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Multiple Choice Test (1 point each)

Grill Cooks Test Score 9?7_/ 40

1}  How much time should you take to wash your hands with soap? q/g

.

)

Q=

ra 1 minute
b} ) 20 seconds

Time does not matter, water temperature does
d} 5 minutes '

The recommended temperature for your refrigerator is...
a) 459F
b) 502F
¢} 402F
d} 20eF

Food handiers must always wash thefr hands

a) Before starting work

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

d} All of the above

The most important reason for having food handlers wear hair restraintsis to
a) Prevent food from getting into food handlers’ hair

h} Prevent food handlers from contaminating their hands by touchmg thetr hair
¢} Keep the food handlers’ hair in place

d) Mone of the above

Which of these condgitlons reguives immediate corrective action?

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

b} lceds being used to cool beef stew in a shallow pan

¢} Raw meats are stored on a shelf above ready-to-eat eggsaiad in the walk-in cooler
d} Raw ﬁsh is stored above raw chicken in the walk-m freezer .

Iacteria grow best in the temperature ”danger mne" whrch Inciu@les temperatures between?
a) 02F and 100%F

b} 322F and 220¢F

¢) 419F and 135¢F

d) 399F and 178eF

_ After cutting raw chicken, what should be done befora the cutting board is used for silcmg 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

d} Wash, rinse, and sanitize the board prior to sllcmg the onions - -

Which of the following is NOT an approved method to thaw potentlaﬂy hazardous foods?
a) In a microwave oven

b) During the cooking process

¢} Under cool runnlng water

d) On aclean counter, at room temperature

Wiping cloths stored submerged in a bucket of sanmzing solution are for
a) Wiping spills only- : : :

b) Washing hands if the hand sinks are too far away

c) Sanitizing the blade of utensils such as knives

d} Maintaining moisture on the wiping cloth.
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Food-handling g!@ves must be changed fraquently and afso:
a} After handling garbage

b) After every break

¢}  After picking things up off the floor

d} Between handling raw and cooked foods

e} All of the above

A Julienne is:
A cooking method using high heat

To cut food into 1/8 X 1/8 slices
d} A rough cutting method producing oblong shapes

&c) to cut food into Linch X 1 inch cubes

A gallon is equal to
a) 56

b} 145

¢} 32

d 128

How marny cups are in a quart?
a}) 2
b) 4
¢l 6
d 8

A Chiffonade is:

a) Toslice an herb or leafy vegetable into thln rlbbons .
b} To de bone afish e

c} Another name for parchment paper

d). To cook food In liquid, or at just below the- boiling pomt

ouncas

Potentially hazardous hot fwds must be maintamed at ‘an Intemal temperature of
sefe . c = :

a) 1459F

b) 135¢F

£) 1602F

d} 180eF

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 (1602-1808)

d) Submerge protein in boiling liquid to speed cooking time

ot Highé‘r o bé

if a recipe calls for 150z of mirepoix, how many ouinces of onion, celery, and carrots do you need? -
a) 8oz of celery, 4 0z of onion, 4 oz of carrot.

b} 4oz of celery, 8 oz of carrot, 4 oz of onion

t}) 4oz of celery, 8 oz of onlon, 4 oz of carrot

d) 2oz of celery, 10 oz of carrot, 2 oz of onion

Which of the following best describes bralsmg? i

a) Tocook quickly in a pan on top of the stave until food is hrowned

b} Process through which natural sugars in food become browned and flavorful while cookmg

¢) 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
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b 19} Which of the following best describves 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
Q @ d) To plunge food into boiling water briefly, then into cold water to stop the cooking process

20} What termperature should chicken be coolted to?
a) 145°9F
b} 1558F
¢) 1659F
d) 1759F
21} What temperature should ALL ground meat be cooked to?
1452F
b)) 1559F
¢) 165¢9F
d) 1759F
22) What temperature should fish be cooked to?
a} 1459F
b} 1559F
c) 1652F
d) 1759F

23) What is a roux and what Is it us jar? {2 points) j ‘/‘D

Flowy o Fot cooke “h’g, Aér pse
Jhikem satnces

24) What Is the process of making c!a:j;led butter, jd why Is clarified butter used? {3 umts) 7[
b feor

f"lc/#; Z)n £~ AN //”ﬁm ﬂ CQMW,Q/
7o 3%;3/}4716’ the NI%{ Fat brom 1he ,!9%/%«:/”

25) Whaﬁ are the 5 mother sauces? {5 points)

P,Lckgme[ ( vhite ﬁvce)

2 \/e\ ¢l € l
e
/;/V A1 5@
26} Wha ;does it mean to s;fon agrilla y is this process important? (3 pnmts} //
N v 5* o’ @/,0,4}/5/ 7(_0 ?/‘/ é@)zwwﬁ’?/z

CC"U

Z7) What are the ingredients in Hollandaise sauce? {5 points)
57
lemon Huic@
hwiler
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0 L) After washing your hands, which item should be used to dry them?
" a) Cleanapron ,

b} Sanitized wiping cloth

¢} Single use paper towel

d} Common used cloth

Q 2] While washing dishes by hand, which #em should you wear?
T &) Cutting glove .

b) Oven Mitt

¢} Rubber glove

d} Nothing E
Q} ﬁﬁ When should you wash your hands?
a) Before you start work
b) After handiing non-food items {garbage, money, cleaning chemicals)

¢} 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 object,
a) True ' '

b). False .

€ 5} Which of the following could you be at risk for getting burned from?
a} -Steam from bolling pots ‘

b) Hot liguids (coffee, soup, tea)

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

d} Harsh chemicals

e} Allof the above ‘

0%,

@ 8} All work-related injuries, accidents or ilinesses should be raported immediately to the supervisor on duty,

a} True
b} False

Kﬁ/ 7} What should you de if you spill Hauids or see a liquid spill?
T a)  Leaveit for someona else to clean-tip
b) Wait until the end of your shift 1o clean it
¢} Flag the spill and clean it immediately
d) Notsure

C/ 8) When handling hot items you should?
a) Wear rubber gloves

b) Noneed to wear anything

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

QB@VGU are using a three-compartment siﬁk for cleaning and sanitizing, the second sink is used for?

Rinsing
} Scraping
¢} Washing
d} Sanitizing

10} What is the proper method for cleaning and sanitizing stationary equipment?
a) Spray with a strong cleaning solution and wipe with a sanitized cloth
b) Spray with a sanitizing solution, then rinse with clean waterand dry
¢) Washand rinse, then wipe or spray with a chemical-sanitlzing solution
d) Brush off foose soil with a clean cloth, then wipe with a sanitizing solution

e —
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