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- Multiple Choice Test (1 point each) S . : : «-D\-’

E 1Y How much time should you take to wash your hands with scap? : _
a) 1minute B . - _ ‘ -

b) 20seconds
¢) Time does not matter, water temperature does
d) 5 minutes

C/ 2) The recemmended temperature for your refrigerator is...
a) 459F
b} 502F
c} 40°F
d) 20¢F

D 3} Food handlers must always wash their hands

T a) Before starting work
b} Switching between handliing raw and ready-to-eat food
c) After going to the restrooms
d} All of the above

y The most important reason for having food handlers wear hair restramts isto
a) Preventfood from getting into food handlers’ hair
b) Prevent food handlers from contaminating their hands by touching their hair
¢} Keep the food handlers’ hair in place
d) None of the above

D 5} Mhich of these conditions requires immediate corrective action? :
=" /" a) Packaged food items are stored at least 6 inches above the ﬂoor
b) Iceis being used to cool beef stew in a shallow pan
c) Rawmeats are stored on a shelf above ready-to-éat egg salad in the walk—m cooler
F aw fish-isstored-above: TEW wehicken-n: the Araliin freezer i 2

O 6) Bacterla grow best in the temperature “danger zone” which mcludes temperatures hetween?
a) 02F and 1002F
b) 329F and 2209F
¢} 419F and 135¢F
. d) 392F and 178<F
D 7} After cutting raw chicken, what should be done. before the cuttmg board is used for sl:cmg onions for salad?
a} Clean the cutting board with a wet wiping cloth :
b} Turn the board over and use the other Side '
c} Rinse the hoard with running water
? d} Wash, rinse, and sanitize the board priorto shcmg the onions -

8) Which of the following is NOT an approved method to thaw potentsally hazardous foods?
a) Ina microwave oven : :
b) During the cooking process
¢} Under cool running water
d) On aclean counter, at room temperature

PK 9) Wiping cloths stored submerged In a bucket of samtlzmg solution are for:
a)  Wiping spills only o :
b) Washing handsifthe hand sinks are too far away
c} -Sanitizing the blade of utensils such as knives
d) Maintaining molisture on the wiping cloth
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g 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 floor

d) Between handling raw and cooked foods
e) Allof the above :

C/ 11) A julienne is:

—— a) ftocutfoodinto 1inch X1 inch cubes

b} A cooking method using high heat
c) To cutfood into 1/8 X 1/8 slices
d} A rough cutting method producing oblong shapes

(, /z)/ A gallon is equal to Glnces
a) .
b) 145
¢} 32
d) 128

RE 13} How many cups are in & guart?
©oa) 2 :

b) 4
¢ 6
) 8
C A Chiffonade is:
a) Toslice an herb or leafy vegetable into thin ribbons
b) Todebone afish : S
¢) Another name for parchment paper
d} Tocookfoodin !lqwd or atjust below the bo:hng pmnt

~———  a) 145¢F

b) 135¢F
¢ 180°F
d} 180°F

_Q/ ~ 16) Which of the following explains the procass of_poé,chin_g? :

—— a} Poke poultry on the thickest part in arder to make sureit’s tender

b} To cook food in an oven that has reached 3502 F :
¢} Cook gently in water that is hot but not boiling (1602-1802) .
d) Submerge protein in boiling liquid to speed cooking time -

A 17 If a recipe calls for 160z of mirepoix, how many ounces of onion, celery, and carvois o you need? :

a) 8oz of celery, 4 oz of onion, 4 oz of carrot
b) 4oz of celery, 8 oz of carrot, 4 oz of anion
c) 4ozofcelery, 8 oz of onion, 4.0z of carrot
d) 2ozofcelery, 10 oz of carrot 2oz of onion

Which of the following best descrlbes braising?

a) To cook quickly in a pan on top of the stove untll food s 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 boilirg water briefly, then into cold water to stop the cooking process
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S E 12} Which of the followmg best describes the process of Caramehzatlon?
a}) To cook quickly in a pan on top of the stove until food i 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 liguid at low heat
d) To plunge food into bolling water briefly, then into cold water to stop the cooking process

C_ 20) What temperature should chicken be cooked to?
a) 1459 -
b) 155¢F
¢)  1659F
d) 175

' 15\ } What témperature should ALL gmund meat be cooked t0?
y a) 1458F

b) - 1559F
) 165F
d) 175¢F

h 22) What temperature should fish be cooked to?
a) - 145¢F
b} 155¢F
¢} 1659F
d) - 175¢F -

What is 2 roux and what is it used for? (2 poinﬁ;s)
\Jﬂk Guee . o ,

) What are the 5 mother sauces? {5 points)

°
a
e

o

N
U & W

«

26) What does it mean to season a grill and why is this process important? (3 points)

Ol A Gl

/?f What are the ingredients in Hollandaise sauce? {5 points)

-
3
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_D_/f]/ Foodt is served on what side with what hand?

a) On the left side’ with the 1@& h

b} - On thefeft side w1th the nght and
c On the right Side with the: Feft hand
Ay ) On the right side wath the r;ght hand*

D \?}f‘ Drinks are served on what side with what hand? o
a) Onthe left side with the leftfiand '

b)
)

On the leﬁ side with the nght

) On thé righ:" side. s with ihé righthand. | '

Y ;( Food ahd drmksrare rémoved A'n_'
’ a) ~ On the left side with the ft
b) Onthe ieft side with the rig

¢} On the right side with the lefthand .
d) On the right side with the r[gh t hamj S

B 4} Whatpartofa giass should you hand!e at ali tlmes?

a) Thestem

b} Thewidest part of the glass ‘

"'de wrth what hand?

o Thetap

v " 5) When you are settinga dinmg room how: shau{d you set; up your tablec!o’chs?J
a) - Neatly and éverily across the tables

b) The creases should all be going in the same directions

ared and genﬂy touchmg the tab!e cloth

Ifyou bﬂng the wrcmg entrée to a guest what should youdo?. ...
a) - Go back mto the kitchen and patiently wait in line behind the rest of the servers uiitil it's your turn

b) inforin the guests that you will bring the correct entrée once everyehe else in the dinning room is served

¢} Tryto convince the guests to eat'what you brought them .
dj. Goback mto the kltchen to the front of the line and inform the expeditor that you naed a different entrée

Match the Correst Vocabulary

.D Scullery
gﬁ Cureen Mary

A éch?aff’ingbim :

/ £! -Frefch Passmg

C Trayfack

X

y

A
E

Metal buffet device used to keep fooa’ warm by hea’cmg lt over .
warmed water - ‘
Style of service where food is prepared or served mdwiduaily atthe
dinner table 1o fit the customer’s specific taste {i.e. providing dressing

. and pepper for salad or handmg out bread to each patron)

Used ta hold 3 laige tray onthe dmlng floor

Area for dirty dishware and glasses™ - :

Large metal shelbving unit for prepared food to be heEd or for dirty
frays o bestored

Used o open botilesof wine

Styla of dining in which the courses come out one at a time
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g -f-'-—?Biré-a'd--:-lal'até--a'nd-Knife*- 2 Coffes Cup’ A Saucer s

' __Name Place Card L e

5.
o __.'Teaspeon o _i‘;‘ . D / __E__ Wme G!ass (Red}

er anfe

N .Dessert Fork -~ B Sa[ad Fork
""SoupSpoon U M "Serwce Plate
Salad Plate / 7—{ Wme Glass (Whlte)

Water Glass

inch {es) from the edge of thé__tgble.

nied ‘by what exiras? Svgay g
A ckﬂ’. (}DW\VM e «a @""0&’ ang ey’

/4/ What i5 generaﬂy mdlcated oh the name plac'._;d other than the name? - ‘Fﬂmi Y Y\(AV"‘/{’, :
The Protein ona plai:e Is typlcai!y served at what hour on-the clock? \1:0 b |

6. Ifa guest asks for a spec;alty dmner (I g, Gluten Free or Vegetarian) you should do what 1mmedcate!y?

Ot W otk [meny
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Multiole Cholce (1 point each) B Ea R

_uo_;)kf & gallen is equal 1o BURCEs
o a. b6 '
b, 145

€ x2”

A’ d. 128 ‘ SR
--_-__/2‘}/ Mesclun are what type of vegetable?

a. Roots
b. Beans
c. Salad Greens

d. Spices

. D }V What does the term bralse mean?

a.  Sear quickly on both sides
b. Slowly codk in coverad pan with little !lqusd
‘ c¢. Cookon high heat and qmckly :
% d. S[owiy cook In srmmermg water _ :
4) Atwhat Internal temparaturs must @hmﬂxen be m@k@d 50 thait it Es safe to eat?
a. 155degreesF ‘ Lo
b. 165 degreesF
¢ 175degreesF
P‘ d. 185degreesF .
5} How do you bianche vegetables? | .
a. Immerse for a:sholrt time in bailing water
b. Cook lightly in butter over med heat
¢ Soakin cold water overnight ' _
Rub with salt before cooking ' : ‘ ‘
_j,ﬁ{f\jwhuch of the f@ﬂﬂ@wmg ingredienﬁs weuld ymx pack befove measurmg‘r‘
& DOlive Ol )
b, Salt
c Brown Sugar
d. White Sugar

,3‘5 What is Al Dente?

Firm but not hard

b. Soft to the touch
. ¢ Veryhard
P\ d- Verysoft
—_— }b/%{md shorild be left out no more than
a. 2hours ;
b. Zhours
¢. 4 hours
d. 5hours
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D g} Which is the improper way to thaw frozen foad?
a. Inthe fridge
b. Inasink with cold water
. On the counter
doin the microwave

__A__ED) Which of the followlng can you use to put out @ grease fire?

" Baking Soda
b. Baking Powder
¢ Flour
d. Water A
11) What is the temperature range of the danger Zone?
a,  25-135
b, 40-140
¢ 50-160

E d. 30-130 .

12} Which of the following Is listed fn’om smallest to Iargest’ _
a. Dice, chop, mince S
-b, Mince, chop, dice
c. Chop, dice. Mince-

E d, Mince, dice, chop :

yﬁ/\rﬂhich direction should pan handles be turned while mokmg it the stove? -

a, Over the fire at all times - .
b, Turned towards you for better control _
c Turned towards the right ot left at all times -~ -

C d. Over the countertop at all times E
14) When you paach something, you took it wath what’«‘
a. Noodles .
b. Vegetables
¢ Liguid

7 Ol _
) L}X{iﬁ?ieh spoon is used to remove fat from soups and stews

a. Basting Spoon
b. ladle
¢.  Slotted Spoon
o 7 Portion Spoon
Which of the following means to cook in a small amount of fat?
Season
Sauté.
Broil
Boil
Fry

» op ow

TEST_Prep Cook (rev. 2015.04,16}



' pUtsslrcing : - '
‘ﬁﬂw Hosplality Ftalilng Pw?’ﬂesggnaﬁ& PB"@E@ Cooks Test o
D\ 17) What is a Julien cut?
a. Food cutinto long thin strips, matchstick
b.  Food cut into fong thin strips then turned and cut into a 1/8 dice
¢ Food diced into finely chopped and uhiforrn pieces
A, d. Cutting and peeling inta oblong seven sided football fike shapes
18) To coslka food In & pan without bmwnmg over low heat until the ntem softens and m!eases molsture.
a. Sweat '
b. Boil :
¢. Roast
d. Grill

Filiin ihe Blank {1 point each)

19) S‘AH & PQP 8" are the basic seasoning ingredients for all savory recipes.

/'&0)/ Mce i cutinto very small pieces when 'unifdrmit\/ of size and shape is not important.

A
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