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Servers Test ScoreZ7/ 35

Multiple Choice

A' }( Food is served on what side with what hand?
I a)  On the left side with the left hand
b} Onthe left side with the right hand
@ On the right side with the left hand
d}  Onthe right side with the right hand

D / Urinks are served on what side with what hand?
o al  On the left side with the left hand
b} On the left side with the right hand
(> onthe right side with the left hand
d}  On the right side with the right hand

! ) / Food and drinks are removed on what side with what hand?
a}  Onthe left side with the left hand
bl Onthe left side with the right hand
(cé) On the right side with the left hand
d}  On the right side with the right hand
ﬁ" 4) What part of a glass should you handle at all times?
&P The stem
b} The widest part of the glass
¢} Thetep

D 5} When you are setting a dining 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 ‘

¢} The chairs should be centered and gently touching the table cloth

ap All of the above

D o

fyou bring the wrong entrée to a guest what should you do?
a) Go back into the kitchen and patiently wait in line behind the rest of the servers until it’s YOUT turn
b} Inform the guests that you will brifg the correct entrée ance everyone else in the dinning room is served

Ci= 11y to convince the guests to eat what you brought them
@ Go back into the kitchen to the front of the line and inform the expeditor that you need a different entrée

&

Match the Correct Vocabulary

Y
_ Scullery

(4
——__ Gueen Mary

;p

Metal buffet device used to keep food warm by heating it over
warmed water
Style of service where food is prepared or served individually at the
__;/_A_“_ Chaffing Dish dinner table to fit the customer’s specific taste {i.e. providing Hgessing
‘\) and pepper for salad or handing out bread to each patron) =,
/___:_ French Passing

C. Used to hold a large tray on the dining floor ’
é ) , D, Area for dirty dishware and glasses K
Russian Service by ; ) ) :
e E. Large metal shelving unit for prepared food to he held or for dlirty
F Corkscrew trays to be stored
d F. Used to apen bottles of wire -
————_ TrayJack G.  Style of dining in which the courses come out one at a time
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Match the Number to the Correct Vocabulary

Napkin Eé Dinner Fork

W

Bread Plate and Knife Tea or Coffee Cup and Saucer

[~

Name Place Card Dinner Knife

N
\WN

Teaspoon Wine Glass {Red)

Dessert Fork Salad Fork

7k -FR
=Y

Soup Spoon Service Plate
Salad Plate / L' Wine Glass (White)
/__?__ Water Glass
Fill in the Blank
,‘n The utensils are placed (P inch {es} from the edge of the table.

- Z  Coffee and Tea service should be accompanied by what extras? '
£ Synchronized service is when: _ _ _—
# What is generally indicated on the name placard other than the name? .
y The Protein on a plate is typically served at what hour on the clock? |
6. If a guest asks for a specialty dinner {i.e. Gluten-Free or Vegetarian) you should do what immediately?

”b‘ﬁcﬁ\ e e & ‘)?G"\‘(\ Seder™

document



Acrobat’

cutsourcing
Your Hosoital ty Siatfing RProdessionals

Prep Cooks Test
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Multiple Choice (1 point each)

% A gallonis egual to

___ounces

b, 145
¢ 37
d. 128

ﬂ Mesclun are what type of vegetable?

_a) Roots
b. Beans
c. Salad Greens
d. Spices

ﬂ What does the term braise mean?
a.  Sear guickly on both sides
_b._ Slowly cook in covered pan with little liquid
€. )cook on high heat and quickly
d. Slewly cook in simmering water

Score Y‘f 20

4} At what intarnal temperature must chicken be cooked so that it is safe to eat?

a. 155degreesF

@ 165 degrees F
€. 175degreesf
d. 185 degreesf

5] How do you blanche vegetables?

C immmse For a shart time in boiling water
b.  Cook lightly in butter over med heat
c. Soakin miv:ﬁ water overnight
d. Rub with salt before cooking

A

7 Which of the following ingredients would you pack hefore mea suring?

?: Olive O

é”b‘: Salt

&, Brown Sugar
@ White Sugar
ﬁ What is Al Dante?

a.  Firm but not hard
b, Soft to the touch
¢ Weryhard

@ Very soft
i Food should be left cut no mare than

2 hours
b. 3 hours
c. 4 ;hmas‘s

hours

J Wh;m is the improper way to thaw frozen food?

a.

b

In the fridge
In & sink with cold water
On the counter

Cﬂ In the microwave
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Prep Cooks Test

% Which of the following can you use to put out a grease fira?
a. Baking Soda
0. Baking Powder
ce> Flour
d. Water

| What is the temperature range of the danger zone?

(3 25135

b, 40-140
¢, 50-160
4. 30-130

12) Which of the following is listed from smallest to largest?
Dice, chop, mince

e

a.
b. Mince, chop, dice
¢. Chop, dice. Mince
@ Mince, dice, chop
ﬁ} Which direction should pan handles be turned while cooking on the stove?
a. Overthe fire at all times
b. Turned towards you for batter contro!
¢.  Turned towards the right or left at all times
@ Over the countertop at all tin
| When you poach something, you cook it with what?
a. Noodles
b, Vegetables
c. Liguid
P oil
15) Which spoon is used to remaove fat from soups and stews _
a., Basting Spoon *y
@L- Ladle A
c. Slotied Spoon
d. Portion Spoon
16} Which of the following means to cook in a small amount of fat?

2. Season
Sauté ?
c. Broil
d. Boil
e, Fry
17) What is a Julien cut? Y

%

=)

a/ Food cutinto fong thin strips, matchstick
b. Food cut into long thin strips then turned and cutinto a 1/8" dice

(=]

Food diced into finely chopped and uniform pleces
d. Cutting and peeling into oblong seven sided football fike shapes ’
ﬁ To cook a food in a pan without browning over low heat until the item softens and releases moistursh

3. Sweat
b. Boil
@ Roast
d. Grill

TEST Prep Cock (rev. 2015.04.16}



/\é
crobar ; o | ,
OUTSOURCING | Name E)ka?uxg{n @:/ﬁf/%f ]L/

Housekeeping Test score 12/ 16
1) During which of the following situation(s) should you wear gloves?
a) When handling disinfectant solutions !
b) When cleaning patient care areas
¢} When handling soiled linens
dL When handling or disposing of waste
C€)PAll of the above
2) Which of the following should be cleaned daily? |
a) Chairs, lamps, and tables 3
b) Tabletops, beds, and handrails i
c) Grab bars, lights, tops of doors and counters |
d) Floors, sinks, toilets, and latrines
&) Al of the above !
3) TRUE or FALSE: You do not need to use a separate cloth for cleaning bathrooms.
a) True ' ;
(ﬁ?’False |
" 4) TRUE or FALSE: Dusting is most commonly used for cleaning walls, ceilings, doors, windows and furniture,
B T T 3
b) False |
5)  Should the following be cleaned daily or weekly? Circle one.
a) Floors (Daily> /  weekly
b) Toilets and latrines CQBJ.|V‘> !/ Weekly

—

€ Carpets in patient rooms / CWEEESE)
d) Carpets in offices —-Daily= / Weekly

e) Soiled linens Daily / Weekly >
The best way to clean the floor is: T
"~ a) Scrubbing
b) Dry sweeping and dusting
Sweeping, mopping and dusting
Wet mopping |
7) What should you do if you spill liquids or see 3 quyid spill?
T a) Leaveitfor someone else to clean-up f
_b)_Wait until the end of your shift to clean it
@}Flag the spill and clean it immediately
d} Notsure '
8) _The proper procedure for cleaning spills of blood and other body fluids is:
T @Nearing gloves, clean with cloth soaked in chlgrine solution and follow up with disinfectant solution
b) Find the janitor on-duty and ask him to clean itup
c) Grab whatever is closest and wipe up immediately, then mark “BIOHAZARD"
d) Nothing ‘ S

y The appropriate cleaning schedule for a hospital ls
a)  Weekly .

Developed according to need
Whatever you feel like

yf How do you use a three-compartment bucket?

MK

11) Describe the difference between a disinfectant and a cleaning solution: (2 points)
(,‘.‘l@fimf’g_ 510 hon -gf;}f&ﬁg Hre arei a‘-}a(‘ fs\/révif-s be ”Q’:{[UWP_ a( b‘(
A dicinkeatat to opihioe e qred of oeems.
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1) A roll of quarters is worth?
$5.00
Q)slo 00
c) $15.00
$20.00

2) _Acroll of dimes is worth?
2 $500
b) $4.00
c) 53,00
d) $2.00

3) Aroll of nickels is worth?

a) $8.00

b) $6.00 _
¢ $4.00 f

@;swo

Ag roll of pennies is worth?
$1.00

50.75
$0.50
$0.25

5) What does POS stand for?
. a) Patience over standards
b). Percentage of sales
~ Point of sales
d) People over service
. oy | 87
6) What is the current sales tax rate in your city 2 ?

—

7)  Acustomer buys a bowl of soup for $1.25, an aqpfe 50.90 and a soda is $0.79. If you are given $10.00 how much change shoul
you give back? ;
a) S$4.06 |
b) $2.06 |
( $7.06 f
d) $5.06

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

A, $19.50 L P—
Q:_T)SM.SO | 3.5 &
C) 39.50 i
d) 54.50

9) A customer buys soda for $3.75 and a hot dog for $4.25. If you are given $20.00 how much change should you give back?
a) $6.00
b)  $8.00

$10.00
/ §12.00
;ﬁ) 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 gle back?
(&) $7850 : 7 s K0
b) $s850 (D 79.5D0 5
© rﬂ ﬁ_
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C 1) After washing your hands, which item should be used to dry them?
a) Clean apron :
b) Sanitized wiping cloth '
D single use paper towel .
d) Common used cloth E

2) While washing dishes by hand, which item should :yau wear?
a} Cutting glove '
b} Oven Mitt
Rubber glove
d) Nothing

\D 3) When should you wash your hands?
a) Before you start work
b} After handling non-food items {garbage, money, cleaning chemicals)

After using the restroom
Cd) DAl of the above

4) If you need to move a heavy load, you should PULL and not PUSH the object.

a} True

(B> False

(_, 5) Which of the following could you be at risk for getting burned from?
a} Steam from boiling pots

b) Hot liquids {coffee, soup, tea)
¢} Hotequipment {ovens, pots, chaffing dishes)
d} Harsh chemicals

C?)j' All of the above

ff-s( 6) _All work-related injuries, accidents or ilinesses should be reported immediately to the supervisar on duty.
— True
} False

C 7)  What should you do if you spill liquids or see a liquld spiil?
— a} Leave it for someone else to clean-up
_b) - Wait until the end of your shift to clean it
Cif;' Flag the spill and clean it immediately
d} Notsure

C 8) When handling hot items you should?
a) Wear rubber gloves

b} No need to wear anything

¢) jUse an oven mitt or cloth towel

d] Nothing

;A- 9} If you are using a three-compartment sink for clean;ing and sanitizing, the second sink is used for?
i Rinsing '

b} Scraping

c) Washing

d} Sanitizing

i

|
|
O 10) What [s the proper method for cleaning and sanitizi'rg: stationary equipment?
T a) Spraywith a strong cleaning solution and wipe with a sanitized cloth
b) Spray with a sanitizing solution, then rinse with ctean water and dry
@? Wash and rinse, then wipe or spray with a chemical-sanitizing solution
d) Brush off loose soil with a clean cloth, then wipe:with a sanitizing solution
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