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Multiple Choice Test (1 point each)

% F, /How much time should you take to wash your hands with soap?

- a) 1 minute
b) 20seconds
¢) Time does not matter,
d) 5 minutes

‘ C 6 2 The recommended temperature for your refi

)
a) 459
b) S5OF
c) A40°F
d) 20°F
0 3) Food handlers must alway

a) Before starting work
b) Switching between handling raw and ready-to-eat food

) After going to the restrooms
d) Allof the above

% ! ) ﬁf The most important reason for having food handlers wear hair restraints is to
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

water temperature does

rigerator is...

s wash their hands

C

ediate corrective action?

Which of these conditions requires imm
ast 6 inches above the floor

c a) Packaged food items are stored at le
b) lceisbeing used to cool beef stew in a shallow pan

¢) Raw meatsare stored on a shelf above ready-to-eat egg

d) Raw fishis stored above raw chicken in the walk-in freezer
» which includes temperatures be

salad in the walk-in cooler

S 6) Bacteria grow best in the temperature “danger zone tween?
a) 0¢Fand 1002F

b) 329Fand 2209F

c) 41°Fand 1359F

d) 399 and 1789F

\D 7) After cutting raw chicken, what should be done before the cutting board is used for slicing onions for salad?

——— a) Cleanthe cutting board with a wet wiping cloth

b) Turnthe board over and use the other side
Rinse the board with running water
and sanitize the board p
oved method to thaw potentia

<)
d) Wash, rinse,

! } 8) Which of the following is NOT an appr
a) Inamicrowave oven

b) During the cooking process

¢) Under cool running water
d) Ona clean counter, at room temperature

bmerged in a bucket of sanitizing solutio

rior to slicing the onions
Ity hazardous foods?

9) Wiping cloths stored su n are for:

T — a) Wiping spills only
b) 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
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Food-handling gloves must be changed frequently anu aws S
a) After handling garbage 5 Q <9° &s
b) Afterevery break '0\\ O
c) After picking things up off the floor o N -
d) Between handling raw and cooked foods

,,'6\ o\

e) Allof the above

A lulienne is:

a) tocutfood into 1inch X 1 inch cubes

b) A cooking method using high heat ’
c) To cutfood into 1/8 X 1/8 slices €0 ST
d) A rough cutting method producing oblong shapes ¢ l{d .

A gallon is equal to ounces ':
a) 56 ; :

sanad Hod? degw owin PR 2 aibnuit bood

b) 145
c) 32 ivow guineie s10te8 {6
d) 128 boot Tas-ciybadt bng wet soiinailnsewssd gaisive (0

{2

o Brog 19RA

b

s it Jo UA

ariooafed Bril

How many cups are in a quart?

a) 2 H o
b) 4 ot 2 dli i eEn sagt ] ) " e
c) 6 N

d 8 R BN
A Chiffonade is: o
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jwmch_ of the following best describes th
: a) To cook quickly in a Pan on top of th
b) Process through which natural sugar
/ c) Cooking method by which food is b
d) To plunge food into boiling water b

C 20) What temperature should chicken be cooked to?
e a) 145¢F

b) 1S5eF
1659F

c)
) 175¢F
C What temperature should ALL ground meat be cooked to?

) a) 145°F
D b) 155¢F
c) 165¢F

) 175¢F
g ?,Zi What temperature should fish be cooked to?

a) 145°F

b) 1559F
.D’ c) 165°F

d) 175¢F

% 23) What is a roux and what is it used for? (2 points)

lpus o nd Ruite™
for Sou P /IRUCTS

24) What is the process of making clarified butter, and why is clarified butter used? (3 points)

me(+Buller [mash pot :
)@ G‘/‘f‘// 6/4/15111/.'0&
25) What are the 5 mother sauces? (5 points)
1. \USh room
2.Chcken
3-Marinera

4. Al fredo
5.fcSipSauc T

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

& with Oliveo i ar Butter

27) What are the ingredients in Hollandaise sauce? {5 points)
Egg ) Butter sa1# Haple
wretht
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