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Prep Cooks Test

Miultiple Cholee (1 point each)

A géﬂl@n is equal to ounees

a. 56

b. 145

c 32

d 128

Mesclur are what type of vegetable?

a. Roots

b. Beans

€. Salad Greens

d. Spices
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What doas the term braise mean?

a. Sear guickly on both sides

b, Slowly cookin covered pan with fitle liquid
¢ Cookon high heat and quickly

d. Slowly cook in simmering water

At what internal temperature must chicken be c@oked so that it is saﬁe to eat?

2. 155 degreesF

b. 165 degreas F

¢ 175degreesF

d. 1-85-degrees F

How do you blanche vegetabkes? E
3. |mmerse for a shart time in bo:iing water

b. Cook fightly in butter over med heat

¢ Soak in cold water overnight -

d. Rub with salt before cooking

Which of the following ingredients would you pack before measurlng?. . :

a. Olive Oil

b. Salt

c. Brown Sugar

d. White Sugar
What is Al Dente?

a.. Firm but not hard
b. Softto the touch

¢ Veryhard

d.  Verysoft

Food should be left out no more than
a. 2hours

b. 3hours

¢ 4hours

d. 5 hours



99/

Bartenders Test Score 31/ 35

:}utsﬂsurcmg
by H@sﬁﬁitﬂ tity Staffing Pﬁ&féastﬁﬁais

| Muﬂt&@ﬂé C_h‘@ﬁ@@ (6 points)
g ’ 1} Cafh@nfafﬁ@h ' tha rate of intoxication.
‘ a) Slows down '
b} Speedsup
¢) Does nothmg to

g 2) What are the i most c@mmmﬂy used spﬁrnts? '
a) Sweet and Sour, Triple Sec, Grenadine, Midori, Lime Juice and Cranberfvlwce
b} Vodka; Whiskey, Gin, Bourbon, Rum and T‘equnla
c} Chardonnay, Cabernet Sauvignon, Champagne, Merlot, Sauvignon Blanc, Zinfanclel
d) Kahlua, Vodlka, Franigelico, Gin, Tequila, Spaced Rum

5 3) V@u can amept an expnred] IDas inng as all o&her mf@rmatmn is cmre@t

True X

b False - ,

A lb 4) If someone has had (00 muu;h t@ drmk, servly
‘a) True ° : )

hem eoffee will helip sober them up. °

b_}_ False L .
L !; 5} What are the_a@@emah!a ﬁ@rms of 0 ﬁos‘ mc@ ﬂﬁ-@@nsummﬁ@n?

a) State or Governement Issued D Card or @rs License
b) Passportior Passport E,D Card ("as fof its the person s date of blrth}
c¢) SchoollDor Birth Ce‘rt:f' cate b
d) A&B
> e} 'A,_B&L_,;.E
_ 5 6) Itheteis ng shaker tinavailable to scoop ice for a drink, i Isokay touseaglass, .. ... “o - o e v
a)- _Tﬂ.le - ) . . . e P

‘b) - ‘False

V@cabu ary (9 posnts)
Mizfch the word t8'its definition:

A v el Used 0 crush fiuits and ferbs for craft cockta!l
“Stmight Up* R

‘ .~ making o
_F_Shaker'ﬁn o b) Used with the Shakerr Tm 10 prevent soltd materlat |
C_,,_“Neat” " “from’entering a cocktall glass when poured o

6 To serve chilled Jiguor.in.a chilfed stemmed. cocktall ... ..
glass with noice o
&5 Topour¥ozofa hquor on top
£ Used to measure the alcoholand mixer for a drink
/f/)/ Used to mtx cocktalls a!ong with a pint giass and fee

&_sarmat &Y Usad on the bar top to gatherspills S
D Hioar " K} Requesting a separate glass 6fanother drink -~ =
X Means to serve spirit room temperature in a rocks
‘,L,,“Back"

glass with ho ice
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