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Prep Cooks Test
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How much time should you take to wash your hands with soap?
a) 1minite

b) 20 seconds

¢) Time does not matter, water temperature doss

d) 5 minutss

The recommended temperature for your refrigerator Is...
a) 45°F

b) 50°F

cj 40°F

d) 20°F

Food handlors 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) All of the above

The most important reason for having food handiars wear hair restraints is to
a) Prevent food from getting info food handlers’ hair

b} Prevent food handlers from contaminating their hands by touching their hair
¢) Keep the food handlers' hair in place

d) Nonesofthe above

Which of these conditions requires immaodiate corrective action?

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

b} Iceis teing used to cool beef stew in a shallow pan

¢} Raw reats are stored on a shelf above ready-to-gat egg salad in the walk-in cooler
d) Raw figh is stored above raw chicken in the walk-in freezer

Bacteria grow hest in the temperature “danger zone” which includes temperatures between?

a) (° and 100°F

b) 32°F and 220°F
¢) 41°F and 135°F
d) 39°F and 178°F -

After cutting raw chicken, what should be done before the cutting board is used for sllcing 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 slicing the cnions

- Which of the following ig NOT an approved method to thaw potentially hazardous foods?

d) Inamicrowave oven

b) During the cooking process

¢} Under cool running water

d) On aclean counter, at room temperature

Wiping cloths stored submerged in a buclet of sanitizing selution are for:
a) Wiping spills only

b} Washing hands if the hand sinks ere tco far away

¢) Sanitizing the blade of utensils such as knives

d) Maintaining moisture on the wiping cloth

Food-handiing gloves must ba changed frequently and alse:
a) After handiing garbage

b} After every break

c) After picking things up off the floor

d) Between handling raw and cooked foods

e} Al of the above
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Prep Cooks Test
AJulIerme is: :
a) tocutfoodinto 1inch X 1 inch cubes
b} A cooking method using high heat
¢) -To cutfood into 1/8 X 1/8 slices
d) A rough cutting method producing obiong shapes

A gallon is equal to ounces
a) 56
b) 145
¢) 32

d) 128

How many cups are in a quart?
a 2
b) 4
c 6
d 8

A Chiffonade is:

a) Toslice an herb or leafy vegetable into thin ribbens

b} To de bone afish

¢) Another name for parchment papsr

d) To cook food in liquid, or at just below the bolling point

Potentially hazardous hot foods must be maintained at an internal temperature of
a) 145°F :

b) 135°F

c) 160°F

d) 180°F

Which of the following explains the process of poaching?

or higher to be safe

“a) Poke poultry on the thickest part in order fo make sure it's tender

b) To cook food in an oven that has reached 350° F
c) Cook gently in water that is hot but not boiling (160°180°)
d) Submerge protein in boiling liquid to speed cooking time

If a recipe calls for 160z of mirepoix, how many ounces of onion, celery, and carrots do you need?
a) 8oz ofcelery, 4 oz of onion, 4 oz of carrot

b) ~ 4 oz of celery, 8 oz of carrot, 4 oz of onion

c) 4 ozofcelery, 8 0z of onion, 4 oz of camrot

d) 2ozofcelery, 10 oz of carrot, 2 oz 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 brownéd and flavorful while cooking

c} 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

Which of the following 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 browned and flavorful while cooking

¢) 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

What is a China Cap?

a) The bowl Placed on top of a pot of boiling water to create a double boil

b) Ametal sirainer with a perforated body, used for straining stocks and sauces
c) Adevice that is used to cover a stack pot or pan in order fo steam

d) The safest temperature to cook a product
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Grill Cooks Test

Multiple Choica Test 1 point each)
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How much time should you take to wash your hands with soap?
a) . 1minute

b) 20seconds

c¢) Time does not matter, water temperature does

d) 5minutes

The recommended temparature for your refrigerator is...
a) 45F
b) S0°F
c) A0°F
d 20°F

Food handlers must always wash their hands

a) Before starting work

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

d) All of the above

The most important reason for having food handlers wear hair restraints is to

a) Prevent food from getting into food handiers' hair -

b) Prevent food handlers from contaminating their hands by touching Iheir hair

c) Keep the food handlers hair i in plaoe
d) None of the above ,

Which of these conditions requires immediate corrective action?
a) Packaged food items are stored at least 6 inches above the floor
b)- - lce isbeing used to cool beef stew in'a shallow pan

¢) Raw meats are stored on a shelf above ready-to-eat egg salad in the walk-in oooler

d) Raw fish is stored above raw chicken in the walk-in freezer

Bacteria grow best in the temperature “danger zone" which includes temperatures between?

a) 0°F and 100°F

b) 32°F and 220°F
¢} 41°F and 135°F
d) 39°F and 178°F .

After cutting raw l:hu:ken. what should be done before the culting board is used for slicing onions for salad?

@) Clean the cutting board with a wet wiping cloth

b) Tum the board over and use the other side

¢} Rinse the board with running water

d) Wash, rinse, and sanilize the board prior to shemg fhe onions

Which of the following is NOT an approved method to thaw potentially hazardous foods?

a) Inamicrowave oven

b) During the cooking process

¢} Under cool unning water

d) Onaclean counter, at room temperature

Wiping cloths stored submerged in a bucket of sanitizing 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

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

a) After handling garbage

b) After every break

c) After picking things up off the foor

d) Between handling raw and cooked foods



Grill Cooks Test

CB 11) A Julienna is: '
a) tocutfoodinto 1 inch X 1 inch cubes

b) A cooking method using high heat
¢) Tocutfoed into 1/8 X 1/8 slices
d) A rough culting method producing oblong shapes

D 12) Agallon is equal to ounces
- a) 9% .

b) 145
¢} 32

%} d 128
3} How many cups arel n?
g_ )a)ﬂ\"l2 y P naqua

by 4

c) 6

d 8

14) A Chiffonade is:

a) Toslice an herb or leafy vegetable into thin ribbons

b) Todeboneafish

¢) Another name for parchment paper - '
d) To cook food in fliquid, or at just below the boiling point -

gl bs) Potentially hazardous hot foods must be maintainad at an internal temperature of
a) 145°F , _
b) 135°F '
c 160°F
d) 180°F

16) 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 350° F

¢) Cook gently in water that is hot but not boiling (160°-180°)

d} Submerge protein in bailing liquid to speed cooking time

Q. 17} larecipe calls for 160z of mirepoix, how many ounces of onion, colery. and carrots do you need?
a)  Bozofcelery, 4 ozofonion, 40zofcamot ,
"b) 4oz ofcelery, 8 oz of camot, 4 oz of onion

¢) 4oz of celery, 8 oz of onion, 4 oz of carrot

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

a 18) Which of the following best déscribes braising?
a) To cook quickly in a pan on fop of the stove until food is browned '
b) Process through which natural sugars in food become browned and flavorful whlle cooking
. ¢} 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 ouulung process

ﬁ 19) Which of the following best describes the process of Caramelization?
8) 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 whilé cooking
¢} Cooking method by which food is browned in fat, then cooked, tightly coved, in liquid at low heat
d) To plunge food info builing water briefly, then into cold water to stop the cooking process

ﬁ 20) What is a China Cap?
a) The bowl Placed on top of a pot of boiling water to create a double boil

b) Ametal strainer with a perforated body, used for straining stocks and sauces

or higher to be safe
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Griil Cooks Test

¢) A device fhiat is used to cover a stock pot or pan in order to steam
d) The safest temperature to cook a product '

(/21) What temperature should chicken be cooked to?
JL a) 145°%F

b) 155%F

¢) 165°F

d) 175°F
\C. gh) wmttemperature shouldALLground meatbacooked to?
=" a) 1M45F
b) 165°F
c) 165% '
~d) 175°F - : )
A 23) What temperature should fish be cooked to?
a) 145°F
b) 1585°F
¢} 165°F
d) 175°F

24) What is a roux and what is it used for? (2 points) -
Buotden + £hook miywedd 4o Glenl A _bpse for  Sovps - Gravys -Setes

25)What is the process of making clarified butter, and why Is clarified butter used? (2 points)
e ltng  Butter. v /W/?'Rﬁf&fmd 7o wse  psTh sl or hebstcie or _any
9 reb T Sen $vodd Dishes 4

26) What are the 5 mother sauces? (10 points)
1. MApawaden
2. Alfrendo
3
4,
)

27) What does it mean to season a gzlﬂ'and why Is this process important? (2 points)
To Make +he gr:/l 54 * Cfeans Fo  Leort oy

28) Dascribe the most efﬁclent to dice an onion: (3 points)
) ke I Fhen hold ‘?}:97* BRISS OFO05S ﬂﬁ%%er;u
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