince, dice, chop

Over the fire at all times
Turned towards you for better control
- Turned towards the right or left at all times
d. Overthe countertop at all times :
14) When you poach. somethmg, you cook it wnth what?
a. Noodles
b. Vegetables
@7 Liquid
d. il
15) Which spoon is used to remove fat from soups and stews
a. Basting Spoon )
Ladle =
c. Slotted Spoon
d. Portion Spoon :
i6) Which of the following means tocookina small amount of fat'-’ :

r{)@ Which direction should pan handles be turnad while cookmg on the stove'-‘ R
' a. R

Season
@) Sauté.
¢.  Broil
d. Boll
e. Fry
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17 What is.a Julien cut?

Food cut into long thin strips, matchstick

Food cut inte 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

} To cook a food in a pan without browning over low heat until the item softens and releases moisture.

L)

o P'“

a. Sweat
@ Boil

¢. Roast

d. Grill

Fill-in_the Blank (1 point each)

2,91// & cfﬂ”ﬁ at‘/ are the basic seasoning mgredlents for all savory recipes.
20)

to cut into very smali pieces when uniformity of size and shape is not important.
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A roll of quarters is worth?
a) $5.00 :
b) $10.00
¢ $15.00
(@ $20.00

2} Aroll of dimes is worth?

$5.00
h) $4.00
. ¢) $3.00
d) $2.00

3) Aroltof nickels is worth? .
a) - $8.00
b) $6.00
c) $4.00.
52.00

a) . $1.00
‘b)) $0.75 .
@) $0.50 -
d) 5025

5)- What does POS stand for?
a) Patience over standards
by Percentage of sales

- Point of sales _
d) People over service . o : (8
!

6) What is the current sales tax rate in your citv

'.?

.7 A customer buys a bow! of soup for $1. 25 an appie SO 9{) anda soda is 50 79, f you are gwen * $10.00 how much change shoul-

you give back?
"~ a) $4.06

b} $2.06

) $7.06

d} $5.06

8) A customer buys two sh:rts for 10.50 each and two ball caps for $7.25 each If you are glven 550 00 how rmuch change should
you give back? .

a) $19.5.0
D) $1450
€) $9.50
d) $4.50

9} ‘A customer buys soda for $3.75 and 3 hot dog for $4 25, If you are given $20.00 how much change should you give back?
-'a) $6.00
b) $8.00
510 00
$12 00 -

10) A customer buys two hamburgers at $3. 75 each, two- bags of chips at $1.25 each, two cookles ats2, 50 each and two sodas at
.25 each: If you are given 5100 00 how much change should you gwe back? . _

- $78.50
. b) _$58.50.

| c) 538 50




“outsourcing
Yﬂus H&‘sﬁﬁlta l;tsf stafﬁﬁg meessaaﬂ alg

11) Counterfeit pens should be used on whlch three denommat:ons?
=T (3 $20,$50,$100 - :
b} $10,%$20,550
¢) - $5, 550, $100
d} 10, $20, $50

%\M many times shouid you count change when giving it to the customer?
RE— one . : S

b} two
o three o
d} noneed to count -

~ Question ,&Answer: ‘

13) What is the mlmmum age for legal alcohol purchases? ? /

14) What are the acceptabie forms of ID for alcohol purchases? 4-{?,& Iﬁ '

/1‘)( How many. $20 bill§’ arein a bank band? § O




