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\, 1.} How much time should you take to wash
A I minute --'q tvs rd^c ((r wasn your hands with soap?
(EJ) 20 seconds
c) l'ime does not r
d) s minutes 

natter' water temperature does

U. 2) The recommended
a) 4sgF 

temperature for your refrigerator is...a) 459F - !v' v'ur tctrtgerator is...

b) 50eF

(rD 40eFt{j 
2oeF

3) Food handlers must always wash their hands
:l Before starting work l

b) Switching bctween handiing raw and ready_to-eat foodc), After going to tfre rs5grsern,

fU att ofrhe above

&li:,il:iig;:
d) 39sF and 17gqF

-L, l,*"[:'j'lf.'l,i,lll.5::what shourd be done before the cutting boarda) Clean the cuttinR board wirh , *;,,.1,:,::"= ""hl r,,rn +L^ L , card with a wet wiping cloth

The most important reason for having food handrers wear hair restraints is toa) Prevent food frorrr getting into food handrers, hairb) prevc'nt fooc, handrers rrom.o",u-,,rnr,ng their han<Js by touchrng their hairA :u"O 
the food handlers, hair in ptacc

tlJJ None of the abovc,

c -sl {nictr 
of these conditions requires immediate corrective action?

;l lr".::r"o 
food irems are stored at teasr 6 inches above rhe ftoor,/-:\ --,- being used ro cool beef

Gl ^o* 
meats are srored 

"" , ,1lji.lo'J"::::fljll, .r, sarad in rhe rvark_in coorerd) Raw fisfr is stored above raw chicken in tfre wark-in freezer

-0-- 
ut 

:itHr.t#:r::st 
in the temperature "danger zone,, which incrudes temperatures between?

IA

\tJ

b) Turn the board over and use rn. "ii"ir,5.A Rinse the board with running water
eP wastr, rinse, and sanitize tfr* O"rr,l prior to slicing the onions8r 
#^Tl:t;^ffJ:::;il Nor an approved method to thaw potentialy hazardous
b) During the cooking process
c) Under cool running water

Q) on a clean counter, at room temperature

rs used for slicing oniorrs for sal d?

foods?

d'-T1;fJ:;,;1";:t "tmergecr in a bucket or sanitizins sorution are ro.
ol Washing hands if rhe hand sinks are too far awaycl Sanitizing the blade of utensils such as knivesd) Maintaining moisture on the wiping cloth

_ A',)

TEST*Grilt Cook (rev. 2013.07.31[



qu_

Acrobat
Ywr Hosprta uty s ta ffi n? Xl:,H:,[ E

€ ro) ,oo

b) After every or"ol*.'-"=

A illlffHill'ffiJJ 
orr the r oor

r \ (g,l/ ntt of the above '- cooked foods

la\AJurienne is;

q l::ir;il:ffi ::H ;,;.t".Jt.'

= ;i ;:ilj".1xJ::"ji?;i:;..,
dR/*allon is equat to 

"r;::'"t 
obrong shapes

Lat/ s6
b) r4s
c) 32

. d) 128

b ,tt How rnanv_- al )...-',r 
cups are in a quart?

6);
c)6
d)8

C*-,qo chiffonade is:A\tQ

il I;;l'T"ni-l,lno"uot' vegetabre into thin ribbons

GI) Rnotne, 
";;;',o,dr Tn rnat. r^, , .. Parchment Paper

c) 150e F

d) 180s F

l],-l:,::':rood 
jn 

"o'"'l''"'i;i,T;:' rhe boirins poinr
S: 

polentialry 
hazardous hot foods ,, 

"'t't rne boiling poinr

O\ ->JeE ---J ' 'vr tstros must be maintained at an int- q*-@,orn,
oJ 135e F

temperature of

6{ which of the f,
slr cor<e o"r,,ill"^:':i 

e11llins the process or poaching?ry on the thickest part rn ordlr t^n.r,^ -...b) To cook food in un, 
."'""'"'Pdrr In order tO ma

c) cook pentr,,,^ .. -^ 'u?n that has reachecj 350e F

n order to make sure it,s t

:l Cook gently in wat( 
' - ' r"qr 

' 
rd5 reacneci 350e F

y submerge prorein ,1,:::,:j: l:l Tl not boiring (160e-r8os)9 s u bm erge p ro r ei n, 
" 

r, o, ine ; ;; ;,r,;Jfi 
"..",j,.1?, 

ilffi ;,l'J

I flavorf ul while cookinp

f lV.loveO, 
in liquid ar to"* neut

op the cooking process
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or higher to be



ffF"[,?"Rm
__5

CJ 165AF

b) 155sp

@ tosor
d) 17seF

J u ")fKlt,t-eSnerature should fish be
E 145eF '--'v 

"rf r oe cooked to?
o) 155eF
c) 165eF

.. d) l75eF

\
\wtrat is a roux ar

\ 
__^ -,td what is it used for? {Zpointsf

zation ?
is brg\a/n96

warer ro stop rhe;;r#;.1,:l

orowned and flavorful 
r

,?l i."l; j'*f;;:: ;1ffi :l ff-

'\hat 
is the process of making cfarified butter, and why is glarifi

\qrr,.rare the 5 m\ 1 
-?;";f,;;*es?(5 

Points)

? 9/.ttue oi I
3. V lrrrtaps

1 ?e,r*f pt 
ts'frqvllc 

tuq+
261 

liltt"t does it mean

;*i-',m
IryO 

"' "vrtdrroirse sauce? (5 po,ntV

? (3 points)

ffiUwt\NNqw
::Sn*rh\n.- sq_qce
5q\-1i-
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