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j‘.i) A gallon is equal to ounces AR B _ ‘OC‘P/
- . G

a. 56 .
b. 145

c. 32

d 128

Mesclun are what type of vegetable?

a. Roots

b. Beans

¢ Salad Greens

d. Spices

What does the term braise mean?

a. Sear quickly on both sides _

b. - Slowly cookin covered pan with Iittle liquid

c. Cook onhigh heat and qmck[y

d. Slowly cook i in'simmering water’

At what mternal temperature must chicken be cooked so that |t is safe to eat?
a. 155degreesF

b. 165 degreesF

c. 175 degreesF

d. 185 degrees F

How do you blanche vegetables? . .

a. Immerse for a’short time in bmlmg water

b. Cook lightly in butter over med heat

¢. Soakin cold water overnight

d. Rub with salt before cooking :
Which of the following ingredients would you pack befure measurmg‘-’
a. Olive Qil :

b. Salt

¢. Brown Sugar

d. - ‘White Sugar

What is Al Dente?

a. Firmbut not hard

b. Soft to the touch

c. - Very hard

d. Very soft

Food should be left out no more than
a.  2hours

h. 3hours

¢. 4 hours

d. 5hours
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&' 17} What is a Julien cut?

a. Food cut into long thin strips, matchstick _
b. Food cut into long thin strips then turned and cut into a 1/8" dice
c. Food diced into finely chopped and uniform pieces

\:@, d. Cutting and peeling into oblong seven sided football like shapes
] 18} Te cook a food in a pan without bruWning over low heat until the item softens and releases moisture.

ﬁ'\ a. Sweat
+ Boil

Cov

Roast
Grill

oo

- Fill-in the Blank (1 point each)

19) S ( {' & P(,'ﬂ'[lv‘ ____are'the basic seasoning ingredien{_s for all savory recipes.

20) { 'quj ¥ __:tocut into very small pieces when uniformity of size and shape is not important.
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& 1} How much time should you take to wash your hands with soap?
a) 1 minute
b} 20 seconds :
¢} Time does not matter, water temperature does
d} 5 minutes '

C 2} ‘The recommended termperature for your refrigerator Is...
a) 45°F
b) 50¢F
) A0%F
d) 20%F

D 3) Food handiers must always wash their hands
—— a) Before starting work :
b) Switching between handiing raw and ready-to-eat food
¢} After going to the restrooms
d) Aliof the above

’ 4} The most important reason for havmg food handlers wear hair restraints is to
a} Prevent food fram gettlng into food handlers hair
b) Prevent food handlers from contaminating their hands by touching their hair
c) Keep the foodhandlers’ hair in place
d) None of the above

C, 5) Which of these conditions requires immediate correctlve action'-‘ = - L _ - .
——= a) Packaged food items are stored at least 6 inches above the floor :
b} Iceis being used to cool beef stew in a shallow pan : :
c) Raw meats are stored on a shelf above ready-to-gat egg salad in the walk-m cooler
d) Raw flsh is stored above raw chlcken in the walk -in freezer .

C 6) Bactena grow best in the temperature “danger zone" whlch meludes temperatures between?
- a) 09 and 100¢F
b) 329F and 2202F
¢) 419F and 1359F
d) 39°F and 1789F

D 7) After cutting raw chicken, what should be done before the cutting board is used for slicmg onions for salad?
T a) Cleanthe cutting board with a wet wiping cloth - -

b) Turn the board over and use the other side

¢) Rinse the board with running water =

d) Wash, rinse, and sanitize the board prior to sllc:ng the onions -

‘b 8) Which of the following is NOT an: approved méthod to-thaw: potentlally hazardous foods?
a) In.amicrowave oven
b) During the cooking process
¢} ‘Under cool running water
d} Onaclean counter, at room temperature

C 9). Wiping cloths stored submerged in a bucket of samtlzmg solution are for:
a) Wiping spills only R :
b) - Washing hands if the hand sinks are oo far away
¢} Sanitizing the blade of utensils such as knives -
d) Mamtalmng moisture on: the wiping cloth .

TEST_Grill Cook (rev. 2013.07.31) .
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% 19) Which of the following best dascribes the process of Caramellzatlon'-’
——— - a) Tocookquicklyina pan on top of the stove until food'is browned
b) Process through which natural sugars in food become browned and flavorful while cooking
c} Cookmg method by which food is browned in fat, then cooked, tightly coved, in tiquid 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) ‘1459F
b) 155%F
c) 1659F

d) 1}5°F

C/ 21) What temperature should ALL ground meat be cooked to?
: a) 145¢9F
b) 1559F
¢) 165¢F
d) 175°F

% ~ 22) What temperature should fish be cooked to?
a)  1459F

b} 1559F

) 1659F

d) 175°F

23) What is a roux and what is it used for? {2 points)

FLML f@vd'w o« & bhar h ‘ka(fw Secvey

24) What s the process of making clarified butter, and why is clarlf‘ ed butter used? (3 points)

o Dtn o dow At o Sl e il Seleds ,
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25) What are the 5 mother sauces? (S points) &S G clC (Jb wlo T {’4 {.
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26) What does it mean to season a grilt and why is this process important? (3 pomts) 3(. o
- fow g,

To AL ol ov e gad e ey

27) What are the ingredients in Hollandalse sauce? (5 points)

WUCJ b“d""/ @75 \/}U [ ’&MU “hiea //
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E Muﬂtipte Choice e L ‘ 01(00/6

1) Food is served on what side with what hand? i
a) On the left side with the- left hand:..
b} On the left side with the nght hand
¢) On theright side with: the ieft hand
d) Ontheright s;de wrth the rtght hand

-D 2) Drinks are served on what 51de with what hand? -
- a) On theleft side’ with the left hand-.
b) Onthe left side: _W|th the right hand
c) Onthe right side with the left hand .
d) On the tight

|) 3} Foodand drmks ar ) removed on what de w:th what hand? R
a) Onthe left side with the lefthand " : :
b} On theleft side with the right: hand :
¢) Onthe right side with the left hand
- d) On the rrght side with the nght hand

ﬁﬁ 4) What part of a glass should you handle at all tlmes?
a) The stem :
b) The widest part of the glass
¢} Thetop :

- ’D 5) When you are setting a dming room how should you; set up your tablecloths?
a) Neatly and evenly across the tabies o '

b) The creases should all be going in the same directions '

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

. d) Allof the above L
b 6) Ifyou brmg the wrong entrée to a guest what should you do? _
a) Go backinto ‘the kltchen and patlently wait In line behind the rest of the servers until it’s your turn
b} Inform the guesté'that you will bring the correct entrée once everyone else in'the dinning room is served
¢) Tiy to convince the guests to eat what you brought them
d) Go back into the k!tchen to the front of the line and inform the expedltor that you need a different entrée

‘Match the C Correct Vocabulary

—?—- Scullery : A. Metal buffet de\nce used to keep food warm by heatlng it over
. warmed water ;

t— Quesn Mary B. Style of service where food is prepared or served mdlwduaﬂy at the

é Chaj"ﬂng DlSh e dinner table to fit the customet’s specific taste {i.e. prowdmg dressing -
_ and pepper for salad or handmg out bread to each patron)

-C. "Useédts holda large tray on the dining floor * . :

D. . Area for dirty dishware and glasses. - : p

E. 'Large meta'l helvmg unlt for prepared food to be held or for dlrty

B French Passing

_Cf.;.__-' R.USStan Ser\nce

F - Corkscrew - : 77 traysto be'stored
C - : N k. . +Used to open. bottles.of wine -

___"T""i_‘!,:-la“fk_ o _ G Style of dlnmg in whtch the courses come out one at a tlme
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- Multiple Choiee (6 points) .
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Car'lc_ron"at'ion the rate of intoxication.

a) Slows down
b) Speeds.up
c) Does nothing to

What are the six most commonly used sp!rlts? '-

a) Sweet and Sour, Triple Sec; Grenadine, Midori, Lime Juice and Cranberry Juice

b) Vodka; Whiskey, Gin, Bourbon, Rum and Tequila

<) Chardonnay, Cabernet Sauvignon, Champagne, Merlot Sauvignon Blanc Zinfandel
d) Kahlua, Vodka, Frangellco Gin, Tequlla Splced Rum

You can accept an exprred ID as long asall other information is correct.

a} True
b} False' '

If someoné has had too muchfo drink, serving‘ 1em coffee W|II heEp sober them up.

a} True
b) False

What are the acceptable forms of ID for Alcohol‘ Consumption?
a} State or:Governement Issued ID Card ar. Dr;vers License

b) Passpo.r.

d) . A&B -
e) AB&C"

ey

fr Passport iD Card (as long as it Ilsts the person s date of blrth)
¢} School I or Birth Certrflcate v . L

if there is no shaker tin available to scoop ice for a drink, it is okay to use a glass.

a) True :-%

b} - False

Vo'cabulary (9' pointé)
" Match the word to fts definition

@_ “Str_aight Up”
E_ Shaker Tin

+ “Neat”

A Muddier
Tl Stra.iner' '
E-Jigge'r '

Cj___ Ber Mat
\Q_"Float”

tl:_ “Back”

5

)

d.)

f)

g}
h.)

i

Used to crush fruits and herbs for craft cocktail _

making

Used wrth the Shaker Tin to prevent solid materral

from enterrng a cocktarl glass when poured

To serve chilled liquor in a chilled stemmed cocktail

glasswithnoice - 5
To pour % oz of a liquor on top
Used to measure 'the‘ alcohol and mixer for

a drink

Used to mix cocktalls along wrth a pint glass and rce

Used on the bar top to gather spills

Requesting a separate glass of another drink
Means to serve spirit room temperature in a rocks

glass with no ice

e TEST-_:Bartender_r(rev.:201_5.03.25)



