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Prep Cooks Test

Rultiple Choice (I point each)

_L,if A gallon is 2qual to gcunces

a. 56
b. 145
@ 32
d. 128

¢ 2) M'esciun are what type of vegetabla?

a. Roots
b. Beans

@ Salad Greens
d. Spices

What does the term braise mean?
@ Sear quickly on both sides

b. Slowly cook in covered pan with little liguid
¢. Cookon high heat and quickly

[ d. Slowly cook in simmering water
4} Atwhat internal temperature must chicken be cooked sethatitis safe to eat?
a. 155 degreesF o
@ 165 degrees F
¢. 175degreesF
d. 185degreesF
_L 8} How do you blanche vegetables?
immerse for a short time in boiling water
b. . Cook lightly in butter over med heat
c. Soakin cold water o\:ernight
d. Rub with salt before cooking
& 6) Which of the following ingredients would you pack before measuring?
a. Olive Ol
b Salt
@ Brown Sugar

d.  White Sugar

@ 7) What is Al Dente?

@ Firm but not hard

b. Softto the touch
¢.  Veryhard
d. Verysoft

M Food sheuld be left cut no more than

@ 2 hours
b.
C
d

3 hours
4 hours
5 hours
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Multiple Choice _
a 1, Food is served on what side with what hand?

¢3) On the left side with the left hand
b} On the left side with the right hand
¢) Onthe right side with the'left hand -
On the right side with the right hand

d 2) Drinks are served on what side with what hand?
a) Onthe left side with the left hand
b) On theleft side with the right hand
c) On the right side with the left hand
@ On the right side"With'the right hand

2 ) Food and drinks are- removed on what 51de with what hand?
@ On the left side with the left hand .
b) On the left side with the right hand_ ©
¢) Onthe right side with the left hand
d) On the right side with the right hand

% 4) What part of a glass should you handle atall trmes?
The stem
b} The widest part of the glass
¢ Thetop '

d 5) Whenyou are settmg a dmmg room how should you set up your tablecloths? _
a) Neatly and evenly across the tables '
b) The creases should ali be going in the same directions '
¢) The chairs shotild-be centered and gently téuching the table cioth
@y All of the above.

(ﬂ 6) Ifyou bring the wrong entrée toa guest what should you do?
a) Go back into the kitchen and patiently wait in line behind the rest of the servers until it's your turn
b) Inform the guests that you will bring the correct entrée once everyone else in the dinning room is served
¢) Try to convince the guests to eat what you brought them
@ Go backinto the kitchen to the front of the line and inform the exped|tor that you need a dnfferent entree

Match the Correct Vocabulary

D Scullery

SZ Queen Mary
B - Chaffing Dish

French Passmg

@ﬁ Russuan Service
E - Corkscrew -

C Tray Jack

Metal buffet device used to keep food warm by heatmg it over
warmed water

Style of service where food is prepared or served mdwndually at the
dinner table to fit the customer’s specific taste {i.e. providing dressing
and pepper for salad or ‘handing out bread to each patron)

Used to hold a large tray on the dining floor

Area for dirty dishware and glasses

Large metal shelvmg unit for prepared food to be he!d or for dirty
frays to be stored

‘Used to open bottles of wine

Style of dining in which the courses come out one ata fime

A mfer ¥
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Match the Number to the Corvect Vocabulary

'{_0_ Napkin ___9_ ﬁinner Fork .-
W Bread Plate and Knife 5 Teaorcoffee Cup and Saucer
b _ Name Place Card - Dinner Knife
| _[_& Téaspoon ' _ | __2:_ Wine Gléss (Red)
15 Dessert Fork 1 salad Fork
_&_ | Sodb S'p.oo.n | _li__ _Service Plate
_‘_5_ Salad Plate 3 Wine _Gfass (White)
,_"_F__ Water Glass .
-~ Fill in the Baank
1/1‘he utensils are placed . 2 - - ' inch {es) fromthe edge of the table. .

2, Coffee and Tea service shoufd be accompanred by what extras? {W*pom 4 SW

Synchromzed serwce is when: a“‘h-a olgd},( A g.af domn o‘l" bwnce /(m-‘-.me,\'&[fo lef-cm
! What is generaliy mdlcated on the name placard other than the name? 'l‘MoLL W / (4_@-}

A7 The Protein ona plate is typically served at what hour on the clock? 1"

6. Ifa guest asks for a specnalty dinner {i.e. Gluten Free or Vegetarian) you should do what immediately?

rw’nf-bLhu Chef-

TEST_Server (rev. 2013.07.31)
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1} Aroll of quarters is worth?
a) $5.00 -
B SI000>
€] $15.00
d) $20.00

2} Arollof dimes Is worth?
4] 55.00-
b) $4.00 :

¢ $3.00

d) $2.00

3) Avoll of nickels is worth?
a) $8.00
b} $6.00
c) 54.00

A ies is worth?

aj S
h) $0.75 |
¢} $0.50

d) $0.25

5) What does POS stand for?
a} Patience over stantards

b) Percentage of sales
* Point of sales

d} People over service
9/ What is the current sales tax rate in your city __§-907 _?

7) Acustomer buys a bowl of soup for $1.25, an apple 30.90 and a soda is $0.79. If you are given® $10.00 how much change shoul

you give back? zf e
a) $4.06 Lﬁ/
b) $2.06 : “

LED $7.06 21
d} $5.06

8) A customer buys two shirts for 10.50 each and two ball caps for $7.25 each. If you are given $50.00 how much change should
you give back? :

.o@
a) $19.50 WAL -
$14.50 : e
c) $9.50 Ya 'J-:"
d) $4.50 L

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 give back?
a) $6.00
b) $8.00
c) $10.00
$12.00

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
) $58.50 459
c) $38.50 v‘fai 0
d} $28.50 §' ¢0
v T

N .
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2% 11) nterfeit pens should be used on which three denominations?
- $20, 550, $100
b}y %10, 520, 550
c) $5,350, 5100
d} $10, 520, $50

2 12} How many times should you count change when giving it to the customer?
one _
] two
© ¢) three
d} no need to count

Question & Answer:

/15

13} What is the minimum age for legal alcohol purchases? l[ tg (£

14) What are the acceptable forms of ID for alcohol purchases? 'Dr‘utm ‘icmae , passpovt
1 1 :

}5)’ How many $20 bilis are in a bank band? ___ 15

o

¢

1D fum DMV



