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Prep Cooks Test
Muiltipie Choice (1 point each) . IR .

(sz 1) Agallon is egual to ounces

a. 56
b. 145
c 32
: /y 128, . :
Q 2) Mesclun are what type of vegefcahﬂe?
2. Roots
b. Beans

a!ad Greens _
zl d Spices '
3) What does the term biaise mean?
a.  Sear quickly on both sides _
Slowly cack in coverad pan with little hquw!
, - Cook on h[gh heat and qu;ckly B D _
272 o! Slowly cook in s:mmermg water S e
4} Atwhat internal tem pemmm st chuclkerm f@e m@k@d 50 fchait it is s@fe t@ eszt?’
a. 155 degrees F o

1‘65 degrees F
175 degrees F..

d. 185 degreesF '
5} How do you blanche vegetabﬁes? SRt
Immerse fora short fime iIn boiling water
% Cook fightly in butter over med heat _
¢.  Soakin cold water overmght SRS e s C .
d.  Rub with salt before cocking : ‘ '
8) Which of the f@lﬂuwmg mgme%zents would \mu pack bef@re measuring?
a. Olive Ol ‘

b Salt
Brown Sugar

z\ d White Sugar '
7) Whatis &l Deme?’

Firm but not hard

ﬁ Soft to thetouch

¢ Very hard "
. Verysoft
Q E‘-‘md shoufd be feft cut no mere thasra
2 hours ‘
3 hours ‘
¢ 4hours
d. 5hours
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T Péﬁ Which is the imgropar way to thaw frozen food?
_ a. Inthe fridge

In & sink with cold water

b.
(9 On the counter

~d.  Inthe microwave

M

h of the following can you use to put out 2 gu'ease frre?

" Baking Soda
b. Baking Powder
c. Flour.
d. Water k
11) What is the temperature range of the danger zone?
a 25135
40-140
50-160
d 30-130 |

12} Which of the following s listed from smaflest to’ ?argest?
a. Dice, chopl mince ‘
-b. Mince, chop, dice’
c._.Chop, dice. Mince
d,/ Mince, dice, chop
hich direction shouid pan handlss be turned while cunkmg on the stova?”
a. Over the fire at all times - : -
b, Turned towards you for better coniro)
c.' Turnéd tuwards the rightor left at all times - -+ -
-4, Overthe countertop at all times
14} When you poach samethmg, you cool it with what”
a.  Noodles :
egetables

'Nﬁ 1%“

Which spoon is used o remove fat from soups and stews
a. Basting Spoon

Ladle
Slotted Spocn : .
d. Portion Spoon
jg_ 15) Which of the following means to cook in a small amount of fat?
a. Season
@Sauté :
c. Broil
d. Boil
e Fry

e \ ' ' . TEST Prep Cook (rev. 2015.04.16)
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%l .17) What is a Julien cut? _
@ Food cut into long thin strips,' matchstick -
b.
c.

Food cut into long thin strips then turned and cut into a 1/8’ dlce
Food.diced into fmely chopped and upiform pieces

d, Cuttmg and peehng into ablong seven sided football fike shapes '
} To.coolca food In a pan without hmwning over low heat until the atem softens and refeases mofsture.

‘& Sweat :

b. Boil
C. Roast’
d. Grill

Fill-in the Blank (1 point each)

18} @ /P&

20)

are the basic seasoning Ingredients for all savory recipes.

: to cutinto very small pleces When uniformity of size and shape is not Important.

TEST_Prep Cook (rev. 2015,04,16)
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£ 1) Aroll of quarters is worth?
a .00
/)ﬁio.oc
¢} $15.00

d) 52000

Zi 2)  Arollof dimes is worth?
/a))ss.oo
b) $4.00

£) $3.00

d) $2.00
Z 3)  Aroll of nickels is worth?

a) $8.00
b) $6.00
¢} _S4.00

‘ / $2.00
i : 4)  Aroll of pennies is worth?
a) $1.00 _

. b).s075
T/ $0.50
. L) soas

3} What does POS stand for?
a) Patience over standards

| .
b} _Bercentage of sales
)} _~Point of sales o g
” i} People over service 7 /ﬁ/ﬁ

_Cashier Test  _ _ Score 6-71/ 15

hat is the current safes tax rate in your city

A customer buys a bowl of soup for $1.25, an apple $0.90 and a soda is $0.79. [fyou are given® $10,00 how much change should
you give back? - '

a} $4.06

b) $2.06

c)~57.06 _ '
”‘ 5.06 | | .
' 8) A customer buys two shirts for 10.50 each and two ball caps for $7.25 each. if you are given $50.00 how much change should
vou give back? . o
(& $19.50
' ) 51450

¢} $9.50
d} $4.50

9% A customer buys soda for $3.75 and a hot dog for $4.25. If you are given $20.00 how much change should you glve back?
/S a8} -$6.00

b= $8.00 .
/ $10.00 .
d} .512.00 -
10}7A customer buys two hamburgers at $3.75 each, two bags of chips at $1.25 each, two cookies at $2.50 each and two sodas at
$3.25 each. If you are given $100.00 how much change should you give bac_k? .

$78.50

. $58.50
c) $38.50
d) $28.50

~ U\ _ _ : TEST_Cashier (2013.07.31)
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Cashﬁ.eﬂ[f‘@st  score /15

$20, $50, 5100
b) $10,520, 550
¢} §5,850, 5100
d) 510, $20, $50

Z Z 11) nterfeit pens should be used on which three denominations?

ohe

b) two

c) three

d) noe needto count

gla/ many times shoutd you count change when giving it to the customer?

Question & Answer:

13) What is the mfnimum age for legal alcohol purchases? c}/ — _ /
ke 1p /DI

14) What are the acceptable forms of iD for alcohol purchases?

/E{How trany $20 bills are in a bank band? m .

|
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Housekeeping Test

L. During which of the following situation(s) should you wear gloves?
a) When handling disinfectant solutions
b} When cleaning guest rooms
¢) When handling soiled linen

: - When handling or disposing of waste
ﬂ All of the above
- Which of the following should be cleaned daily?

a) Chairs, lamps, and tables
b) Tabletops, bed, and handrails
¢} Grab bars, light, tops of doors and counters

d).—Floors, sinks, toilets, and latrines
s All of the above
" True o@{ou do not need to use a separate cloth for cleaning bathrooms.

@r False: Dusting is most commonly used for cleaning walls, celling, doors, windows and furniture.
5. Should the following be cleaned daily or weekly? Circle one.

a) Floors e Dail Weekly

b) Toilets and latrines / Week|

c) Carpets in guest rooms DallykW_//klb“
d} Carpetsin offices Daily/ \Weeki

e) Soiled linen “Dail eekly

\K The best way to clean the floors:
a) Scrubbing
b) _Dry sweeping and dusting
weeping, mopping and dusting
d} Wet mopping
7. What should do if you spill liquids or see a liquid spill?
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 up immediately
d) Notsure
8. The proper procedure for cleaning spills of blood and other body fluids is:
” earing gloves, clean with cloth soaked in chlorine solution and follow up with disinfectant solution
Find the janitor on- duty and ask him to clean it up
¢} Grab whatever is closest and wipe up immediately, then mark ”Blohazard” . 'ﬁf
d) Nothing /

9. What do you do if you encounter with bed bugs ina guest room? &%r‘;é FEIn— MZQ%/
/ ' /! é

M,éé&/ﬂ P M} . /,\_‘, ﬁLp ,0 /’W W "
UQO / ,

10. What do yo y/ou find Lost and Found items in & guest rooms‘-’
e deal 7

11. Describe the difference between a dlsmfectant and a cleaning solution?

é//m@aw/w W cw@ pec )
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Multiple Choice Test (1 point each) ' ' ' R | 4

5 \l\ How much time should you take to wash your hands with soap?
a}) 1minute

b) 20 seconds o
_ ime does not matter, water temperature does
5 minutes

g__B \ﬂ{ The recommended temperature for your refrigerator is...
a) 459F

oF
400F

d) 20¢F

2 2 3) Food handlers must always wash their hands

a) Before starting work
~b)  Switching between handling raw and ready-to-eat food
¢} _After going to the restrooms

. T Ailof the above ‘ '
@ The most important reason for having food handlers wear hair restramts is io

a} Preventfood from getting into food handlers’ hair
b) Prevent food handlers from contaminating their hands by touching their hair
: g Keep the food handlers” hair in place - _
< ne of the above o - ‘
& 5) Which of these conditions requires immediate corrective action? -
" 7 a) Packaged food items are stored at least 6 inches above the floor
- b} _ lce is being used to cool beef stew in a shallow pan

aw meats are stored on a shelf above ready-to-eat-egg saladin the walk -in cooler”
Fa A Raw fish- st stered ‘aboveraw chickerrin the wallcin freezer A

6) Bactena grow best in the temperature “danger zone" which includes temperatures between'-’
a) 0% and 100¢F
b) _32°Fand 220%F
41°F and 1359F
d) 399F and 178¢F

7} After cutting raw chicken, what should be done before the cuttmg board is used for sllcmg onions for salad?
a} Clean the cutting board with & wet wiping cloth - - :
b) Turn the board over and use the other side
c} . Rinse the board with running water .
Wash rinse, and sanitize the board priorto sl:cmg the ohions =~ : e
jz Which of the following is NOT an approved method to thaw- potentralty hazardous foods?
a In a microwave oven : N
During the cooking process

nder cool running water
n a clean counter, at room temperature

i g cloths stored suhmerged ina bucket of samtlzmg solutlon are for
|pmg spills only : .
Washing hands if the hand sinks are too far away
). -Sanitizing the blade of utensils such as knives -
d) Maintaining moisture on the wiping cloth’

TEST_Grill Cook (rev. 2013.07.31)
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.6 o Grill Cooks Test

10} Food hand!mg gloves must be changed frequently and also: -
——— a) After handling garbage
b} After every break
c) After picking things up off the floor
Between handling raw and cooked foods

G I ‘of the above
A julienne is;

a} tocut food into 1 inch X 1 inch cubes
b} A cooking method using high heat
cut food into 1/8 X 1/8 slices
V' Arough cutting method producing oblong shapes

/ 12) A gellonis equal to gunces ’ )
a) 56 . -
b) 145
¢} 32

~ 128
' E 13} How many cups are in a quart?

a) 2

<
d) 8
74-‘ ‘14) A Chiffonade is:

I Ta slice an herb or leafy vegetable into thin ribbons

‘ To de bone a fish

Another name for parchment paper

To.cook food in liquid, or at just below the bo:llng pomt

a) 1459 F

. b) 135eF
é?eoe F
1809@ F
_ ~16). Which of the followmg explains the process of poaching? -
———  a) Poke poultry on the thickest part in order to make sure lt’s tender
b} To cook foad in an oven that has reached 3502 F

K:Pbok gently in water that is hot but hot boiling (1602- 180°)
S

ubmerge protein in boiling liquid to speed cooking time -

&} if a recipe calls for 160z of mirepoix, how many ounces of onion, celery, and carrois do yuu nead?
m—— a) 8oz of celery, 4 oz of onion, 4 0z of carrot .
b} 4oz of celery, 8 oz of carrot, 4 oz of onion
€] 4z of celery, 8 oz of onion, 4.0z of carrot
2 oz of celery, 10 oz of carrot, 2 oz of onion

18} Which of the following best describes braising? -
— a)} Tocook quickly in a pan on top of the stove until foud is browned
b} Rrocess through which natural sugars in food become browned and fiavorful while cookmg

’ ooking method by which food is browned in fat, then coocked, tightly coved, in liquid at low heat
To plunge food into boiling water briefly, then into cold water to stop the cooking process

)\ “ . TEST_Grill Cook (rev. 2013.07.31)
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Grill Cooks Test

gg 19) Which of the following best describes the prdc'ess_ of Caramelization?
—  al...Jo cook quickly in a pan on top of the stove until food is browned .
@W‘ocess through which natural sugars in food beécome browned and flavorful while cooking
“t) 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
2

) What temperature should chicken be cooked to? :
— a) 145¢F .

b} 1559F
;;c’-)'fj

[ R s R (o '
< d) 175¢F :
' 21) What temperature should ALL ground meat be cooked to?

——— a) 145¢F
@155%

- ¢ 1650F
—d) 175¢F

22) What temperature should fish be cdoked to?
~"a) JL459F
_ /:';}:--"5) 1559F

c) 165¢F

d) 1759

23) What is a rous and what s 1t used for? (2 points) ~

25) What are the 5 mother sauces? (5 yoints)
1. Sho il |
z.ﬁ a2 2
NN
/;f? P W/
~ 26) What does it mean to season a grill and why is this process important? (2 points) - )

X\K)What are the ingredients in Hollandaise sauce? {5 points) — =7

,/C\ . TEST_Grill Cook (rev. 2013.07.31)
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e . _Servers Test. - - . S@M&S
Myltiple Choice A | . | l

Food is served on what side with what hano!?

‘ a) _On the left side with the feft hand ...~ -
} n the left side with tha rlght hand ‘
: On the right side with the Eeft hand

On the nght side with the r;ght hand

ﬁ_ /2)/ Drmks are served on what side \mth wha_t hand? s

a} On the Eeft s:de wrch the Eeft han d

@Qn the left side with the B -
On the right side with the fefthand -
d)_ On the right side wrth the rlght hand

- } What partofa glass shouid you handle a’t aH times?
T g) Thestem

b ) The widest part of the glass
' me tap —

2 2 / When you are settinga: dmmg room how. shouid you set. up, your tab!ec[oths?
a

) Neatly and evenly across the tabies
b) The creases sh_qu[d ai! be gomg in the same dlrectmns

!f you brmg the wrong entree to a guest what should yay do?
a) Go back into the itchen and patiently wait in fine behind the rest of the servers until it's vour turs

b} Inforinthe guests that you wilt. bring the correct entrée once everyone else in the dinning roon is served
c} _Try to convirige the guests to eat' what you brought them - _

1 Go back mi'o the krtchen to the front of the line and mform the expedrtor that you need a different entree

Match the Correct Vocabulary

;7;‘- . Scullery ' A.  Meta! buffet device used to keep food warm by hea’cmg itover .
“ . . warmed water - :
-4“4 Quiaen Marg - B. Style of service where food is prepared or ser\red mdwlduaily atthe

o Chaﬁingbi‘sh SR 7 ~ dinner table to fit the customer’s specific taste {1.e. providing dressing
S ...and pepper for salad or handmg out bread to each patron) ‘

o

-French Passing

_ Used to hold altarge tray on the dining floor
% ssian Service " . D Area for dirty dishware and glasses
; B Large metal shelvmg unit for prepared food to be held or for dirty
E' Corksciewr . 7 trays to be stored
- : , F. Usedtoopenbottlesofwine - ‘
Mﬂﬂa?k : G. Style of dining in which the courses come out one at 3 time

TEST_Server {rev, 2013.07.31)
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: Match the Numi‘@ee 1o the (Ceweet V@eabuﬂaw :

éf—Bread Plate and Kmfe

- ,'Di:ri'he-rﬂFo ke -
F-Taaor Coffee Cupand’ Saucer
‘__DJnner Kntfe =7 0

jr‘Name Place Card L RS 5
__'_Wme Giass {Red} '

"\Teaspeon
Dessert Ferk '_'Sa[ad Fork ‘

' Service P]ate

Wine Glass (White)

‘ Soup Spoon o

5 Salad Plate
{4 ' Water Glass

Fnﬂﬂ in ﬁhe [Bliemk o

mm W : e%

/3/ Synchromzedserwce] when

What is generally md:cated-on the name piacard other than thevzame? M -‘z
f?he Protein ona plate is typ[caily served at what hour on the clock? '
I

fa guest asks fora spec;alty dinner (1 e Gluten Free ar Vegetarian) you should do what 1mmed:ately?

G

TEST_Server (rev. 2013.07.31)



