


Your Hosgitality Staffing Professionals

- Grill Cooks Test
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Food—handlmg gloves must be changed frequently and also: : : _
a) After handiing garbage : -
b} After every break - ST - - St .
c} After picking things up off the floor : ' ' o=
d) Between handling raw and cooked foods
e) Al of the above '

A Julienne is:
a} to cut food into 1inch X 1 inch cubes T e e i , S
b) A cooking method using high heat
c) Tocutfood into 1/8 X 1/8 slices

~d) A rough cutting method producing oblong shapes
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A gallon is equal to ounces
a) 56 :

b) 145 . ' e . S ‘

d} 128 . e T . :
How many cups arein a quart? _ _

c) 6

d} 8

A Chiffonade is:

a) Toslice an herb or leafy vegetable mto thm I‘tbel"lS

b) To de bone a fish ‘ :

¢) Another name for parchment paper ce
d) To cook food in liquid, or at just below the bo:hng pomt

Potentially hazardous hot foods must be mamtamed at an internal temperature of __orhigher to be
a) 145¢F
b} 1352F

¢) 160¢F.

d} 180¢F _ . : e .

Which of the following explains the process of poaching?

a) Poke poultry on the thickest part in order to make sure it's tender

b} To cook food in an oven that has reached 350¢ F

c) Cook gently in water that is hot but not boiling (1600- 180°}
d) Submerge protein in boiling liquid to speed-cooking time -

If a recipe calls for 160z of mireporx, how many ourides of omon, celerv, and carrots do you need'-'
a) 8ozofcelery, 4 oz of onion, 4 oz of carrot '
b) . 4oz of celery, 8 0z of carrot, 4 0z of onion

¢} 4 ozofcelery, 8 oz of onion, 4 oz of carrat

d} 2oz of celery, 10 oz of carrot, 2 oz of onion

Which of the following best describes braising? SR

a} To cook quickly in a pan on top of the stove until food is browned

b} Process through which natural sugars in food become browned and flavorful wh;le cookmg

¢} - Cooking method by which food is browned in fat, then cooked, tightly coved, in liquid at low heat
di To plunge food into boiling water bneﬂy, then into cold water to stop the cooking process
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