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Housekeeping Test L’

1. During which of the following situation(s) should you wear gloves?
a) When handling disinfectant solutions (Lo
b) When cleaning guest rooms 4'
¢} When handling soiled linen
d)  When handling or disposing of waste
e)) All of the above
2. hich of the following should be cleaned daily?
a) Chairs, lamps, and tables
b) Tabletops, bed, and handrails
c) Grab bars, light, tops of doors and counters
d) Floors, sinks, toilets, and latrines
(&P All of the above
True or(False) You do not need to use a separate cloth for cleaning bathrooms.
Tfug' o (w) usting is most commeoenly used for cleaning walls, celllng, doors, windows and furniture.
Should the following be cleaned daily.er-weekly? Circle one.
a} Floors
—~\ b} Toilets and latrines
c} Carpetsin guest rooms
d} Carpets in offices
e} Soiled linen
£, The best way to clean the floors:
a} Scrubbing
b) Dry sweeping and dusting
@5 Sweeping, mopping and dusting
Wet mopping
7. What should do if you spill liquids or see a liguid spill?
a) Leave it for someone else to clean- up
bl Wait until the end of your shift to clean it
Flag the spill and clean it up immediately
d) Notsure
The proper procedure for cleaning spills of blood and other body fluids is:
Wearing gloves, clean with cloth soaked in chlarine solution and follow up with disinfectant solution
b) Find the janitor on- duty and ask him to clean it up
t) Grab whatever is closest and wipe up immediately, then mark “Biohazard”
d) Nothing

9. What do you do if you encounter with bed bugs in a guest room? r iQ W_‘, %2\(0 vd!% evel
AR dmrﬁua ¢ \6\4% Yhen

10. What do you do if you find Lost and Found items in a guest rooms?
Repork X Y panovyer

/’l/{. Describe the difference between a disinfectant and a cleaning solution? \ \ja“ oW (
) 0
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(/{ Multiple Choice (1 point each) o
e ]

i} Agallonisequalto___- ounces 0
a. 56 | 6 /é )
h. 145 CP ’
c. 32

@ 128
2) Mesclun are what type of vegetable?

a. Roots

bh. Beans
@ Salad Greens
d. Spices

_0‘*_1_/3{ What does the term braise mean?

b

é) Sear quickly on bothsides
Slowly cook in covered pan with I|ttle Ilqmd
¢. Cookon highheat and: qu:ckly
d. Slowly cook'in snmmermg water
4) At what internal temperature must chlcken be cooked so that itis safe to eat?

a. 155 degrees F

B\ 165 degrees F

¢. 175 degreesF

Eg d. 185 degreesF
5} How do you blanche vegetables? .

@ Immarse for a short time in bo:lmg water
b. Cook lightly in butter over med heat
c. Soakin cold water ovemlght
d. Rub with salt before cocking

_(7;__6) -Which of the following mgredlents would you pack before measurmg? . R . -

A

A

a. Olive Oil
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 should be left out no more than .
a9 2 hours. -
b. 3 hours
4 hours
d. 5hours
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éi £ /dj Which is the improper way to thaw frozen food?

a.  Inthe fridge
b. Ina sink with cold water
@ On the counter
@ In the microwave
_C_( Which of the following can you use to put out a grease fire?
@ Baking Soda
b. " Baking Powder
Flour
\O -d. Water
‘ 11} What is the temperature range of the danger zone?
a. 25-135 '
(B2 40-140

¢ 50-160

4 d d. 30-130 -
_'_i_ 12) Wh{Ch of tha followmg is hsted from smalfest to Iargest?
* Dice, chap, mince
b. ~ Mince, chop, dice |
¢.  Chop, dice. Mince
\0 ./ Mince, dice, chop
L

thch direction should pan handles be turned wh:le cookmg on the stove? o

a. Over the fire at all times
P Turned towards you for better control
@ Turned towards the right or left at all times

C. d. - Overthe countertop at all times
i 14} When you poach something, you cook it with what?”
a. Nocdies

b. Vegetables

' @ Liquid
\O . Oil

i5) Which spoon is used to remove fat from soups and stews
a. Basting Spoon '
_ Ladle
¢. Slotted Spoon

\@ d. Portion Spoon

16) Which of the following means to cook in a small amount of fat?

a. Season
Sauté

€. Brail

d. Boll

e Fry
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i ¢ 17) What is a julien cuti?
’(’&9 Food cut into long thin strips, matchstick
b. Food cut into lang thin strips then turned and cut into a 1/8" dice
¢. Food diced into finely chopped and uniform pieces
d. Cutting and peeling into oblong seven sided football like shapes
.—GLI_ i8) Tocooka foodin a pan without browning over low heat until the item softens and releases moisture.

@ Sweat
b. Boil
€. Roast _
d.  Grill

Fill-in the Blank (1 point each)
{ sal} Pt

19) 50N & Q(W‘(L are the basic seasonlng mgred:ents for all savory recipes.

f’.] 20) &J}_Qu»é l ] . :tocut into very small pieces when uniformity of size ar_ad shape is not important.

Chap
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Grill Coeks;Teslt __ - Scogﬁ"e} 24 4{(}

How much time should you take to wash your hands wlth soap? iy : k
a) 1minute : .
20 seconds
¢} Time does not matter, water temperature does
d} 5 minutes

The recommended temperature for your refrigerator Is...
a) 45eF

b} 50of
&) 40%F

d) 209

Food handiers must always wash their hands -
a) Before starting work .
.b)  Switching between handling raw and ready-to-eat food g _ _
c} After going to the restrooms . : -
All of the above ' '

The most important reason for havmg food handlers wear hair restraints is to
a) Prevent food from getting into food handlers’ hair
Prevent food handlers.from contaminating their hands by touching their hair
Keep the food handlers’ hair in place
d) / None of the above

Which of these conditions requires immediate corrective action?
a) Packaged food items are stored at least 6 inches above the fioor
b) Iceis 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 coo[er
d} Raw f‘ sh i is stored above raw chlcken in the walk-in freezer

Bactena grow best in the temperature "danger zone" whlch mcludes temperatures between?
a) O%F and 100eF -

b) 32°F and 220¢9F

{cP 41F and 135¢F

d} 392F and 178¢9F

After cutting raw chicken, what should be done before the euttmg board is used fur silcmg omons for salad?r
a) Cleanthe cuttlng board with a wet-wiping cloth : S .
b) ~Turn the board over and use the other side
¢} Rinse the board with running water Pen e L

@ Wash, rinse, and sanitize the board prior to slrcmg the onions

Which of the following is NOT an approved method to thaw potentially hazardous foods? IR -
'In a microwave oven L . e )
b} During the cooking process SR ET R o -
o\ Under cool running water '

A .

d)}/ On a clean counter, ai icom temperature

{y\hrrng cloths stored submerged in a bucket of sanitrzmg solution are for: :

S wviping spilis only
b) Washing hands if the- hand smks are U far away
c) Samtrzmg the blade of utensils such-as knives .
d) Maintaining moisture on the wiping cloth -

TEST_Grill Cook (rev. 2013.07.31)
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Grill Cooks Test

(‘3 . 10) Food-handling gloves must be changed frequently and aiso:
———— a) After handling garbage
b) After every break
¢} After picking things up off the floor
d) Between handling raw and cooked foods
A of the above

ﬁ " 14) Alutiennels:
a) tocutfoodinto linchX1 inch cubes

b) A cooking method using high heat
(& To cutfood into 1/8 X 1/8 slices
d) Arough cutting method producing oblong shapes

12) A gallon is equal to ounces
a) . 56
b) 145
c) 32
d)} 128

. 13) How many cupsareina quart?
et a} 2
. @ X
c) 6.
d) 8

X, 14) A Chiffonadels: ) : _
—_— . g) To siice an herb or leafy vegetable into thinribbons. -~
To de bone a fish Wl e
¢} Another name for parchment paper R
d} To cook food in liquid, or at just below the boiling point e

/14 Potentially hazardous hot foods must be maintained at an internal temperature of “or higher to be
— {3}/ 1452F
1352 F
c) 1602F
d) 1802F

C . 16)- Which of the following explains the process of poaching?: o i
—~—°—— 3} Pokepoultryonthe thickest part in order to make sure it's tender
b) To cook food in an oven that has reached 3502 F ' s
@ Cook gently in water that is hot but not boiling (1602-1802)
) Submerge protein in boiling liquid to s‘peé.d-cooking' time

(/ 17) i a recipe calls for 160z of mirepoix, how many ourices of onlon, celery; and carrgiz'do you need?
a) 8ozofcelery, 4 oz of onlon, 4 0z ofcarrot ' W e
b) 4 oz of celery, 8 oz of carrot, 4 oz of onion
&) 40z of celery, 8 oz of onion, 4 oz of carrot
d) 2 ozofcelery, 100z of carrot, 2 oz of onich

C/‘ 18) Which of the follqwing best describes braising? . - FTL T
———— a) To cook quickly in a pan on top of the stove nntii tood is browned T e
b). Process through which natural sugars i~ icod beicme hrewic? and flavorful while cooking
ey Cooking method by which food ¥, urowned in fat, then cooked, tightly coved, in liquid at low heat
[ﬂf To plunge food into boilisyg water briefly, then into cold water +5'stop-the cooking process

- TEST_Grill Cook (rev. 2013.07._31)".-,_ S
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'\Ii": 19} Which of the following best describes the process of Caramellza_ti_cn?
‘ a) 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 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) 145¢9F
-b) 155¢F

“) 1659

d). 175¢F
t ;() What temperature should ALL ground meat be cooked to?
1459F
@b 155¢2F
X7 1659F
d) 175eF

:- 22) What temperature should fish be cooked to? _ _ S
a)} 1459F :
b) 155¢F
c) . 1659F
d) 1759F

23) What is a roux and what is it used for? (2 points) | _ gow»tfiS ) b,‘p@\ps i
N\ Tre Ut 05 o Xrcherar Sor SOWY

(& 24) What is the process of makmg clarified butter, and why is clarlfled butter usad? {3 points)
: CoolXin %ef‘w
St —Svoos (ool the (eter ous
DlowS
25) What are the 5 mother sauces? {5 points}
1. Dw Clyor™ _ _
2.V 4 | ok 2 . , .

3. E4 Qg nole.
4,“{015‘% o Somle
5. \xo \lania G2

! What does it me2s: 15 season a e il anu why is this process lmportant? {3 points)

./f% } 3(\(\‘\(\‘(\ Q,\{o\h o, baﬂr\\}(\?—& N _ | o g

27) What are the ingredients in hs:,llandalw sauce? (5 points)

F \(D\ll/ﬂ Vv pudky Ve \Smce e\t @‘LWE’K- -

_TEST_Grill Cook (rev. 2013.07.31) = =~
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OL . /1'3 A roll of quarters is worth'-’
- e_} 55.00
&y $10.00
¢} $15.00

@7 520,00

2) Axoll of dimes is worth?
$5.00
b} $4.00
¢} $3.00
d) $2.00
3) Avrollof nickels is worth?
© &) $8.00 '
b) - $6.00

F

|

[S‘
?

4) .Aroltof pennies is worth? i e g
a)  $1.00

. (:3)? $0.75 .
$0.50 :
d) $0.25

5) © What does POS stand for? '
a) - Patlence over standards

- (bb Percentage of saiés
Point ofsales o o /rg
d) People over service ' Q

/6’) "What is the current sates tax rate in your c&tv Cé ‘?

|© :
ur 3
At

s
A '

7 A customer buysa bowi of soup for 51 25 an apple $0 90 anda soda is 50 72 Hfyou are glven * 510.00 how much change shoul
you- glve back? . : .
a) $4. OG
b) $2.06 S o - ‘ o
£s) §1.06 - . S SRR

d) $5.06 _
b ¢ 8) A customer buys two shlrts for 10.50 each end two ball caps for $7.25 each If you are given $50 00 how ruch change shouid
I " yau give back? ‘ .

'~ $19.50

$14.50

3950
d) 54 50

7 9) ‘Acustomer 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?
— &} $6.00 : :
b) $8.00
$10.00
$12.00

/4 ¢ 10) A customer buys two hamburgers at s3. 75 each, two- bags of chips at $1.25 each, two cookles at$2. 50 each and two sodas at :
$ 25 each. Ifyou are glven 5100 00 how much change should you gl\re back? ‘ : Lo ey

' $78.50 L . SRS R
_ b) $58.50 ‘ ' ’ Lo : - : SUTR

‘ -c)‘ $38 50
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11) Counterfest pens should be used on which three denommattons?
— (@Y $20,$50,$100 -
by $10,$20,$50
¢) $5,5$50,$100
d) 'Siﬂ $20 S50

12) How many times should you count change when giving it to the customer?
.ong
two
c) three
d} noneed to count

Question & AnsWér: '

&/

/ T
14) What are the acceptable forms of D for alcohol purchases? %"'M {, Q/

13) What 15 the mmlmum age for Iegal alcohoi purchases?

/‘J} How many 520 bllis are in a bank band? b O -/ 07’) K .'.-fl
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After washing your hands, which item should be used to dry them?

a) . Clean apron

d) - Common used clot

. Dishwasher Test Score /10

—2Z 5’0 ,20

sanitized wiping cloth
Single use paper towel

h

While washing dishes by hand, which item should you wear? - '

a) Cutting glove

b} -~ Oven Mitt
¥ Rubberglove

d_; 3)

ot

. 5

R

- S

c.7

ol

™R

b

d) Nothing

When should you wash your hands?

a) "Before you start work

b) After handiing non-food items (garbage, money, cleariing chemicals)
" ¢) After using the restroom g ST

_ @) Al of the above

f you need to move.a heavy load, you shouIdPULL and not PUSH the object.

al) True
Falsg. o

Which of the following could you be-at risk for getiing burned from?
a) ~ Stéam from boiling pots - A

by Hot liquids {coffee, soup, tea) _ :

¢) Hot equipment {ovens, pots, chaffing dishes}

d) Hatsh chemicals
) Al of the above

Q 6} Al work-related injuries, accidents or illnesses should be reperted immediately to 'the'su_.pew'isor on duty.

‘True
p) False

wnat should you do if you spill iiq_u'ids o see a quuid-spill?

a) leaveit for someone else to clean-up

f& Wait until the end

_ Flagthe spill and clean it Immediataly

d) Notsure

of your shift to cléan it

! 8) When handling hot items you should

a) Wear rubber gloves
b) - Noneed to wear anythirg
_ Use an oven mitt or dry cloth towel -

Ty - Notning

3y Rinsing
bj Scraping
¢} Washing
d} Sanitizing .

A, 8) If you are using 3 three-crrpartment sink for cleaning and sanitizing, the second sink is used for?

What is the proper method for cleaning and sanitizing stationary equipment?
a) ' Spray with a strong cleaning solution and wipe with a sanitized cloth
3 Spray with a sanitizing solution, then rinse with clean water and dry
Wash and rinse, then wipe or spray with a chemical-sanitizing solution
d) Brush off loose soil with a clean cioth, then wipe with a sanitizing solution
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Multiple Choice -
4 /14/ Food Is served on what side with what hand?

On the left side with the'left hand

On the left side with the right harid" - R 5 8/(9 ;L

¢) Onthe right side with the-left hand
@ On the right side with the right hand

Cﬂ . 2) Drinksare served on what 5|de with what hand? -
a) On the left side with the left hand :
b} On the left side with the right hand
¢) On theright side’ ‘with the l6ft hand -
@ On the. nght srde ‘with the rlght hand

Food and dnnks areremoved on what side wrth what hand? o

? On the left side with the left hand
On the left side with the rlght hand -
On the right side with the left hand .

d on’ the right side with the rlght hand

/k\ 4) What part of a glass should you handle at all tlmes'-’ '
The stem.
b) The widest part of the glass

c) The top L _ : _
( 5) When you are setting a dlnmg room how should you set up your tab!ecloths?
' 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

g AII of the above ‘ ) o
~ 6) Ifyoubring the wrong entréeto a guest what should you do?
a) Go back info the k:tchen 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 in the dmnlng room Is served
Try to convince the guests to eat what you brought them
éi) Go back into the kltchen to the front of the line and inform the expedltor that you need a different entrée

Match the Correct Vocabulary

D - Sculiery ﬂeta! buffet device used to keep food warm by heatmg it over
(? &c_ Queen Mary warmed water

Style of service where food is prepared or served mdrvrd ually at the
dinner table to fit the customer’s specific taste {i.e. providing dressing
and pepper for salad or handlng out bread to each patron)

“Used tc hold a'large tray on the dining floor™” R
Area for dirty dishware and glasses -
Large metal shelvmg unit for prepared food to be hald or for dlrty
trays to be'stored
Used to open botties of wine :
Style of dlnlng in whiich the courses come out one at a time

4t - Chaffing Dish
“(7 E;; . French Passing
EL Russian Service

Fu - Corkscrew

QA— Tray Jack

" TEST_Server {rev. 2013.07.31)
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Match the Number to the Correct Vocabulary

Napkin 3 blinner Ferk-

Bread Plate and Knife Tea or Coffee Cup and Saucer
'Dmner Kmfe '
_"Wrne Glass (Recl)

S_alad_—__For:k

Name Place Card

Teaspoon

| t“ﬁ" Md IU\[oé

' _Dessert Fork

- rarefeelerf g

Soup Spoon | . . _LL_(_ Sewice'F.'Iate |
Salad Plate 3_ ~ WineGlass (White}
‘Water Glass SRR T
Filint the Blank
- /I The utensrls are placed 3 \/ 2\ i _ inch {es} from the edge of the table.
2. Coffee and Tea servrce should be accompanled by what extras? SU\{)!W Creemes .
3 Synchronrzed ser\rlce is: when W bi’\L L? a@)&\f\@l’ -LaQ “ea e,r D u& 1 -\—L m-e/iu mmﬂ ney
4 What is generally mdrcated on the name placard other, than the name? _\ ;J\/\,ou{’ W\e,mﬂ T
5 The Proteinon a p!ate is typrcallv served at what hour. on the clock? i‘c
6 "if a guest asks fora specralty dlnner (r e. Gluten Free or Vegetarran} you should do what mmedrately? '

\{}C \(\)rdﬂd/lﬂ }/\hom
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