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Miultinle Cholce Test (1 point each)

/% ; How much time should you take to wash your hands with soap?
‘37—_ 1 minute
@ 20 seconds
¢) Time does not matter, water temperature does
d) 5minutes '

2} The recomimended temperature for your refrigerator is...
a) 459F
b} 502F
@b 409F
d) 20eF
3} Food hendiers 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
Ali of the above

< :27 The most smp@rtant reason for having food handlers waar hmr restraints is to ' : -
7 a) Prevent food from getting into food handlers hair ' : S
b) Prevent food handlers from contaminating their hands bv touchmg their hair
@ Keep the food handlers’ hair in place
None of the above

5} Which of these conditions requires immediate currectlve actmn?
a) Packaged fooditems are stored at least 6 Inches above the floor
& lce-is being used to coof beef stew in a shaliow pan

Raw meats are stored on a shelf above readv—to—eat egg salad in the wallk-in conier
d) Rawfishis stored above raw chicken in the. walk-:n freezer

8) Eacterla gmw best n the temperature “danger zone" whlch Inciudes temperatu res between?
a) 02F and 1009F
b) 32¢F and 2209F

@ 419F and 1359F o _ -
309F and 1789F o
7}  After cutting raw chicken, what should be done before the cuttlng board is used for sliclng onions f@r salad? '

a) -Clean the cutting board with a wet wiping cloth S S

b} Turn the board over and use the other side

¢} Rinse the board with running water .
@ Wash, rinse, and sanitize the board prior to slicing the onions

8} Which of the following is NOT an approved method to thaw potentiaﬂy hazardous fuods? :
a) Inamicrowave oven o - -
b} During the cooking process - ' : )
¢} Under cocl running water

On a clean counter, at room temperature

Wiping cloths stored submerged i ina bucket of sanstezmg so}utmn are for;
a)  Wiping spills only ;
b} Washing hands if the hand smks are too far away
¢} Sanitizing the blade of utensils such as knives
Maintaining moisture on the wiping cloth - -
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ﬁ@} Fum?—hendling giewes must be changad frequently and also: .
=T a} After handling garbage ‘ L
b} After every break ' ' : : '
¢} After picking things up off the floor
i d}) Between handling raw and cooked foods
All of the above

11) Aulienne is:
a) tocutfood into 1inch X 1 inch cubes
h) A cooking method using high heat
@To cut foed into 1/8 X 1/8 slices

A rough cutting method producing oblong shapes

ey ]/
i / iz allon is egual to ounegs |
AL '

)

145
c} 32
d} 128

13) How many cups are in a quarz?
@
4) A Chiffonade is: |
a)  Toslice an herb or leafy Vegetable into thm nbbons R
b} To de bone a fish _—

¢} Another name for parchmen‘t paper :
d). Te cook food in liquid, or atjust below the boelmg pomt

»"‘”? 1}}/ Potentéally hazarduus hot foods must be mamtained at an mtemal temperature @§

\“7

o higher to be

c) 1602F o ©od
d) 180eF S .
16} Which.of the following explains the process of poaching? S
T a) Poke poultry on the thickest part in order to make sure it’s tender o
b) To cook food in an oven that has reached 3502 F o
@ Cook gently in water that is hot but not boiling (160°-1SD°}
Submerge pratein In boillng liquid to speed-cooking time -

_ 17) if a recipe calls for 160z of msrepom, how many dunces of enion, celery; and carmts do you need'i" ‘ : o o2
T .a) 8ozofcelery, 4 oz of onion, 4 oz of carrot : Dok
b).. 4 oz of celery, 8 oz of carrot, 4 6z of onion _ : A
A/ 4oz of celery, 8 oz of onion, 4 oz of carfot v ' ' D
%) 2oz of celery; 10 oz of carrot, 2 oz of-onion

g’

: ( 18} Which of the following best describes braismg? R

- ~ @) Tocook quickly in a pan on top of the stove untu! food is browned o : .
b) Process through which natural sugars in food become browned and flavorful while cook[ng : ‘ ' -

@ Cooking method by which food is browned in fat, then. cooked, tightly coved, In liquid at low heat

To plunge food into borfmg water brlefly, then into cold water to stop the cooking process
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47: 19) Which of the following best describes the process of Caramelization?
- To cook quickly in a pan on top of the stove until food is browned

Process through which natural sugars in food become browned and flavorful while cooking
¢) Cooking method by which food is browned In fat, then 'co_okéd, tightly coved, in liquid at low heat
d} To plunge food into boiling water briefly, then into cold water to stopthe cooking process

20} What temperature should chicken be cocked to?
a) 1459F
b} 1559F

/@P 1659F

/d 1759F
f-- \b ,ﬁh What temperature should ALL ground meat be cooked to?

- v 1452F

by 1559F

c) 165°F
d) 1759F

22} What temperature should fish be cooked to?
(o)) 1450
b) 1559F
c} 1659F
d) 1759F

23) What is a roux and what Is it used for? {2 points)

%ﬂd(WhaE Is the process of making clarified butter, and why is clarified butter used? {2 points]

26) What does it mean o season a grili and why Is this process important? (3 points)

© ol o® Clewge

27} What are the ingredients inz H@Handaiseks&%e‘é{ {5 polnts)
B2eqy (0% 1 VNG, DHctker
@WW\@ [/JPOL oJLAU by ;L(, ﬂ@ﬁpﬂi
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Multiple Choice (1 point each)

+_ : -} Agalionis equal to ﬁ_@umes

56
145
c 32
d 128
2) Mesclun are what type of vegetable?
a. Roots
Beans

Salad Greens

‘ c.
z\ . Spices
e What does the term brafse mean?

C

A

a. Sear quickly on both sides
b, Slowly cook in covered pah with little Hquid
c. Cookon high heat and qmc'kl'y

/ Slowly cook in SImmermg water

a. 155 degrees F
165 degrees F

¢. 175degreesF

d. -185degreesF
.5) HMowdo you blanche vegetables? e

Immerse for a short time in bolling water

b,  Cook lightly in butter over med heat

c.  SoakIn cold water overnight -

d. Rub with salt before cooking
? Which of the followlng ingredients would you. pack before measurmg?
g Olive Ol

b. .Salt

¢.  Brown Sugar

d.  White Sugar

/vr What is Al Dente?
. Firm but not hard

@ Soft to the touch
. Veryhard

d.  Verysoft
8) Food should be Jeft out ne more than
a. 2hours '
b. 3 hours
4 hours

5 hours

4) At what interaal temperature must chicken be moked $0. that ﬁt s safe; to eat? .
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é/ )’) Which is the improper way to thaw frozen focg?
&  In the fridge
b. in asink with cold water
¢.  Onthe counter
In the microwave
A ﬂ./m/wmch of the following can y@u use ko put out a grease fire?
a. Baking Soda
b. Baking Powder
' @ Flour
7 Water

" _A_M) What is the temperature range of the danger zone?

a. 25-135
b. 40-140

50-160
d. 30-130

12} Which of the following is listed from smallést to fargesty
a. Dice, chop, mince
b. Mince, chop, dice
¢ Chop, dice. Mince
Mince, dice, chop

_ 13) Which direction should pan handles be turned while ca@kmg on the stwe?' .

a. Overthe fire at all times
b. Turned towards you for better controi
@ Turned towards the right or left at all times
Over the countertop at ail times
14) When you poach something; you coak It with what? -

2. Noodles

b, Vegetables
Licuid

d. Oil

15) Which spoon is used to remove fat from soups and stews

Basting Spoon
Ladle

C. . Slotted Spoon

‘< Portion Spoon
- }ﬁ Which of the following means tc cook in a small amount of faty

a. Season '

h. Sauté

¢. Broll

d._ Bolil

(v
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17) What is a Julfen cut?
) Food cut into long thin strips, matchstick
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 sided foothall like shapes
18} To cook a food fn & pan without browning over low heat unitif the item softens and releases moisture.

b. Bolil
c. Roast
d.  Grill

Elll-in the Blank (1 point each)

%‘IL'& M M—are the basic seasoning ingr_edients_ for all savory recipes.

19) e
y)/ ( ;f i@v 0 cut into very smal! pieces when uniformitv of size and shape is not important. _ ' s
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4)

><@

—

5)

. 98

On the tight side with the left hand - ..

Food is served on what side with what hand? .
a) Ontheleft side with the lefthand -
h) On the left side with the right hand”

On the right side with the feft hand -

)On the right side with the right hand
rinks are served on w?gét!si_de-with what hand?
On the left side with the left hand
b} Onthe left side with the right hand
On theright side with the lefthand
d) Ontheright h_tj_we'_right hand ~ _
Food and drmks ad on whatt side with whathand? ..
aj Onthe left sid ) -

—

sdewith thelefthand -
b) On the left side with theright hand -~~~

) On the right side with the right hand -

What part of a glass should you handle atall ti}néé?
a) The stem o '

The widest part of the glass
¢) Thetop . .

When you are setting a dining room how:shouid you set up your tablecloths?
4) MNeatlyand evenly across thetables -~~~ 7 T 7
b) The.creases should all be going in the same directions
) The chairs should be centered and gently touching the table cloth
Alioftheabove . . - . '
if you bring the wrong entrée to a guest what should you do? ‘_ )
a) Go back into the kitchen and patlently wait in-fine behind the rest of the servers until it's your turn

r

b) Inform the guests that you will bring the correct entree once everyone else in the dinning room is served
¢) Tryto convince the guests to eat what you brought them

@ Go back Into the kitchén to the front of the line and inform the expeditor that yc_iu nesd a different entrée

Miatch the Correct Vocabulary

_D.—, Scullery . A. Metal buffet device used to keep food warm by heating it over
5 Queen Mary warmed water L
. - . B. Style of service where food is prepared or served individually at the
N ChaffiagDish - : dinner table to fit the cgstom_er’s specific taste {i.e. providing dressing
: and pepper for salad or handing out bread to each patron)
; French Passing _ . €. -Usedta hiold a large tray on the dining floor R
-é— Russlan Service D. Areafordirty dishware andglasses ..~ -~ - - -
E. large metal shelving unitfor prepared food to be held or for dirty
" Corkscrew : ' frays to bé stored a R A
. : : F. Used o open bottles of wine .
M/T ray Jack ' 'G. Style of dining in which the courses come out one at a time
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iFHW in the Bﬂank

mw&wwﬁ'

- Synchronized service is WM

Match the Number to the C@W@@E V@mbw!a:f

_ﬂ Napkin - T o _g_ DmnerFork , .

_(__[__ Eiread Plate and Knife __’i":/ Tea or Coffee Cup and Saucer .

_'l__ Name PIaceCard S ': A ] DmnerKnlfe o ' ‘ ' —
_& -Teaspoon Co e T '%Wme Glass (Red) .

_ ,& Dessert Fork - .j' A _SL S_a!_adl Eor:l; _

_E, Soup Spoon 7 | Service Plate

__6 Salad Plate Wine Glass (White)

_QF_ Water Glass | Y

o e oo 2 inch (es} from the edge of the tabla, Ce i)
Coffeg and Tea serwce should be ace panied by what extras? Cﬁeﬁ’/"l 5 g! /G~ o
K@gﬂ /’%'(?’L/; M A1) (”f)ﬁs{/ j@}mﬁ/{ @Qﬁ =
ey /26$ !;LUQB S =
The Protein on a plate s typ:caﬂy served at whit hour on the clock? / fT - 36 g M B
if aguest asks fora spec:afty dmner Le. G!utep Free or Vegetaria ({ou shoulddowhat fmmedxately?

Tl (Ot . -

The utens:ls are placed

What is generaily mdtcated on the name placard other than the name?
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1) After washing your hands, which item should be used to dry them?
a) Clean apron
b} Sanitized wiping cloth
Single use paper towel
Common used cloth

2) While washing dishes by hand, which item shiould you wear?
a) Cutting glove

b) Oven Mitt
Rubber glove
Nothing -

3) When should you wash your hands?
" a) Before you start work
b) After handling non-food items {garbage, money, cleaning chemicals)
cf  After using the restroom
All of the above '

4} ! if you need to move a fieavy load, you should PULL and not PUSH the object,

True '

False
5) Which of the fellowing could you be at risk for 'get'ting- burned from?
a) -Steam from bolling pots

b) Hot liquids (coffee, soup, tea)
¢} Hot equipment {ovens, pots, chaffing dishes}

dl, Harsh chemicals
1 ) All of the above

€) All work-related injuries, accidents or liinesses should ke reparted immediately to the supervisor on dlusty.
/@)
b

) True
False

7)  What should you do if you spill liquids or see a liquid spill?
a) Leaveit for someone else to clean-up
_ é Wait untll the end of your shift to clean it

Flag the spill and clean It immediataly
Not sure

8} When handling hot tems you should?
) Wear rubber gloves
b) No need to wear anything
Use an oven mitt or dry cloth towel
d) MNothing

9} I you are using a three-compartment sink for cleaning and sanitizing, the second sink is used for?
Rinsing
D}  Scraping
¢) Washing
d} Sanitizing

10) What is the proper method for cleaning and sanitizing stationary equipment?
T a) Spraywitha strong eleaning 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 chemical-sanitizing solution
Brush off loose soil with a clean cloth, then wipe with a sanitizing solution
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