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Aroll of quarters is worth? gj

a) $5.00 | / = y/
s /15 =507
¢) $15.00

d) $20.00

A roll of dimes is worth?
a) $5.00
b) $4.00
c) $3.00
d} $2.00

A roll of nickels is worth?
a) $8.00
b) $6.00
c) $4.00
d) $2.00

A roll of pennies is worth?
a) S1.00

50.75

50.50
d) 50.25

What does POS stand for?
a) Patience over standards
b)__Percentage.ofsales-. - o R

6)

c} Point of sales
d) Peaple over service

What is the current sales tax rate in your city 8 3—3/'?

7)

Y
N

A customer buys a bowl of soup for $1.25, an apple $0.90 and a soda is $0.79. If you are given' $10.00 how much change shoule

14
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O

you give back?
a) $4.06
h) $2.06
c) $7.06
d} $5.06

A customer buys two shirts for 19.50 each and two ball caps for $7.25 each. If you are given $50.00 how much change should
you give back? fu. 60 X

a) $19.50 R
b) $14.50 T

c) $9.50
d) 54.50

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 give back?
a) S$6.00 nAE ' £ag 6 i?

b) $8.00 w3 < b o, -
¢) $10.00 f%«_? ﬂo’ P
d) 512.00

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? %{ 5 - 2.25
a} 5$78.50 (g 3 2_'3,_7, 1.7% —

b} $58.50 = 3 ,}; ’ o B
c) $38.50 i;o ‘/'f{ = T
d) $28.50 . o q{O
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k? /{) ounterfeit pens should be used on which three denominations?
—/ (73) }20,$50, 8100 |
]

510, 520, 550
¢) $5, 50,5100
d) $10,520,550

b 12) How many times should you count change when giving it to the customer?
- al one
b) two
c) fthree
d} noneed o count

Question & Answer:

13) What is the minimum age for legal alcohol purchases? Q-\

14) What are the acceptable forms of ID for alcohol purchases? Side C\ ' PASSpOY T

'/19)/How many $20 bills are in a bank band? ‘.., ODQ . ﬂ(‘ :21 0b O
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Itiple Choice (1 point each)

ulti N -
_il 1) Agallon is equal to ounces

a.
b.
c.

56
145
32
128

d.
L 2} Mesclun are what type of vegetable?

a.
b.
C.

Roots
Beans
Salad Greens
Spices

d
_‘L 3) What does the term braise mean?

a.
b.
c.

d

L 4) At what internal temperature must chicken be cooked so that it is safe to eat?
da.
b.
c.

3
S~

?

d—

Sear quickly on both sides

Slowly cook in covered pan with little liquid
Cook on high heat and quickly

Slowly cook in simmering water

155 degrees F
165 degrees F
175 degrees F
185-degrees-F - - - -

5) How do you blanche vegetables?

a.
b.
c— Soakincold-waterovernight
b Rtbvith-salt-before-eoaking

U\./ } Which of the following |ngredients would you pack before measuring?
a.

A

Immerse for a short time in boiling water
Cook lightly in butter over med heat

i'o?é)?@

-0/

Olive Oil

Salt

Brown Sugar
White Sugar

(Q‘ 7} Whatis Al Dente?

a. Firm but not hard

b. Softto the touch

c. Veryhard

d. Very soft

_(_/_ 8) Food should be left out no more than

a. 2 hours

b. 3 hours

c. 4hours

d. 5hours
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J%/B) Which is the improper way to thaw frozen food?
a. Inthe fridge

In a sink with cold water

@ On the counter

In the microwave

Q }6) (Njich of the following can you use to put out a grease fire?

Baking Soda
b. Baking Powder
c. Flour
d Water
11} What is the temperature range of the danger zone?
a. 25-135
b. 40-140

¢. 50-160
A d. 30-130
— "\ 12) Which of the following is listed from smallest to largest?
a. Dice, chop, mince
b. Mince, chop, dice
c¢. Chop, dice. Mince

d. Mince, dice, chop

13) Which direction should pan handies be turned while cooking on the stove?
a. Over the fire at all times
b. Turned towards you for better control

€. Turned towards the right or ieft atali times

el T OVET the Countertop at all times
_Q_ 14) When you poach something, you cook it with what?

a. MNoodles
b. Vegetables
¢. Liguid

d. Qi
L}é Which spoon is used to remove fat from soups and stews
Basting Spoon
b. /ladle
c. Slotted Spoon
) d. Portion Spoon
16) Which of the following means to cook in a small amount of fat?

( —~, Season
G_Q Sauté

¢. Broil
d. Boil
e. Fry

TEST_Prep Cook (rev. 2015.04.16)
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&L’iﬂ What Is a Julien cut?
a. Food cut into long 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 pleces
d. Cutting and peeling into oblong seven sited football like shapes

18) To cook a food in a pan without browning over low heat until the item softens and releases moisture.

a. Sweat
b. Boil
¢. Roast
d. Grill

Fill- thg%l k(1
ill-in an pow LQA

/1'{ OLW \}/&m MXY \(, are the basic seasoning ingredients for all savory recipes.

/){ N\\ (\( L ! to cut into very small pieces when uniformity of size and shape is not important.

hop

TEST_Prep Cook {rev. 2015.04.16)
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Barista Test | Score /10
C/ 1) After brewing a pot or kettle of coffee how long is the coffee good for until you need to re-brew?

@ng miﬁﬁiii L}/ 0 = 4o /’ v

60 minutes

ﬁ 2) What are the hasic ingredients of a Latte?
a) Milk, Espresso, Whipped Cream
b) Espresso, Milk, Foam
¢} Water, Espresso, and Foam

Ok./;;y When making cup of tea for a customer, how long should you tell the customer to let the tea bags steep?
’ J.. 2 minutes
é))!l minutes
5 minutes

O\J 4) When steaming milk for a beverage, what temperature shoufd you steam the milk to?
a) 150-170 degrees
- b) 190-200 degrees
¢} 120-130 degrees

d’é} Once an Espresso Shot has been pulled from an Espresso machme how long do you have to mix the shot wnth other qumd
before-the-shot-goes-bad?——--~ e
a) 8 seconds
b)

/ .. 20 seconds
@IO seconds
ike there is espresso in it?

a) Tell them you made the drmk accordmg to the recipe so it should be fine
h).. Apologize to the customer, then add another shot of espresso to their drink and encourage the customer to return
d’ Apologize to the customer and remake their drink according to standards
Walk away and have another barista remake their drink

Qz 7)  You can re-steam milk ?

a} Only Once
}  Never

} Sometimes
) Always

o o O

Tf What are the four fundamentals of brewing coffee?
a)“\ Grind, Freshness, Presentation, Aroma
@Proportion, Grind, Water, Freshness
Ingredients, Grind, Taste, Aroma

U 9) A customer requests a non-dairy coffee beverage and you are out of soy, what actions do you take?
T a)_ Make their drink with regular milk and hope they do not notice
b) Apologize and ask the customer to come back tomorrow
¢} Apologize and inform the customer we are out of soy, and offer a beverage alternative
d) Inform your manager we are out of soy

@ }0/ Decaffemated coffee is 100% caffeine free?

True

@ False

TrEOT Nadate fae: B4 N4 A
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