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Your Hospitality Staffing Professionals Prep Cooks Test:

Score /20

Multiple Choice (1 pojnt each)

gallon is equal to ounces
56 :

b.. 145
@ 32
d. 128
2} Mesclun are what type of vegetable?
a. Roots
h. Beans
Cg( Salad Greens
6 d. . Spices
—— = 3) What does the term braise mean?
a. Sear quickly on'both sides
Qb) Slowly cook in covered pan W|th Ilttle liquid

¢. - Cook on high heat and qucckiy ;
~"Slowly cook in simmering: water”.

¢

a. 155 degrees F-

. 185 _degree_e F
| 175 degreesF

d. 185 degree:;' F
A 5)- How do you blanche vegetables?
@ - Immerse for a short time in boiling water
b. Cook lightly in butter over med heat
¢. Soakin cold water overnight

b " Rub with salt before cooking S e
- = Whlch of the followmg ingredients would you pack before measunng’ _

a. Olive Qi
b/ salt
¢. Brown Sugar
o\ d. = White Sugar
7) Whatis Al Dente?
Qsl_) Firm but not hard
b. Soft to the touch

.- Very hard
d. Verysoft
8} Food should be left out no ‘more than
2 hours
b. 3 houts
CD 4 hours
! d. Shours

At what mternai temperature must chlcken be cooked 50 that it is safe to eat?
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o __17}What is a Julien cut?
'Food cut into long thin strips, matchstick

Food cut into long thin strips then turned and cut into a 1/8’ dlce
c. Food diced into finely chopped and uniform pieces
d. Cutting and peeling into oblong seven sided football like shapes
—/18)’T6'Ebok'a food in a pan without browning over low heat until the item softens and releases moisture.
a

Sweat
h. Boil

Roast
d. Grill

Fill-in the Blank (1 point each)

S Q ( t &Fﬁ are the basic seasoning mgredlents for all savory recipes.
20) /Q/c: é : to cut into very small pieces when unlformlty of size and shape Is not important.
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CashnerT st | Score /15

' 1) A-roll of quarters is worth? : ' o
_ Z:) o arers el e e 7’5 Y
6 $10.00 s
c) $15.00
d) $20.00

2) Avoll of dimes is worth?
(a)/ $5.00
$4.00
c) $3.00
d) s2.00

3} ?ﬁt)l! of nickels is worth?

$8.00
$6.00
c) 54.00
d) $2.00

4) . Aroll of pennies is worth'?
$1.00 |
b) . $0.75
¢ $0.50
d} $0.25

5) What does POS stand for?
a) Patience averstandards -
/6’9 Percentage of sales ™
¢) - Point of sales

d) People overservice 8 :?’_6

6) What is the current sales tax rate in your city Q 2; . ?

C 7) A customer buys a bow! of soup for $1.25, an apple $0,90 and a soda is $0.79. |f you are given" $10,00 how much change shoul .
— you give back? _ . .
a) $4.06
b) $2.06
57. 06
d) S5. 06

b 8) A customer buys two shirts for 10.50 each and two ball caps for $7.25 each. if you are given 550 00 how much change should '
you give back? .

. d%

$19.50 - ' : . .
$14.50 '

¢} $9.50

d) $4. 50

CA 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 glve back?
— a) $6.00
b) $8.00

éﬁ $10.00

$12.00 _ .

a 10} 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 give back? '
(a)) $78.50 |
b} - $58.50

c} $38.50
~ d) $28.50

"TTEST Cashier (2013.07.31
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C 1) After washing your hands, which tem shouid be used to drythem? : Boﬂﬂ
: a) " Clean apron _ ) ) Z’—B

) Sanl_tlzed wiping cloth
@ Single use paper towel
d) Common used cloth
2) Whnle washmg dishes by hand, which item shnuld vau wear‘-‘

a) Cuttmgglove
~b) Oven Mitt

g) Rubber glove
‘Nothing

J 3) When should you wash ynur hands?
a) Before you start work .
_ : b) After handling non—food items (garbage maonay, cieanlng chem:cals) . . V

After using the restroom
AH of the above ’

4} if uu need to move a heauv foad, vou shr

dind not PUSH the object.

5) Whlch th ullowmg cout you be at risk fur gettmg burneci fmm?
a)” _Sfcé from boiling pots | ' ;
b) Hot hqmds (coffee, soup, tea) :
) qulpment [ovens, pots, chaff“ ing dsshes)

chemicals

d - Har
Al of the above

£} All work—related m]urues, accadente or |IInesses should be reported lmmediately io the supemsor on dut\f
True
alse

: C 7 What shouId vou do if you spill Elqulds or'see a llqmd spill?
————— @) Leaveitfor someone else to ciean—up
- b). Wait until the end of your shift to clean it
Flag the spill and clean it immed[ately
d) Not sure

C, 8) When handlmg hot items ynu should?
a) . Wear rubber gloves
b) . No. need to wear anything
@ Use an oven mltt or dry cloth towel
“d) Nothmg

. C ! 9) &ou are uslng a three-compartment smk for cieanmg and samtlzmg, the second smk ls used for'?
. R;nsmg : - ‘
b} . Scraping
c).. Washing
d) Sanitizing .

AN

10) What fs the proper method for cleaning and sanitizing statmnary equipment?
- Spray with a strong cleaning solution and wipe with a sanitized cloth
~ b) Spraywitha samtizmgsolutton, then rinse with clean water and dry’
¢}  Washand rmse, then wipe or sptay with a chemica!-sanit:zmg sofution
d} Brush off loose soil with a clean cloth, then w;pe with a sanltlzmg solution




