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Prep Cooks Test Score /15

Myltiple Choice Test (1 point each)

D 1) Food handlers must always wash their hands . / Oj / /

a} Before starting work

b} Switching between handling raw and ready-to-eat food
¢} After going to the restrooms

d} All of the abova

;r} The mcommend@d temperature for yeur refrigerator is..,
A55F

S502F
¢} J40%F
208F

C_ 3} Which of these conditions reguires immediate corrective action?
a) Packaged food items are stored at least 6 inches above the floor
b} lcelsbeing used to cool heef stew In a shallow pan
c}  Raw meats are stored on a shelf ahove ready-to-eat egg salad in the wa!k—m coolef
d) Rawfish is stored abave raw ehicken in the walk-in freezer - -

C 4) Bacteria grow hest in the temperature "danger zone” whnch mcludes tempemtures hetween?
aj (2F and 1009F : .
b} 329 and 22092F
c)  419F and 1359F
d} 39°Fand 1780F

Qo/

\ 5} Adfter cutting raw chicken, what should be dene befare the cutting bnard is used for s cing onions for saiad?

a) Clean the cutting board with a wet wiping cloth

“b) Tt the board over and use the other side

¢} Rinsethe board with running water ‘ ‘
d} Wash rmse_, and santtrze the board prior to shemg the omons B

6} Which of the follovving Is NOT an apgmved meth@d to thaw p@tentsally hazzardous foods?
a)  in a microwave oven . _
b} Puring the cooking process
¢} Under cool rufining water
d}  On a clean counteér, at room temperature

g 2 ;*i ibing cloths storad submerged in & bucket of sanﬁtnzmg soiutaon are ‘Imr., _ '
_ a) tping spllls onty
ashmg hands if the hand sinks are too far away

e} Sanitizing the blade of utensils such as knives
d) Maintaining moisture on the wiping cloth

= 8] Footd-hendling gloves must be changed frequently and also:
a) After handling garbage
b} After every break
c}  After picking things up off the floor
d} Between handling raw and cooked foods
e} Alf of the above

(I } g} Agallon is equal to OUNRCES
a) 56

b} 145
¢} 32
dy 128
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3103 How many cups are in a guark?
a)
by 4
e} 6
d} 8

11} Potentially hazardous hot foods must be maintained at an internal temperature of or higher to be -

é_% safe
a) 1452F
b) ‘135eF
o 1602F
- d} 1802F
L 12) Which of the following explains the process of p@achmg“
#)  Poke poultry on the thiclkest part in order to make sure it's tender
b} Te cook food in an oven that has reached 3502F ~
¢} Cookgently in water that is hot but not boiling (1609-—180")
d) Submerge protem in bor[mg hqwd to speed cookmg time

C 13} If a recipe calis for 160z of mirepoix, how many euhees of onﬁon, cajery, and carmts tlo yois need’?
a) 8oz of celery, 4 oz of onfon, 4 oz of carrot :
b) 4oz of celery, 8 oz of carrot, 4 oz of ohion
¢} 4oz of celery, 8 oz of onion, 4 oz of carrot
d 2 oz of ce!ery, 10 0oz Of carrot 2 oz crf onion

C Mﬁ Which nf the fnﬂ[owmg hest descrlbes brausmgi‘
EmE——— | Tocook quickly in a pan on top of the stove until food is browned
b} Processthrough which natural sugars in foed become browned and ﬂavorful while caokmg .
¢} Cooking method by which food is browned in fat, then cooked, ’crghtiy coved, in liquid at low heat -
d} Toplunge foad tnto bor!mg water bneﬂy, then into coid water tostop the cuokmg process

} Which ofthe foliawmg best descnbes the pmcess of Caramelizatmn?
To cook quickly in a pan on top of the stove until food is browned -
@Process through which natural sugars in food become browned and ﬂavorful whﬂe cooking
Cooking method by which food i browned in fat, then cocked, tightly coved, in liquid at low heat

d} To plunge food Into boiling water briefly, then into cold water to stop the cooking process
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