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Grill Cooks Test

g 10) Faod-handling gloves must be changed frequently and also:

e —

a} After handling garbage

b} After every break

¢} After picking things up off the flgor

d} Between handling raw and cooked foods
¢} All of the above

11} Alulienne Is:

| (12 1)
P

a) tecutfoodintol inch X 1inch cubes

b) A cooking methad using high heat

¢} Tocut food into 1/8 X 1/8 slices

d) A rough cutting method producing oblong shapes

A gallon Is equal to
a) 55

b} 145

¢). 32

d) 128

Haw many cups are in a quart?
a) 2

h) 4

¢ 6

d 8

ounces

Km 14)
¢
C f 16)

17)

B

A Chiffonade is:
a} Toslice an herb or leafy vegetable inta thin ribbons
b) To de bane a fish

¢} Another name for parchment paper

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

Patentlally hazardOus hot foods must be maintalnecl atan Imernaf ternperature of . or hlgher to be
safa - -

a) 145eF

b) 1352F

¢) 1609 F

d} 180eF

Which of the foflowing explains the process of poaching?

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

€) Cook gently in water that Is hot but not bailing {1602-180¢)

d) Submerge protein in boling liquld to speed cooking time

i a recipe calls for 160z of mirepolx, how many ounces of onian, celery, and carrots do vou need?
a) 8oz of celery, 4 oz of onlon, 4 oz of carrot

b} 4 oz of celery, 8 0z of carrot, 4 oz of onion

¢t} 4 ozof celery, 8 oz of onlon, 4 oz of carrot

d) 2ozo0f celery, 10 oz of carrot, 2 0z 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 while cooking:
" ¢} Cooklng method by which food is browned In fat, then cooked, tightly coved, in liquid at fow heat
d) To plungs foad Into bmilng water brieﬂy, then into cold water to stop the cooking process
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‘Muitipte Cholce (1 point each)

__CL' 1) Agallonisequalto Z'zunces

a. 56
b, 145
32

0 128

2) Mesciun are what type of vegetah!e?

Prep Cooks Test Score /20

a. Roots ‘
Beans ‘

@ Salad Greens

d. Splces

_.Ka} What does the term bralse mean?
@ Sear quickly on both sides
b, Slowly cook in covered pan with Httle liquid
_ ¢ Cook on high heat and quickly
E d. Slowly cook In simmering water
4) Atwhat Internal temperature must chicken be eooked so that it Is safe to eat?
a, 155degreesF .
) 165 degrees F ' ‘ L. .
g, 175 degrees F '

: : d. 185 degreesF
K_ 5] How do you blanche vegetables?
2.  Immerse for a short time in bolling water
b. Cook lightly in butter over med heat
¢.  Soakn cold water overnight
d. Rub with sait before cooklng .
6) Which of the following ingredlents would you pack bafore measutihg?
a. Olive il
b, Sait
¢. BrownSugar .
d. White Sugar
:l ’ 7] whatis Al Dente?
@& Firm but not hard
b, Soft to the touch
¢ Veryhard
d. Verysoft
L / 8 Food should be left out no mare than
2. 2hours
b. 3 hours
¢ 4 hours
d. 5hours
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P 5] Which s the Improger way to thaw frozen food?
a. Inthe fridge
b. ina sink with cold water
c. . Onthe counter
d. Inthe microwave

_ho) Which of the following can you use to put out a grease fira?
a. Baking Soda
b. Baking Powder
¢ Flour

d. Water
_&11) What Is the temperature range of the da nger zone?
8. 25-135
b. 40-140
¢ 50-150

D d. 30130 .
12} Which of the following 1s listed from smallest to largest? -
2. Dice, chop, mince '
b.  Mince, chop, dice
¢,—Chop,dice. Mince

d. Mince, dice, chop
' ( |13} Which direction should pan handles ba turned whlle cooklng on the stove?
@  Over the fire at all times
b, Turned towards you for better control
¢ Turned towards the right or left at all times
- ¢ Over the countertop at all times--- et L e
_C/.._. 14) When you poach something, you cook It with what?

a. Noodles

b. Vegetables
¢ Liquid

d. Ol

15) Which spbon is used to remave fat fram soups and stews
a, Basting Spoon
b. ladle
< Slotted Spoon

- d. Portion Spoen
_Ej_.lﬁj Which of the following means to cookina small amount of fat? ‘
a. Season :
b, Sauté .
¢ Broll
d. Boil

e Fry -
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