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fMU!p!.e Jhgice Tes! (1 point each)

How much time shoulr
a) 1 m jnute J you take to wash your hands with
b) 20 seconds
c) Time does not matter, water temperature doesd) 5 minutes

.C._rl rhe recom
al 459F 

mended ternperature for your refrigerator is...

__L-\*lit;il:rlortant reason for having food handrers wear
b) 0,.,,^^,j ll:1 Irorn ,utting inro food handlers, hairb) Prevenr fooo tranoter;;r"; ":^,"::.rrdnorers' 

hair

:l Keep the;;;,;f::,1';1,::H:j^ating rheir hancrs by

d) None of the above

\a st which of these conditions requires immediate corrective actic

;i ;:::.f::j::11,,:i,.r.u,,"r_o at reast 6 inches above the

bJ soeF

c) 40eF

d) 20eF

Food handlers must al,

:l u.r"r. ,,rr,,"s;jff" wash their hands

bl Switching between

:l ane, coiis i;;il#:t*:"* and readv-to-eat rood
d) All of the above

b) lce is being used ro cool beef stew in , ,n",,1rTj"""""c) Raw meats are stor
d) Raw fisrr i< sr,rro.r -:: :^" 

a snltf above ready-to eat e8g

b) 32eF and 220sF
-tL/ qlYf and 135eF
d) 39sF and 178gF

restraints is to

rng their hair

rn the walk_in cooler

udes temperatures between?

ooard is used for slicing onions for salad?

tially hazardous foods?

d) Raw fisfr :v,vs ' souy-r'o^eat e88 s;
_ 

s stored above raw chicken in tfre walk_in freezer
.V* t) :i'Hffflr::st in the temperature ,,danger 

zone,,which ir

After cutting raw chicken, what should be done before the cutti
:l Clean the curting board with . ,.,t *tpine .fotnb) Turn the board over ano use the other side
:l Rinse the board witn running waterd) Wash, rinse, and sanitize the board prior to slicing the onions

YtTl;Iffj;Hff Nor an approved method to thaw pot
b) During the cooking process

:l Under cool running warerd) On a clean counter, at room temperature
Wiping cloths stored submerged in a bucket of sanitizing solutiona) Wiping spiils ontv
b) Washing hands if rl
:l sa n i tizirig,;"; ;;.' : i;lfll-;l:r jff jil":-.,
dJ Maintaining moisture on the wiping cloth
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11) A Julienne is:

:l ro cur food into 1 ib) 
^.;;;;;;:iffi'::::u1 

nch cubes
using high heat

;l l:^.::j"". inro rri"i',fr; 5li;d) A rough cutting ,.r-- 
" '/o tttcet

A gallon iq -^,.-, ^ 
thod producing oblorrg shapes

est

temperature of -.. or higher to be

a) 56

bl 14s
c) )2
d) 128

--& 
13) How many cups are in a quart?
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Lzl A gallon is equal to
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=ft_14) A Chiffonade is:
a) To slicr
b) ,o o_ i",'i.|r"l,lnor 

,uotu vegerabre inro thin ribbons

;j #lli:',:lle for parchmenr paper

,,, ji,.lll:::::''" "0"'l'':;;iT;:- rhe boi,ing point

3_=* ,"ru
Potentially hazardous hot foods must beust be maintained at an intern
a) 145e F

b) 135e F

c) 160e F

d) 18oe F

C tul which of tl\-/'" 
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r r) submerse;.;,;;;';;;i;;;llllj:-o,boirins(160e.180e)
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' ' vv"rr rB rrqulo to speed cooking time

.flavorf ul while c0okins

ly-:oved, 
in liquid ar to"w neat

the cooking process
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c) 165eF
d) tTseF

___f , 21) What temr---st-- .t l*o'urature should ALL grr

b) 155eF 
-'- ^LL tsround meat be cooked to?

c) 165eF
d) 175eF

_22) What ternperatuf
aJ l45eF 

'e should fish be cooked to?
b) 155eF
c) 165eF
d) 175eF

tt) 
ry"jtl is a roux 

""0","1"., is it used f or? (2pointsJl,rlot ?a.r+s 7,;:;i q46'f\i(ke\ {4uce,
24) What is the process
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why is crarir
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s broWned

", ^Pr"^i:the,ingredients in Hoilandaise sa'39 1O1< uce?(5points)

r. lq-{iFie) bul+e.Vi^€4cta
( q,{( ^1€ ptggsr
\cuoq Jslcf
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water io i,.l,i. iJ"-#n:iw hear

+- t/{eJ -fre

butter used? (3 points)

^;r' ' !, rij;;' :, Xil*r,_se

I (3 points)
g rf ,1if t +( c /(.
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