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i-) 1} Arolfofquartersisworth'?
a} S5.00
b} $10.00
¢} $15.00
d) $20.00

[/} 2} Arollof dimes is worth?
a) $5.00
b) 54.00
¢ $3.00
d} $2,00

& 3} Aroll of nickels is worth?
- aj $8.00

b) $6.00

¢} $4.00

d) 52.00

o j(A'rol[ofpennies is worth?

a} $1.00
b) 3075
c} $0.50
d) $0.25°

{ 5)  What does POS stand for?
- a) Patience over standards
b) Percantage of sales
c) Point of sales
d) People over service

What is the current sales tax rate in your city

. 7) A customer buys a bow! of soup for 51,25, an apple $O 80 and a soda is $0 79 if you are given $10 00 how much change should
L you give back? .
a} §4.08
b} $2.06
c) S$7.06
d} $5.06

\J 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 .
¥ you give back? :

a) $18.50
b} $14.50
c) $9.50
d} $4.50

3} 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 give back?
— a) -56.00 .

b} $8.00

c) $10.00

d} §12.00 .
)ﬁﬂ/ﬁ\cu_stomér 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
i $3.25 each. If you are given $100.00 how much change should you give back? !
a] 578.50 '
b) $58.50
¢} $3850
d) $2850

~ % _ TEST _Cashier (2013.07.31)
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11) Counterfeit pens should be used on which three denominations?
a} 520, %50, 5100 '
b) 510,520, 550
¢ 55,550, 5100
d) $10, $20, $50

How many times should you count change when giving it to the cusfomer?
a} one

b} two

c} three

d} noneed to count

12

—

Questibn & Answer:

13) What Is the minimum age for legal alcohol purchases? 2—\ \‘f"\“

14) What are the acceptable forms of 1D for alcohol purchases? gt L I Pn VWI L\ Lep SQ/

15) How many $20 bills are in a bank band? 0“
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ultiple Choice

/1( Food is served on what side with What hand?

a) On the left side with the Ieft Y BESTEE
b)  On the left side with the rlght'hand [
¢} On the right side with the feft hand _' o
d) On the r:gh't srde with the right hand'

Drinks’ are served on what side with what hand? g
a) On the left side with the left hand '
b} On the Ieft sxde with the right ‘hand,

a) On the Ieﬁ: sxde w:th the I

b) On the left side with the i
¢) Ontheright side with the feft i
d) On the right side with the mght hand S

What part of a glass should you handle at ail t:mes'-’ B
a} Thestem
El The widest part oftheglass - -

; S_@w@rs-Test,;__

=T top

When you are settmg a dining room_how _s_;hould you set up. your tablecloi:hs?

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

if yaiu brmg the wrong entrée toa guest what shouid you do? e

d hé centered and gentiy touchmg the table cloth

a)  Goback m’co ‘E:he k;tchen and patiently wait in fine behind the rest of the servers until it's your turn
b) Inforfn the gues’cs that you will bring the correct entré&e once everyone else in the dinning room Is served

¢} Tryto'convince the gueststo eat: what you brought them -

d) Go back mto the k:tchen to the front of the line and inform the expeditor that vou need a different entrée

Match the Correct Vocabulary

)]

Seullery ' A, Metal buffet device used to keep food warm by hea’cmg lt over .
warmed water '

B Queen'iwary : ¥. Style of service where food is prepared or served mdwzduaﬂy at the

/ C Chaffmg Dish

dinner table to fit the customer’ s specific taste {l.e. providing dressing

/ a 'French Passmg-

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

Used to hold a Earge. fray ofi the dining floor

- Area for dirty dishware and glasses -

Large metal shelwng unit for prepared food to be held or for dirty

Used to-oger bottles of wine

g
/ ﬁ Russmn Sewice D,
-

¥ Corkscrew " irays to be stored
4
.

7B maysad

Style of dining in which the courses come out one at a time

TEST Satver (rev. 2013.07.31)
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_Servers Test . | Score

SRR ,,, BTARENAE, L) -;'-:,Bread Piate and Knife

- Match the Number to the Correct V@@@@_@ﬂ@ﬁ R

Napidn RS e e ---‘:Di.ﬁﬁ'ef:bek

~ MName PlaceCard Cplmaa .Dmner Knife '
' ; _Wme,(ilass (Redl).

_'Sé'la:c':i_ ?QH{_ o

' ,.Teaspcon

JER 5155? |““1‘°““

Dessert Fork -
 Service Plate

. Wine Glass (White)

. Soup Spoon. B
Salad Plate
Water Glass

inch {es) from the edge of the table.
CUqars

dbywhat extras?

,5//T he Protein on a plate Is. typrcai%y served it what hour onthé clock? \0 0049 AL
- fa guest asks fora spec;alty dmner {l £. Giuten Free Qr \/egetarﬁn) vou should do what immed;ate!y’r'

A ply  thor W\/f"ﬁ w the  ledehen |

TEST_Server (rev. 2013.07.31)
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Multiple Choice Test (1 point each) R .—3'

'i\

) How much time should you take to wash your hands with scap?
a) 1minute
b} 20seconds
c) Time does not matter, water temperature does

d} 5 minutes

The recommended temperature for your refrigerator is..
a} 459F
b) 50¢F
¢} 40°F
d) 209F

/8]/ Food handlers must always wash their hands
— &) Beforestarting work
b) Switching between handling raw and ready-to-eat food
¢} After going to the restrooms
d) All of the above

€ 9«)‘ The maost important reason for having food handlers wear hair restramts isto
" a) Prevent food 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

b 57" Which of these conditions requires immediate cérrective action? -

a) Packaged food items are stored af least 6 ‘inches above the ﬁoor

b) Iceis being used to cool beef stew In a shallow pan _

c) Raw meats are stored on a shelf above ready-to-eat egg saladin the walk-in cooler
Rawfish I8¢ sstoredrabove rawrchicken in‘the walkuin freezer :

L‘;

\g 6) acterla grow best in the temperature “danger zone’ " which includes temperatu res between'-‘
a 02F and 100¢F s
32¢F and 2209F
c) 419F and 1359F
d) 399F and 1782F

é 7) After cutting raw chicken, what should be dene before the cutting board is used for shcmg onions for salad?
a} Clean the cutting board with a wet wiping cloth :
b) Turnthe board over and use the other side
¢} Rinse the board with running water - ‘
d) Wash, rinse, and sanitize the board prior to slrcmg the onions

| §.}’ Which of the following is NOT an apptoved method to thaw potentlally hazardous feods'-’
a) Ina microwave oven . :
b) During the cooking process
¢) Under cool running water
d) On a clean counter, at raom temperature

A 9) Wiping cloths stored submerged in a bucket cf sanitizing solutlon are for:
a) Wiping spills only : et
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

//\ = TEST_Grill Cook (rev. 2013.07.31)



outsatrcing
Your Haspltamy Swatfing Professionals

Grill C@@ks Test

e 19} Food -handling gloves must be changed freguently 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} All'of the above

’ ! 1% A Julienne is: ) '
: " a} tocutfoodinte 2inch X 1inch cubes

b} A cooking method using high heat
¢} To cut food into 1/8 X 1/8 slices
d} Arough cutting method producing oblong shapes

s ;Z)/ A gallon is egual to ounces )
b) 145
€) 32
dy 128

J 13} How many cups are ir a quart?
a) 2 : .

b) 4
c) 6
d} 8
~ 14)/A Chiffenade is:
—/ a) Toslice an herb or leafy vegetableinto thin ribbons
b) Todebone afish .
¢) Another name for parchment paper
d) To cook food in- hqu:d or atjust below the. bonl:ng pomt

1459 F
b} 135¢F
¢} 1602F
d) 180eF

_(  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 3502 F :
¢} Cook gently in water that is hot but hot boiling (1602-1802).
d) Submerge protein in boiling liquid to speed cooking time

(4 L7 If a recipe calls for 160z of mirepohy, how many-ounces.of onian, celery, and carrois do you need?
a) 8 ozof celery, 4 oz of onion, 4 oz of carrot ) A
b} 4 ozof celery, 8 oz of carrot, 4 oz of onion
c) 4 ozof celery, 8 oz of onion, 4.0z of carrot

' 2 oz of celery, 10 oz of carrot, 2 oz of onion S i
b 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 browred and flavorfut whtte cookmg
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

v\ ' TEST_Grill Cook {rev. 2013.07.31)
/ .
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O ) }gj 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 flavarful 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

20) What temperature should chicken be cooked to?
a) 145oF : : f
b} 1559F
c) 1659F
d) 175¢F

C ;Z; What temperature shouid ALL ground meat be cooked to?
a) 1459F '

b) 1559F
¢} 1659F
d) 1759F

b ;Zi What temperature should fish be cooked to?
: a)  1450F

b) 155
¢) 1659
d) - 1759

;{Whét'is' a roux and what is it used for? (2 poiﬁts)

s clarified butter used? (3 points)

ZZ}J’Tllﬂhanl: are the 5 mother sauces? {5 poinis)
1.

2.

\
N\
o op o

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

il [ cttan gl to be cove 1o food <Tidés T the gt -

/Z))What are the ingredients in Hollandaise sauce? (5 points)

.9

\/\ TEST_Grill Cook {rev. 2013.07.31)
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__L_ ﬂ{ A galion Is equal to- DURCEs
a. 56
b. 145
t. 32
d. 128
_a__ Mesclun are what type of wegetabﬂe? .
a. Roots
b. Beans
¢. Salad Greens
d. Spices

b

b

q

3)  What does the term bralse mean? -
3. Sear quickly on both sides
b. Slowly cook in covered pan with littfe Elqu!d
¢ Cook on high heat and qu;ckly
d. Slowly cook in s:mmermg water »
4} Atwhat internal ‘éempemtcure riust @hicken be c@@k@d 5@ tha& it is smfe to eat?
a. 155 degreesF
b, 165 degrees F
c. 175 degreesF -
d.” 185degrees¥-
5} How do you Ibﬁalnche vegetabﬂes?’
8 Immerse for a_shqrt time in boiling water
b. Cooklightly in butter over med heat
¢ Soakincold water overnight
d. Rub with salt before cooking
Which of the f@ﬂllawmg mgreélenzs wetild V@u pack hef@re measuting?
a. Olive Oil
b, Salt
_ c Brown Sugar
d. White Sugar
7} What is Al Dénte?
a. Firm but not,ha‘rd
b. Soft to the touch

¢ Very hard
. Very soft
Food shodld be left out no move than
& 2hours '
b. 3hours
¢. 4hours
d. 5 hours

Sc@r@' 5 /20
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i_/g}/Which is the improper way to thaw frozen food?
" a  Inthefridge '
b. [nasinkwith cold water '

0

On the counter
In the microwave

e

C 100 Which of the followling can you use to put out a grease fire?
a  Baking Soda B -
b. Baking Powder

¢. Four
d. Water h
(} What Is the temperature range of the denger zong?
a. . 25-135
b, 40-140
¢ 50160
d d. 30-130 .

12} Wifhich of the foﬂlowing ﬁs Histed fmm smaiiast 11 Ilm'gest? o
" Dice, chop, mince : SR
b, Mince, chop; dice
¢, Chop, dice. Mince-
) d.  Mince, dice, chop
C 13} Which direction should pan handles be turned while coalding on the stove? -
a. Over thefire atall times SRR :
b, Turned towards you for better control
c. Turned towards the right or left at all times -
d. Overthe countertop at all times SRR
< 14} When you poach semethmg, you cook it with what” '

a. Noodles

" b, Vegetables
c. Llguid
d. oil

¢ I}Q/Whlch spoon is used to remove fat from soups ami stews
a, Bastlng Spoon

b. Ladle

¢. Slotted Spoon

C Portion Spoon
.16 Which of the foillowing means to cook in a small amount of fat?

a. Season
b. Sauté.
c.  Broil

d. Boil

e, Fry

TEST Prep Cook (rev. 2015.04.16)
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b 17f What is a Julien cut?
a. Food cutinto long thin strips, matchstick
b. Food cutinto long thin strips then turned and cutintoa 1/8° dice
¢. Food diced into finely chopped and uniform pieces

Ci /o, Cutting and peeling into oblong seven sided football like shapes _
ﬁﬁa/) To cook a food in a pan without browsnlng over low heat until the item softens and relaasgs moisture.

3. Sweat '
b, Boil

c. Roast’

d. Grill

Fill-in the Blank (1 point each)

19} S&\)( & '("UQPW are the ba_sic seasoning ingredients for all savory recibe;.

;ﬂf If\\ WE  iocutinto very small pieces when uniformity of size and shape is not important.

TEST_Prep Cook (rev. 2015.04.16)






