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Prep Cooks Test
Multipie Choice (1 point each) '

é'i) A gallon is equal to ounces = 1 ;
\
y a. 56

b. 145
c. 32

ig\ d. 128
_ 2} Mesciun are what type of vegetable?

\_ . a. Roots

b. Beans
C. _SaladGreens

Q) d. Spices
— ‘v . 3) Whatdoes the term braise meéan?
a. .Sear guickly on both sides
b.  Slowly cookin covered pan W|th Ilttle liguid -
c. Cook on hlgh heat afid. quuckly
(_’ d. Slowly cook in 5|mmermg water

4) At whatinternal temperature must chlcken he cooked so that it is safe to eat?_

a. 155 degrees F
b. 165 degreesF
c. 175 degrees F
‘\_ d. 185 degreesF
..L 5) How do you blanche vegetables?‘ :
a. Immerse for ashort time in boiling water
b. Cook lightly.in butter over med heat

c.. Soakin cold water overnight
d. - Rub with salt before cooking -

__..Olive Oil
b. Salt
c. Brown Sugar

d. White Sugar
[\ 7) Whatis Al Dente?
a. Firmbutnothard
b. Soft to the touch
¢.  Very hard
-(/ d. Very soft
= 8)

Food should be left out no more than

a. 2hours

b. 3hours

¢. 4hours
' d. 5 hours

Which of the following mgredlents would you pack before measurmg? L L ¥




outsourcing
Your Haspitaitty Stai‘ﬁng Professionais

Prep Cooks Test

‘{4 Which Is the improper way to thaw frozen focd?

a.
b.
C.

In' the fridge
In a sink with cold water
On the counter

n the microwave

—_ 1 Oy‘ﬂ/tch of the following can you use to put out a grease fire?

a.

C.

~Baking Soda
Baking Powder
Flour

Water

What is the temperature range of the danger zone?

a.

25-135
40-140
50-160
30-130

d.
S, | 2} Whrch of the following i is Ilsted from smallest to Iargest'-‘

b.
c.
d.

a.
b.
c.
d.

Dice, chop, mince
Mirice, chop, dice
Chop, dice. Mince
Mince, dice, chop

Over the fire at afl times

Turned towards you for better control
Turned towards the right or left at all times
Over the countertop at all times

14y When you poach somethmg, you cook it with what?

a.
b.
C.
d.

Noodles
Vegetables
Liquid

Oil

Basting Spoon

— 7 Which spoon is used to remove fat from soups and stews
a ,

a.

oo o

16) Which of the following means to cook in a small amount of fat?

Ladle
Slotted Spoon
Portion Spoon

Season
Sauté
Broil
Boil
Fry

13!)/ Which direction should pan-handles be turned while cooklng an the stowe?

«TEST.Prep.Cook-{rev. 2015.04.16) . = v ooy, '
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be paid on the rext available pay date.
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By selecting this eheck box, you have agreed to the following statement: T aushorize my employer, or its service or payroll provider, and the specified bank to deposit
my net pay or portion thereof, as indicated, into my account each pay date. i funds to which I am not entitled are deposited into my account, I authorize my employer,
or its service or payrall provider, to direct the bank to return said funds to my employer, or its service or payroll provider. I understand that my deposit may not be
credited to my account until 5:00 PM on the pay date indicated on the check voucher. T understand that it is my responsibility to ensure that my wages are bemg
deposited carrectly into my account each pay date.

T also acknowledge it is my responsibility to enter the correct Bank Transit Number and Account Number as to where I want my payroll funds deposited. I
understand that if T enter incorrect information that it may delay or prevent my payroll funds being deposited to my accounts. I also acknowledge that any Bank Transit
Number that begins with the number 5 is NOT a valid Bank Transit Number and WILL prevent my payroll funds from being deposited into my aceount. I
understand that when Payroll receives the fiunds back through the banking system it will be paid on the next available pay date.

Print Name Employee Signature Date




Your Hospiially Staffing Profession Prep Cooks Test

E ___17) What is a Julien cui?

a. Food cut into fong thin strips, matchstick
b. Food cut into long thin strips then turned and cut into a 1/8’ dice
¢. Food diced into finely chopped and uniform pieces

Y d.  Cutting and peeling into obleng seven sided football iike shapes
=< 18} To cook a food in a pan without browning over iow heat until the item softens and releases moisture.
1 : .

a.  Sweat
b. Boil
c. Roast
d. Grill

Fillin the Blank (1 point each}

19) S W \R & {i @Q‘Q £y are the basic seasoning ingredients for all savory recipes.

{ " c ) .
20) 3\5 VL€ tocutinto very small pieces when uniformity of size and shape is not important.

g i TES T PrEP COOK-(rev,-2015.04.16) oo v
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. Dishwasher Test - Score /10
( 1) After washmg your hands, which item shouid be used to dw them?

a) " Cleart apron . ? é o /g:f)
- b) Sanitized wiping cloth S '

¢) Single use paper towel : ' :

d} Common used cloth

: C, - 2 Whl[e vwashing dishes by hand, which ftem sh@uld yeu Weer?
T a) Cuitingglove
" b} “Oven Mitt
¢} Rubberglove
d) Nothing
! ) 3) When should you wash your hands?
"~ a} Beforevyou start work
b} After handling non—food itemns (garbage, money, c!eenmg chemnlcals)
' c) After using the restroom .
) All of the above Coe o -
_ g gg . 4).  you need o moue a heaw load, Wu sheuld ULL aneﬁ n@t PUSH the object.
: =— @) True . L o . , N

- b) Falsg : _ : _
' i 5) Whach the foiﬂowing could yw be at rask for gettmg bumed from?
_ a)’

Steam frem boiling pots .

h) Hot ]iqunds {coffee,.soup, tea)

¢} Hat equipment {ovens pots, chaffmg dlshes)
d) Harsh chericals :

e} Al of the above

}5‘\ 6} All work- related injuries, accidems or n!lnesses shouid be reported immedlately io the supemsor on duty :
: a) True i . ‘ R _ .
b) False ‘ o _

' A 7} What shouid you do if you spill llquids oF see a hquld spnll?‘ ' . o e -
o ——{¢s— &) Leave itfor someone else to c1ean-up : o : ' - o
: M/ Wait until the end ofyour shift.to clean it ' T

c} Flagthe spilt and clean it immediately -
d) Not sure

L “8) When hamilmg hot items you shouid’?
T a) . Wear rubber gloves
b}~ No need to wear anything
c} . Use an oven m:tt or dry cloth towel
“d) Nothmg

If yeu are using a three- cempartment sini for cleamng and samtszmg, the secnnd smk is used fm'?
a) Rmsing ‘ . L _ : R
b) Scraping ' S ; _ : A
c) Washing - I - o s

d) Sanitizing .

(’_/ 10) What is the proper method for cleaning and sanitizing statlenary equipment'?
——=—  a) - Spray with a strong cleaning solution and w:pe with a sanitized cloth
b) Spray with a sanitizing so]ut:on, then rinse with clean water and dry
~.€} . Wash and rinse, then wipe or spray. with.a chemlcal-samt[zing SOMIEON. oo o
d} Brush off loose soif with a clean cloth, then wipe with a sa_mt!zmg solution







