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Aroll of quarters is worth?
a) $5.00

b} $10.00

‘}/

D

¢} $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) S8.00
b) $6.00
c} 54.00
d} 52.00

Aroll of pennies is worth?.
a) $1.00

k) 5075

¢ $0.50

d} $0.25 .
What does POS stand for?

a) ~ Patience over staridards
b} Percentage of sales

¢) Point of sales

d} Peaple over service

i OQ What is the current sales tax rate in your city _ fo;ch Pce~T

.

you give back?

- a) $4.06

B

A customer buys soda for $3.75 and a hot dog for $4.25. If you are given 520.00 how much change should you give back?

Ko

h) $2.06
¢) $7.06
d) $5.06

7) 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 shoukh

A customer buys two shirts for 10.50 each and two batt caps for $7.25 each. If you are given $50 00 how much change should

you give back?

a) $19.50
b} $14.50
¢} $9.50
d) $4.50

a) $6.00
b) 58.00
c) $10.00
d) $12.00

A customer buys two hamburgers at $3.75 each, two bags of chips at $1.25 each, two cookles at $2.50 each and two sodas at .=

$3.25 each. Ifyou are given $100.00 how much change should you give back?
a) $78.50
b) $58.50
¢} $3850
d} 52850
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11) Counterfeit pens should be used on which three denommatmns?
T a3} $20,$50, 4100
b} $10, 520, $50
¢} $5,$50, 5100
d} 510,520, $50

5 12) How many times should you count change when ghving it to the customer?
al one
h) two
© ¢} three
d} noneed to count

Question & Answer:

13} What is the minimum age for legal alcohol purchases? :2 I

- S@@f@ /15

14) What are the acceptable forms of ID for alcohof purchases?

CATLD N,/ ‘/em*s /v c

190 1, \\%

j){)/ How many $20 bills are in a bank band? 4~ LJ € A -]- 1
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Rulticle tholce e {1 point each)

__lﬁ‘-_/ih;/ﬁ’;!lon is equal to OUNCES
a

56
b. 145
¢ 32
t‘ ’ d 128
__3__ 2 esclun are what tyoe of vegetable?
/f Roots
b. Beans
¢ Salad Greens

r d. Spices
3} What does the term bralse mean?
a. Sear quickly on both sides
b, Slowly cook in covered pan with little Houid
c. Cookon high heat and quickly
d. Slowly cook in simmering water
! 4} Atwhat intema& temperature must chicken be moked 50 that it is safe to eat?
a. 155degreesF
b. 165 degrees¥
¢ 175degreesF
d. 185 degreesF
}  How do you blanche vegetables? . . .
a.  Immerse for a short time in bolling water
b. Cooklightly In butter-over med heat
¢.  Spak in cold water overnight -

D d. Rub with salt before cooking : _
}  Which of the following ingredients wouid you pack befnre measurmg?
a. Olive Qil
b. Salt

c. Brown Sugar
¢, ‘White Sugar

_A___ 7} What is Al Dente?

a, Firm but not hard
b. Soft to the touch
¢. Veryhard

C, d. Verysoft
== 8} Food should be left out no more than

a. 2 hours
b, 3 hours
¢. 4 hours

d. 5 hours
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A ;;3 Ich is the improper way ¢o thaw frozen food?
a. Inthe fridge
b. Inasink with cold water
¢ Onthe counter
d. In the microwave

C

Which of the following can you use to put cut a grease fire?
a. Baking Soda

b. Baking Powder

c. Flour

B d. Water
—="_21) What Is the tempsrature range of the danger zone?

a. 25-135
b. 40-140
¢. 50-160

d. 30130 . :
_D._ 12} Which of the foliowing is listed from smallest to lirgest?
a. Dice, chop, mince
b. Mince, chop, dice
¢. Chop, dice. Mince
Mince, dice, chop

B Which direction should pan handles be turned while c@@kmg on the stwe?

a.  Over the fire at all times
‘b, Turned towards you for better control
wtned towards the right or left at all times
Over the counteftop at all times
4) When you poach something, y@u cool it wsth what?

a. Noodles

b. Vegetables
¢ Liguid

d. il

15) Which spooe Is used to remove fat from soups and stews
a. Basting Spoon
b. ladle
c. Slotted Spoon
B "~ d. Portion Spoon
16) Which of the foliowlng means o cook In a small amount of fat?

a. Season
b. Sauté
¢ Broil
d. Boil

e Fry

TEST_Prep Cook (rev. 2015.04.16)
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Prep Cooks Test

@1 What is a Julien cut?
a, Food cut into long thin strips, matchsttck - -
b. Food cut into long thin strips then turned and cut into a 1/8’ d:ce
¢. Food diced into finely chopped and uniform pleces
d. Cutting and peeling into oblong seven sided football like shapes
-—Q 8} To cook a food in 2 pan without brownlng over low heat until the iem softens and releases molsture.

a. Sweat
b, Botl
c. Roast
d. Grill

Fill-in the Blank (1 point each)

& are the basic seasoning ingredients for all savory recipes.

: to cut into very small pieces when uniformity of size and shape is not important,
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