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After washing your hands, which ftem should be used to dry them?
a) Clean apron

b) Sanitized wiping cloth

¢} Single use paper towel

d) Common used cloth

While washing dishes by hand, which item shoulg VOou wear?
a) Cutting glove

b) Oven Mitt
¢) Rubber glove
d} Mothing

When should you wash your hands?

a) Before you start work

h) After handling non-food items {garbage, money, cleaning chemicals)
¢)  After using the restroom

d) Allof the above

If you need to move 2 heavy load, you should PULL and not PUSH the object.
a) True ‘
b} False

Which of the following could you be at risk for getting burned from?
-Steam from boiling pots

Hot liquids (coffee, soup, tea)

Hot equipment (ovens, pots, chaffing dishes)

Harsh chemicals
e} Al of the above

coose

Alf work-related injuries, accidents or illnesses should be reported immediately (o the superviser on duty.

a) True
b) False

What should you do if you spill Hguids or see a liquid spili?
a) Leave it for someone else to clean-up

b} Wait until the end of your shift to clean it

c} Flag the spill and clean it immediately

d) Notsure

When handiing hot ltems you should?
a) Wear rubber gloves

b) No need to wear anything

c}  Use an oven mitt or dry cloth towel
d) Nothing

If you are uslng a three-compartment sink for cleaning and sanitizing, the second sink is used for?
a) Rinsing

b) Scraping

c) Washing

d) Sanitizing

C 18) Whatis the proper method for cleaning and sanitizing stationary equipmenti?

———

a) Spray with a strong cleaning solution and wipe with a sanitized cloth

b) Spray with a sanitizing solution, then rinse with clean water and dry

¢} Wash and rinse, then wipe or spray with a chamical-sanitizing solution

d) Brush off loose sofl with a clean cloth, then wipe with a sanitizing solution
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Multiple Choice Test (1 point each)

&
6’ C _,41/ How much time should you take to wash your hands with soap?
— a) 1minute
b) 20 seconds
¢} Time does not matter, water temperature does
d) 5 minutes

2) The recommended temperature for your refrigerator is...
a} 45%F :
b) 50eF B
c) 409F :
d} 202F

d} 3} Food handlers must always wash their hands

a) Before starting work

b) Switching between handling raw and ready-to-eat food
c) After going to the restrooms

d) All of the above

{\é A /ﬁ{ The most important reason for having food handlers wear hair restraints Is to
a} Prevent food from getting into food handlers’ hair

b) Prevent food handlers from contaminating their hands by touching their hair

¢} Keep the food handlers’ hair in place

d) None of the above

' C»: ggf’ Which of these conditions requires immediate corrective action?
N

a} Packaged food items are stored at least 6 inches above the floor

b) lceis belng used to cool beef stew in a shallow pan

c} Raw meats are stored on a shelf above ready-to-eat egg salad in the wali-in cooler
d) Raw fish is stored above raw chicken in the walk-in freezer

C '6) Bacteria grow best in the temperature “danger zone” which includes temperatures between’
a) 09F and 100¢F
b} 32°F and 2209F
¢) 419F and 135°F
d) 399F and 178°F
d 7) After cutting raw chicken, what should be done before the cutting board is used for slicing onions for salad?
a} Clean the cutting board with a wet wiping cloth
b) Turn the board over and use the other side
¢} Rinse the board with running water :
Q{ d} Wash, rinse, and sanitize the board prior to slscmg the onions

8) Which of the fellowing is NOT an approved method to thaw potentially hazardous foods?
a) ina microwave oven
b) During the cooking process
c) Under cool running water
ZQ( On a clean counter, at room temperature ) —

C }f/ Wiping cloths stored submerged in a bucket of sanitizing solution are for:
a) Wiping spills only
b} Washing hands if the hand sinks are too far away
¢) Sanitizing the blade of utensils such as knives
d) Maintaining moisture on the wiping cloth
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@ 10} Food -handling gloves must be changed frequently and afso:

(1)

2‘ 12)

13)

O~ 18)

15

»

C 16)

a) After handiing garbage

b) After every break

c} After picking things up off the floor

d) Between handling raw and cooked foods
e} Al of the above

A Julienne is:

a) to cut food into 1 inch X 1 inch cubes

b) A cooking method using high heat

¢) Tocutfood into 1/8 X 1/8 slices

d) A rough cutting method producing oblong shapes

A gallon is equal to ounces
a) 56

b} 145

c) 32

d} 128

How many cups are in a guart?
a} 2
by 4
c) 6
d} 8

A Chiffonade Is:

a) To slice an herb or leafy vegetable into thin ribbons

b) To de bone afish :

¢} Another name for parchment paper

d) To cook food in liquid, or at just below the boiling point

Potentially hazardous hot foods must be maintained at an internal temperature of
safe : :

a) 145eF

b) 135eF

c} 1602F

d) 180¢F

Which of the following explains the process of poaching? .

a) Poke poultry on the thickest part in order to make sure it's tender
b) To cook food in an oven that has reached 3502 F

¢} Cook gently in water that is hot but not boiling (1602-1802)

d) Submerge protein in boiling Higuid to speed cooking time

or higher to be

17} If a recipe calls for 160z of mirepoix, how many ounces of onion, celery, and carrots do you need?

(1w

a) 8oz of celery, 4 oz of onlon, 4 oz of carrot
b} 4 o0zof celery, 8 oz of carrot, 4 oz of onion
t} 4oz of celery, 8 0z of onion, 4 oz of carrot
d) 2ozofcelery, 10 oz of carrot, 2 oz of onion

Which of the following best describes braising?
a) To cook quickly in a pan on top of the stove until food is browned

‘b) Process through which natural sugars in food become browned and flavorful whfle cooklng

¢) Cooking method by which food is browned in fat, then-cooked, tightly caved, in liquid at fow heat
d} To plunge food into boiling water briefly, then into cold water to stop the cooking process

TEST_Grill Cook (rev. 2013.07.31)
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b 18) Which of the foilowing best describes the process of Caramelization?
- a) To cook quickly in a pan on top of the stove until food is browned
b} Process through which natural sugars in food become browned and flavorful while cooking
¢) Cooking method by which food is browned in fat, then cooked, tightly coved, in liquid at low heat
d) To plunge food into boiling water briefly, then into cold water to stop the cooking process

C,. 20} What temperature should chicken be cocked to?
a} 145°F
b) 155¢F
c) 1659F
dy 175¢F

b 21) What temperature should ALL ground meat be cooked to?
a) 145eF
b) 1559F
¢) 1B59F
_ //,\ , d) 1759F

b f22) What temperature should fish be cooked to?

———— a) 145%F
b) 155¢F
¢} 1659
d} 1759F

23) Wh % a hat is it used for? {2 points)
j:ﬁ@/d@ o (ovn b/l/lo)zfoyf {50/56)
U\S"’ féKMJ j

24) What i jf pro P:f making Larifl butter, and why is clarified butter used? (3 pomts)
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25) What 3re the 5 moth rsauces (Qﬁ %ts)
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26) What does it mean to season a ngII and hyls this process important? (3 poi ts) 7Z
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27) What are the ingredients |72|Iandalse sauce'-’ (5 points}
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Muitiple Chaoice (1 point each) .
_L[ 1} Agalion is equal to OURCRS

a. 56
b, 145
c. 32
(’/ & ( Mescﬂun are what type of vegetable?
a. Roots
b. Beans
c. Salad Greens
d. Spices

3} What does the term braise mean?
a. Sear quickly on both sides
b.  Slowly cook in covered pan with little liguid
c. Cookon high heat and quickly

é) d. Slowly cook in simmering water

4) At what internal temperature must chicken be moked 50 that itis safie to eat‘-’
a, 155 degreesF
b. 165 degreesF
c. 175 degreesF
d. 185degreesF

_Q.. 5) How do vou blanche vegetables?

a. lmmerse for a short time in boiling water
b. Cook lightly in butter over med heat
¢ Soakin cold water overnight

d.  Rub with sait before cooking : . ‘
_Q_ 6} Which of the following ingredients would you pack befors measuring? -
a. Olive Cil
b. Salt
¢. Brown Sugar
O\ d. White Sugar
— __7) Whatis Al Dente?
a.  Firm but not hard
b.  Soft to the touch
c. Very hard

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

a. 2hours
b. 3 hours
¢. 4 hours
d. 5 hours
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8} Which is the improper way to thaw frozen food?
a. Inthe fridge
b. Inasink with cold water
¢.  On the counter
d. nthe microwave

O~

19) Which of the following can you use to put out a grease fire?
a. Baking Soda
b. Baking Powder
c. Flour

(-7 d. Water

11) What is the temperature range of the danger zone?

a. 25-135
b. 40-140
¢ 50-160

“p b d. 30-130
_7/.6) Which of the following is listed from smallesﬁ o ﬁargest?

a. Dice, chop, mince
b. Mince, chop, dice
€. Chop, dice. Mince
c d. Mince, dice, chop
13} Which directios should pan handles be turned while cuukmg on the stove?
a. Over the fire at all times
b. Turned towards you for better control
¢ Turned towards the right or left at all times
é‘ d Over the countertop at all times
14) When you poach something, vou cook i with what?

a. Noodles
b. Vegetables
¢ Liguid

T ;
\t-__, (/ d. Oil
e ¥5) Which spoon Is used to remove fat from soups and staws
a. Basting Spoon
b. ladle
c. Slotted Spoon
d. Portion Spoon
16} Which of the following means te cook in 2 small amount of fat?

d. Season
b. Sauté
c.  Broil
d. Boil

e. Fry
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g ] E} }{ What- is 2 Julien cut?

2. Food cut inta long thin strips, matchstick
b. Food cut into fong thin strips then turned and cutinto a 1/8 dice
€. Food diced into finely chopped and uniform pieées
s d. Cutting and peeling inta oblong seven sided football like shapes
_Ct 18) To cook a food in a pan without browning over low heat unti! the item softens and releases moisture.

Prep Cooks Test | o

a. Sweat

b. Boil :

¢. Roast ' _
d. Grill ' '

Eill-in the Blank (1 point each)

19) SD'// -/' & ?’ﬁﬁpﬁ “C¢are the basic seasoning ingredients for all savory recipes.

20) riine = * to cut into very small pieces when uniformity of size and shape is not important.
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