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% est what should you do?
t"h§ ittfhéh ndwtiently wait In line behind the rest of thie servers untif. its your turn
] ng the mrrect entrée cnce evetyone, else.inthe dinh‘lhg FoOm is served

arthatyou neif% different entrée

Metal buffet device used to keep fond warm bv heating it over .

warmed water

- Usedtohiold a large trayonithedining floor .
Area fqi' rty dishware and glasses b
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: ,@. Napkin

.' u_& Bread Plate and Knife

4 A NamePlace ;:m; " 3};;
Q’  “feaspoon’ ko
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& Soup Spoon 14 Service Plate
t{ .g_ Salad Plate 'Glas%wm%? w

" Water Glass

(it gl i

nch (eﬂfrnm.th?efi of the table

3 Caffee and Tea service: should ‘be accemgm!ed by. what extras? CWW B
3. _ Synchronized service wﬁenl e \ ow W _09 (UD{
4. What s generally indicated oh the hame piacaf ﬁx&erman tt‘ce name? W !M R o
5. The Protein on a plate ls typica?lv serve vhit Hour m?tha clock? __ = g g ok

6. If aguest asks fora speciaity dinner (i.e. GI Jen-f—ree or Vegetarlan) you should do what immediately?
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1) Agalionis eqtal to L)

| 2} ‘Mesheiur are what type: of vegetable?

a. 56
b.: 145
¢ 82
d. 128

a.: Raots

C. - oo BN hig '"ii éfand quicicty
d Slowly cook in simmering water

4) At what internal temperature mustchicken be cooked so that it Is saferto eat?

6 175 d&grees F
- d. 185 degrees F
5} How doyoublanche vege%abies?
F‘”’i‘mmefs&?@?a short time in bolling
k.. Cook lightly in buttér over med heat
¢. - Soak in cold water overnight
d. - Rub with salt before cooking

-6} Whichof the following ingredients would you pack before measuring?

a. Ofiv& oil

Very hard

Vérysoft
od should be left out no more. than

b, 3 hours
/ 4 hours
d. 5hours
9)- Which isthe Improper wayto thaw frozen food?
a. Inthefridge

b, _inasink wlth old water

d - in the- mccrowav.e-




iiSeto put out & grease fire?

ure range of the danger zaie?

- bice, chop, mince
b Mince,chop, dice.

tion sf :' ild pan handles be turned whlle cooking
é. Ov‘ar the ﬁre at ali times '
b Turned tawards yeu for better control

_ id) When you poach something, you cook it with-what?
- Noodles
_b;-. Vegetables

e ol
15) whtch spoon is used to remove fat from soups and stews
:a; Bastlng Spoon

d. Portion Spcxon - :
16) Which of the t‘o!!aw‘mg hieans to ccek ina small an
- N Season

hat Is a Julien cut? .
‘oad cut into long thin strips, matchstick
5.} Food cut into long thin strips ther turned and cut into a 1/8’ dlce
c. Food diced into ﬂneiv chopped dnd uniform pieces -
d. “~ Cutting and peeling into oblong seven sided football like shapes.
leases molsture.

ls%d in a pan without browning over low heat until the ftem softens i relé
- S _ - ' R

b. * Boil
¢. Roast
d. Grill
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basic seasoriing ingredierits for all savery recipes,
all pleces when uniformity of size and shape Is not impartant.
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"20 seconds ,
¢) - Timne does not matter, water temperature does
d) 5 minutes

fter going fo the res
I} of the above

most Important reason
Provent food from getti
B Prevent food handlers fi
- ¢} Keep the food handlers’ hair
- d} Noneofthe above

€ 5) which of these conditions requil _
a)  Packaged food items are stofe inches above the floor
b) lceis .bei‘ng used to __cml‘ beef $ )
¢

'_'vin food handters wear halr restraints Isto

heir hands by to_ fhlng their hair

he temuerature "danger zone” whlch includes temperatures between?

utt g raw'chicken, what should be done before the cutting hoard is used for slicing enions for salad?
lean the cutting board with 3 wet wiping cloth

h the board over and use the other side

se the bodrd with running water

Wash, rinse, and sanitize the board prior to slicing the onigns

Ich of the followIng is NOT an approved method to thaw potentially hazardous foods?
) In-a microwave bven

b} During the cooking process

wi €} Under cool funning witer

d). Onaclean counter, at room temperature

ng cloths stored submerged in a bucket of sanltizing solution are for:
Wiping spillsonily
b} 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
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~ All‘faf the al:n:mF

£ m AJ;;!Ieme s
- ) tbcutfeﬁdé"""

Ry 12) gsalitm Isequal to
wems— ). G
b) 14_5
¢ 32
: ) 128
; \-\ 13) ‘How: many cups aré inaquart?
e a) 2 ‘ :
b 4
o 6
d) 8

o é ;4) A Chiffonade is:
- : a) Taslice an herb or leafy vegetabie into thin ribbons

b) Todebegne afish
¢} ‘Angther name for parchment paper
d) - To cook food in liquld, or at just below the boiling point

15} Potentlally hazardous hot foods must be maintained at an intema

plains the prucess of peaching’?
hickest partin o_rder to make sure it's tender

| d) 2ozof ceierv, o

18). Which of the following b escribesbralsing?
— a) Tocookquicklynapan on top of the stove until food is browned .
b) Process through which fiatural sugars in food become browned an

c) Cooking methad by which food is browned i fat, then cooked, ti

d) Toplunge food Into boiling water briefly, then into cold water to:stoy
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urai sugars in food hecome Iamwnad and flavorful while, cooking _
ood is browned.tn fat, then cooked tightly coved in Ilqund atlow heat

should ALL grolind meat be cooked to?

c) 1559F
: d) 175§F

2220w ttemperature should fish be cooke;i to?
- " 1459F
b} - 1558F
c) 165%F
d}  175%F

za) What is a roux and what is it used for?--[a--pnints)
p+ . Yb A

aki ;_ , ! rified butter, andwhy is clarified ii‘utter used"‘ (3 points)

<D ‘Sepst e oS
So Buntn  DoFT Gy

26} W'rgt daes it mean to seasona gnll and why is this process important? (3 points)

Ml btk ALY 5%

27) Whatamtha ing_red_ié ‘sfzin:-:qulandaise sauce? (5 points}

.] W\.ﬁ‘ 1w @& v e N
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