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Multiple Choice Test (1 point each)

C\ 1) Ffood handlers must always wash their hands
———— a)} Before starting work
b) Switching between handling raw and ready-to-eat food
¢) ghfter going to the restrooms
B Al of the above

" The recommended temperature for your refrigerator is...
459F
b) S50°F
c) 409F
d) 20¢F

C__ 3) Which of these conditions requires immediate corrective action?
— a) Packaged food items are stored at least 6 inches above the floor
b) Ice is being used to cool beef stew in a shallow pan
@ Raw meats are stored on a shelf above ready-to-eat egg salad in the walk-in cooler
d) Raw fish is stored above raw chicken in the walk-in freezer

O\ ﬁ)’ Bacteria grow best In the temperature “danger zone” which includes temperatures between? 4
0°F and 100¢F '
b) 329F and 220¢°F
¢} 41°F and 135°F
d) 39¢F and 178°F

d 5) After cutting raw chicken, what should be done before the cutting board 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 slicing the onions

Which of the following is NOT an approved method to thaw potentially hazardous foods?
a).JIn a microwave oven '
ﬁ, During the cooking process
¢) Under cool running water
) On aclean counter, at room temperature

C‘/ ? Wiping cloths stored submerged in a bucket of sanitizing solution are for:
a) Wiping spills only
h) Washing hands if the hand sinks are too far away
Sanitizing the blade of utensils such as knives
d) Maintaining moisture on the wiping cloth

Q 8) Food-handling gloves must be changed frequently and also:
—=—— a) After handling garbage
b) After every break
¢) After picking things up off the floor
d} Between handling raw and cooked foods
All of the above

b 9) A gallon is equal to ounces
I a) 56
b) 145

c. 32
d)j 128

TEST_Prep Cook (rev. 2013.07.31)



ff\\ P
'

Acrobat

outsourcing
Your Hospitality Staffing Professionals Prep ‘COOkS Test

LD 10} How many cups are in a quart?
a) 2

or higher to be

c), 160°F
1802 F

O‘, Which of the following explains the process of poaching?
a) Poke poultry on the thickest part in order to make sure it’s tender
b) To cook food in an oven that has reached 3502 F
¢} Cook gently in water that is hot but not boiling (1602-180¢2)
d} ) Submerge protein in boiling liquid to speed cooking time

&Y ) If a recipe calls for 160z of mirepoix, how many ounces of onion, celery, and carrots do you need? i
8 oz of celery, 4 oz of onion, 4 oz of carrot
b} 4 oz of celery, 8 oz of carrot, 4 oz of onion

¢) _4 oz of celery, 8 oz of onion, 4 oz of carrot

2 oz of celery, 10 oz of carrot, 2 oz of onion

J4) Which of the following best describes braising?

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
@ To plunge food into boiling water briefly, then into cold water to stop the cooking process

2
b 15) Which of the following best describes the process of Caramelization?
To cook quickly in a pan on top of the stove until food is browned
@,D Process through which natural sugars In food become browned and flavorful while cookmg
cf Cooking method by which food is browned in fat, then cooked, tightly coved, in liquid at low heat
d) To piunge food into boiling water briefly, then into cold water to stop the cooking process

TEST_Prep Cook (rev. 2013.07.31)
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& 2 1} Aroll of quarters is worth?
a) S55.00
$10.00

¢) $15.00
d) $20.00

A 2) Aroll of dimes is worth?
(a) J$5.00
b) $4.00
c) $3.00
d) $2.00

0! 3) Aroll of nickels is worth?
a) $8.00
b) $6.00

$4.00

$2.00

C 4)  Aroll of pennies is worth?
a) 51.00
b) %0.75
&Y $0.50

d) $0.25

C 5) What does POS stand for?

a) Patience over standards

b) Percentage of sales
Point of sales

d) People over service

6) Whatis the current sales tax rate in your city S» ] l ?

7) A customer buys a bowl of soup for $1.25, an apple $0.90 and 8 soda is $0.79, lfyou are given’ $10.00 how much change shoul
_CL you give back?

a) 54.06
b) #82.06
¥ $7.06
) $5.06

A customer buys two shirts for 10.50 each and two ball caps for $7.25 each. If you are gwen $50.00 how much change should
you give back?

@ s12.50

b) 514.50
¢) $9.50

Cashier Test Score /10

$4.50
& . ﬂ customer buys sada for 53 75 and a hot dog for $4.25. IfyL% are given 520 00 how much change should you give back?
- a) $6.00 7 / ;

b) 58.00

(<) $10.00

d) $12.00

10} A customer buys two hamburgers at $3.75 each, two bags of chips at $1.25 each, two cookies at $2.50 each and two sodas at
$3.25 each. If you are given $100.00 how much change should you give back? P

&Y $78.50 3. 55

b) $58.50
¢ $38.50 L2 5

d) $28.50 2.50
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SENSITIVE BUT UNCLASSIFIED

Department of Homeland Security
E-Verify

Report Prepared: 04/13/2015
Page: 1 of 1

Case Verification Number: 201510317434 1MA
Case Information:

Employee Information:

Last Name: Lane First Name:

Middle Initial: C Other Names Used:
Social Security Number: *aE kX 2130 Date of Birth:
Citizenship Status: A citizen of the United States Email Address:

Document Information:

Driver's license or ID card issued by a U.5.

h " List C Document:
state or outlying possession

List B Document:

Rajonnie

05/05/1989
Rajonnielane@gmail.com

Sccial Security Card

Document Name: Driver's license _ Document State: California
Driver 8 License or ID Card Document Expiration Date:  05/05/2018
Number:

Alien Number: I-54 Number:

Additional Information:

Hire Date: 04/13/2015 Employer Case ID:

Three-Day Rule Reason; Three-Day Rule - Other:

Submitted By: TZ AF6860 Submitted On: 04/13/2015
Initial Case Result:

Case Result: Employment Authorized

Employee Referred to SSA:

Referred By: Referred On:

Case Result from SSA (after SSA Tentative Nonconfirmation):

Case Result: Response Date:

Resubmitted to SSA (after Review and Update Employee Data):

Last Name: First Name:

Middle Initial; . Other Names Used;
Social Security Number: Date of Birth:
Resubmitted By: Resubmitted Omn;

Case Result from SSA (after Resubmission):

Case Result

Request Name Review:

Comments:
Submitted By: : Submitted On:

Case Result from DHS (after DHS Verification in Process):

Case Result: Response Date:

Employee Referred to DHS:

Referred By: Referred Om

Case Result from DHS (after DHS Tentative Nonconfirmation):

Case Result: Response Date:

Photo Matching Results:

Determination:

Employee Referred to DHS (Additional):

https He-verify Lscis goviemp/BpGaseDetailsLetter aspx7CaseVerNum=2015103174341MA
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Referred By: Referred On:

E-Verify - Print Case Detalls - Preview

-

Case Result from DHS (after Additional DS Tentative Nonconfirmation):

Case Result: Response Date:

Case Closure:

Closure Statement: The employee continues to work for the employer after receiving an Employment Authorized result.
Closed By: TZAF6860 Closed On: 04/13/2015

SENSITIVE BUT UNCLASSIFIED

https:lle—verify.uscis.govlernprpCaseDetaiIsLeﬁer._aspx?CaseVerNum=20151031 T4341MA






