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Prep Cooks Test

Mukiple Choice (1 point each)

1} Agallon is eqgual to aunces
a2 b6
b. 145
c 32

A’“/ d. 128
e 2)  Mesclun sre what Wpe of vegetablie?
- g. Roots
b, Beans
_ ¢ Salad Greens
l[) L d. Spices
—rt—ee 3} What does the term bralse mean?
a. Sear quickly on both sides
b. Slowly cook in covered pan with little liquid
c.  Cook on high heat and quickly
B d. Slowly cook in sirimering water
4) At what internal temperature must chicken be moked s that K issafe to eat?
a. 155 degrees F
b. 165degreesF
. G 175degreesF
D_ 7 d. 185 degrees F
2 5) How do you blanche vegatables? _
! a. Immerse for a short time in boiling Water
b. Cook lightly In butter over med heat
c. Soakin cold water overnight -

: d. Rubwith salt before cooking _
8) Which of the following Ingredients would you pack befcre measurmg?
a. Olive Off
b. Sak
¢. Brown Sugar

I d. White Sugar
@ 7} Whatis Al Dente?

_/ a. Firm but not hard
b. Softte the touch
c. Veryhard

;é_ d. Verysoft
4 8] Food should be ieft out no move than .

:: a. 2 hours '
b. 3hours
¢. 4 hours
d. 5 hours
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‘ _éLW) What is a Julien cut?

a. Food cut into long thin strips, matchstick
b. Food cut into long thin strips then turned and cut into a 1/8’ dice
c. Food diced Into finely chopped and uniform pleces
d. Cutting and peeling into oblong seven sided foctball like shapes
—-ﬁ— 18} To coolk a food in 2 pan without browning over low heat untll the tem softens and releases molsture.

a. Sweat :

b. Beil : : -
¢. Roast ‘ ' o
d. Grill

Fill-Ba the Blank (1 point each)

7 : :
19} é Q\{' & l;)tﬁf}ﬂr are the basic seasoning ingredients for all savory recipes.

20) Mince  tocutinto very small pleces when uniformity of size and shape is not imp_ortant.
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Multiple Choice Test (1 point each)

év

-

Huw much time should you take to wash your hanc?s with soap?
a) 1minute

b) 20 seconds

¢) Time does not matter, water temperature does

d) 5minutes '

The recommended temperature for your refrigerator is...
a) 459F

b) 502F

c) 40eF

d) 20eF

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) Al of the ahove

The most mpertant reason for having fu@d handlers wear halr restrainisisto
a) Prevent food from getting into food handlers’ hair

b} Prevent food handiers from contaminating their hands by touching thelr hair
c) Keep the food handlers’ hair in place

" d) MNone of the above

Which of these conditions regquires immediate mrrectme actien?

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

b} Iceisbeing used to cool beef stew in a shallow-pan

c) Raw meats are stored on a sheif above ready-to-eat egg salad in the walk-in cooler
d) Raw f‘ sh is stored above raw chlcken in the waik-m freezer .

Bacteria grow best in the temperature "danger zane" whnch mciudes temperatures hetween?
a) 09F and 1002F

b) '329F and 220°F

c) 412F and 1352F

d) 392F and 178¢2F

 After cutting raw chicken, what should be dona before the cuttmg board is used for slucmg onions for sarlac%‘i'p

a) . Clean the cutting board with a wet wiping cloth
b) Turn the board over and use the other side
c} Rinse the board with running water
d) Wash, rinse, and sanitize the board prior to slicmg the onions -

Which of the following is NOT an approved method to thew potentaaily hazardous foods?
a) Ina microwave oven

b) During the cooking process

¢} Under cool running water

d) Ona clean counter, at room temperature

Wiping cloths stored submerged in a bucket of sanitlzing solution ars 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) Malntaining moisture on the wiping cloth-. -

T //;"" /!
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g g 19} Which of the followlng 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 browened and flavorful while cooking
¢} Cooking method by which food is browned in fat, then cooked, tightly coved, in liguid at low heat
d) To plunge food into boiling water briefly, then into cold water to stop the cooking process

C 20} What temparature should chicken be cocked to?
a) 1459F '

b) 1559F

¢) 1659F

g} 1759F

f& 21) What temperature should ALL ground meat be cooked to?
a) 1459F
b) 1552F
¢} 1659F
d) 175¢F

£ 22) What temperature should fish be cocked to?
a) 145¢F
b} 155%F
c) 1659F
d) 1759

23) What is a rousx and what Is it used for? {2 points} L
| g&L,,W( port ot - 2lon wsedd Fo R CKen

Seute el Son P

24) What Is the process of making clarified butter, and why is clarified butker used? (3 points)
ﬁii(k\‘ﬂw} o tnd-tet 41l Q—lf/‘*r\ ()"S&J g—«:’f"'
S
25) What are the 5 mother sauces? {5 points)
1. Sechart {

2. Voluie
3,. 3"'—‘*"& Tor’kc—.—k

4, f-‘-ol\c—».ne‘-tkéf?—
g, (Ltowa Gemt

A - '
2 What does It mean to season a grill and why Is this process important? (3 points)
ey Hel PS5 &1;;\,_,,3 owt 4 ag - Pl R ..“uj
‘ L@(_} V‘\,}‘-‘LS ‘ )

27) What are the ingredients In Hollandaise sauce? {5 polnts) ‘

et s Boleghil, ShB, Lomes d=ite ) Tobuoses

TEST_Grill Cook {rev. 2013.07.31)
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C_ ) After washing your hands, which itern should be used to dry them?
a) Clean apron

b) Sanitized wiping cloth

¢) Single use paper towel

d) Common used cloth

C 2) While washing dishes by hand, which ftem should you wear?
a) Cutting glove .

b} Oven Mitt

c} Rubber glove

d} WNothing

b 3] When should you wash your hands?

" a8} Before you start work

b) After handling non-food fterns (garbage, money, cleaning chemicals)
c) After using the restroom

d) Al of the above

B 4) ¥ you need to move a heavy load, you should PULL and not PUSH the objact.
a) True
b) . False

- 5} Whick of the following could you be at risk for getting burned fmm?
a) .Steam from boiling pots

b) Hot liquids (coffee, sou p, tea)

€)  Hot equipment {ovens, pots, chaffing dishes}

d} Harsh chemicals

e} Alfof the above

VG

PX 6) Al work-related injurles, accidents or Hinesses should be reported immediately to the supervisor on duty.

a) True
b) False

C 7) What should you do if you spill liguids 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

¢} Flag the spill and clean it immediately

d) Notsure

8) When handling hot ltams you should?
a} Wear rubber gloves
] No need to wear anything
c) Use an oven mitt or dry cloth towel
}  Nothing

a) Rinsing

b} Scraping
¢}  Washing
d} Sanitizing

Q 16} What s the proper method for cleanlng and sanitizing stationary equipment?
T a) Spraywithastrong 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 chemical-sanitizing solution
d} Brush off loose soil with a clean cloth, then wipe with a sanitizing solution

TEST_Dishwasher (rev. 2013.07.31)
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1) After brewing a pot or kettle of coffee how long is the coffee good for until you need to re-brew?
a} 20 minutes
b} 30 minutes
¢) 60 minutes

2) What are the basic ingredients of a Latte?
a) Milk, Espresso, Whipped Cream

b} Espresso, Steamed Milk

¢} Water, Espresso, and Foam

‘-ﬂ/"

" 3)  When making cup of tea for a customer, how long should you tell the custorner to let the tea hags steep?

a) 2 minutes
b) 4 minutes
¢} 5 minutes
Prs i i
é) When steammg milk for a beverage, what temperature should you ‘steam the milk to'-’
a) 150-160 degrees : :
b} 190-200 degrees

¢} 120-130 degrees

5} Once an Espresso Shet has been puiled from an Espresso machine; how Iong do you have to mix the shot with other
liquid before the shot goes bad? :
al 8 seconds
b) 20 seconds
¢} 10seconds

6) What do you do if a customer says their latte does not taste like there is espresso in it? -

a) Tell them you made the drink according to the recipe so it should be fine

b) Apologize to the customer, then add another shot of espresso to their drink and encourage the customer to return
¢) Apologize to the customer and remake their drink according to standards

d) Walk away and have another barista remake their drink

7) You can re-steam milk ?
a) OnlyOnce
b} Never
¢) Sometimes
d) Always

8} Whatis the proper ratio of coffee grounds to water?

a) 2 Tablespoons coffee to 6oz water
b) 2 Tablespoons coffee to 8oz water
c) 1 Tablespoon coffee to 60z water
d} 2 Teaspoons coffee to 8oz water

8} A customer requests a non-dairy coffee beverage and you are out of soy,what actions do you take?
a} Make their drink with regular milk and hope they do not notice
" b) Apoclogize and ask the customer to come back tomorrow
c) Apologize and inform the customer we are out of soy, and offer a beverage alternative
d) Inform your manager we are out of soy

TEST_Barista {rev. 2013.07.31)
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* Multiple Chiofes {6 points) Yy s
£ 3) Corbonation _______ the rate of intoxdcation.
A a) Slows down
b) Spseds up '
¢} Does ncthlngto

B 2) What are th@ six most c@mmmllv used sgmrﬁts? :
a) Sweet and Sour, Triple Sec, Grenadine, Midori, Lime Juice and Cranber{vluice
b) Vodka; Whiskey, Gin, Bourbon, Rum and Teguria
¢) Chardennay, Cabernet Sauvignon, Champagne, Merlot, Sauvignon Bianc,ZInfandei
d) Kah!ua, Vodka, Frarigelico, 6in, Tequila, § ced Rum

‘ S 3} You can accept an expire@?l IDas E@ﬂg as all ot e inf@rmatu@n is cmrect
al True o o
b} False -

_ (B &}  [f someone has had o0 much t@ drmk, sewi :
= a) Tue -’
b} False

them coffee will h@ﬂp soberthems up. -

a)
b}
: c}
d}
' el d’
_ E% 6) Iftherels nio ¢
_ a) True i°5

‘b) :-False

V@@éla;biulﬁém (@ :‘g{p‘m’ts) i
Migtch the wérd t&'its definition’

"'a) Used to crush’ fruits and berbs for craft c:ocktall

' ‘Q “Stréiight up’ . making i
o Shakemn S ___b) Used | t_h the §haker Tm to pre\rent solld materaal o
&J(»f “Neat” " from énteringa cocktanl giass when poured
f" wie e .€).To sewie.chilled. liguor in.a, chilled stemmed cocktall....... ...
Muddier , . glass withnoice . o e e e
E)Stmmer - T d) To pour%ozofahquorontop R i
e mggm. o e} Used to mgasure: thealcokiobend mixer for adrink - =
Tt . ) Used to mix cocktals along with a pint glass and i fce
S.L Bar Mat " g} Usédon ‘the bar top to gatherspllls ' _
D »H@ata ~ o h) Requ_e,stmg_._a se_paratg glass 6fanother drink -~ o -

i} Means to serve spirtt room temperature in a rocks
glass with no ice

< TEST Barténder (rev. 2015.03.28) -4
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Multiple Cholce

1) Food is setved on what side with what hand? .
a) On the left side with the lefthand . .-
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

2} Drinks are served on what side with what hand?
a) On the left side with the left hand
b) On the left side with the right hand
¢} Ontheright side with the lefthand
d) Ontheright th the right hand _
3) Food and drinks’ oved on What side with what hand? .
a) Ontheleftsidewiththelefthand ~ ° -~ .0
b) Onthe leftside with therighthahd - .~ - S '
¢ Ontherightsidewiththelefthand . .~ '
d) On the right side with the right hand -

BooP

4) -What part of a glass should you handle at all times?
a) Thestem S :
b) The widest part of the glass
¢) Thetop

‘ ( ) 5) When you are setting a dining room how.should you set up your tablecloths?
' a) Neatlyand evenly acréssthetables =7 7 o
b} The creases should all be golng in the same directions '
¢) The chairs should-be centered and gently touching the table cloth
d) Aliofthesbove . . . ' -
! ) 6) ifyoubringthe wrQng.entr_ée to a guest what should you do?
a) Go backinto the kitchen and patiently walt in line behind the rest of the servers until it's your turn
b) Inform the guejsts-'thaﬁvou witl bring the correct entrée once everyone else in the dinning room is served
¢) Tryto convince the guests to eat what you brought them o _ .
d) Go backinto the kitchen to the front of the'line and inform the expeditor that you need a different entrée

Moatch the C@rire@é Vocabulary
D

Seullery - A. Metal buffet device used to keep food warm by heating it over
[ queen Mary warmed water SRS
e : _ B. Style of service where foodis prepared or served individually at the
_A__ Chaffing Dish : : dinner table to fit the customer’s specific taste (i.e. providing dressing
\B : and pepper for salad or handing out bread to each patron)
French Passing . C. Used to hold a arge tray on the dining floor - -
G Russian Service .D.  Area for dirty dishware andglasses . .- -~ . .
— E. Large metal shelving unltfor prepared food to be held or for dirty
_f:___ Corkscrew - * traystobestored o '
C _ F. Used to open bottles of wine o : -
S Tray Jack 'G. Style of dining in which the courses come out one at a time
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