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1}  After washing your hands, which tem sh@uid be used tp dw them?
a} Clean apron .
b) Sanitized wiping cloth - -
© Single use paper towel
d} Common used cloth

C 2) While washing dishes by hand, which item shouid you wear?
a) Cutting glove
b} Oven Mitt
€ Rubber glove
d] Nothing

D 3} when should you wash your hands?

a) Before you start work

b) After handiing non-food items {garbage, money, cleaning chemicals)
¢} After using the restroom

_ All of the above |
_ ) If you need to move a heavy load; you should PULL and not PUSH the ebject.
. a) _

a) True |
b} False

£ 5} Which of the following could you be at risk for getting burned. fmm?
a) Steam from boiling pots . ; ‘
b) Hot liquids (coffee, soup, tea) o ' ' S

MMMMM ) Hotequxpment(ovens pots, chaffmgdlshes) I -
3 Farsh chemicals O
@ All of the above

A 6} Al worlcrelated | umunes, accidents or Hlnesses sh@uﬁd he reported immadiately to the supervisor on duty.

@ True

b} False

C 7} wWhat should you do if you spill Beuids 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 immediately
d) Notsure

-, 8 When handiing hiot items you should?

a} Wear rubber gloves

b) No need to wear anything
@) Usean oven mitt or dry cloth towel

d} Nothing
C 3 T you are using a three- mmpaﬁ'tment sink f@r cleaning and sanitlzmg, the second sink is used for?
a} Rinsing : :

b} Scraping
¢} Washing

d) Sanitizing

B 10 What Is the proger method for cleaning and sanitizing stationary equipment?

a) Spray with a strong cleaning solution and wipe with a sanitized gloth
Spray with a sanitizing sokution, then rinse with clean water and dry
¢ Wash and rinse, then wipe or spray with a chemical-sanitizing solution
d) Brush off loose soll with a clean cloth, then wipe with a sanitizing solution -

K
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Foodt is served on what side with What hand?
a) On the left side'with the left SRR
b} - On the left side with the rlght 1
¢} Onthe rightside with the left hand
@) Onthe rrght srde with theright hand

Drinks are served em what side with wha’t hand? '
a} Onthe left side with the léfehand .~
b) On the leftside with the rig .
©  Onthe right side with thelefthand - °.
d} On the r(gh‘t srde with the righthand .

3} Food and drmks are remo\red
a) On the left side with th
b} Onthe igft side with the' rrghtz
') Ontheright side with the lefthand = -
dD On theright side with the rsght hand. .

4} What part of a giass shouEd you hand[e a’t all trmes?
The stem

ide with what hand?

b} The wjdeSt part Df the gfass = ,,7 ,f..r.;. . .._._. R _-___.‘._ ...'____.,_.. e mae = e ee o e ek e —t o <Ak e ee e v s e W wame R ST S g |

= Thetop :
5) When you are settmg a. dm:ng room howr, shuuicﬁ you sel: up; your tab[ec[oths?

a) Neat!y and everily across the tables
} The creases should all be going in the same directions

6) lf you 'brmg the wrong entrée to a guest what should you do?

cantered'and gentiy touchmg the table cloth

- a) - Go hack mto the ‘kitchen and patiently wait in fine behind the rest of the servers witd it's your turn
b) Inform the' guests hat you wili bring the correct entrée once everyonie else In the dinning room is served

¢} Try to-convinga the guests to eat what you brought them

@ Go back mto the kttchen to the front of the line and rnform the expedltor that you heed a different entrée

Match the Corract Vocabulary

_ / 3 Scullery A. WWMMWW :
/ jL Qusen ‘Marg : B. Sivie of service where food is prepared or served mdl\ﬂdualiy at the

A chaffingDish © -
6 -French Passing

dinner table to fit the customet’s specific taste {i.e.providing dressing
and | pepper for salad or. handrng out bread to each patron] _

/ 1. Russian Service . E——L—arge-meta-l-&hawmg-mi-t-for prepared food to be held or for dirty
_F corkscrew . . o WW
— ' T tsedtoopen-bolles ST wine
C_@_ Tray jack : : G. Style of dining In which the courses come out one at a trme
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- Misitch the Number to the @@rr@@_t‘v‘@ﬁabuﬂaw" P

- Napkin i - ' Dmner Fcrk

= '*":'fBread Plate and Kmfe Coffee Cupand’ Saucer
' f:mnn e
-Wme Giass (Red)

: Salad Fork

..,Name Place Card I

, ,Teaspoen ' '-{

mm 1 I*

~=

_ Desseri: Fork
' 'Serwce Plate

. Wine Glass (White)

g SoupSpoon -
Salad Plate

o sﬁ;l&:(at;:{— «— L
.._,rw't

Water Glass

= inch (es) from the edgs of the table.
b c[':bywhat extras? Suaar creme_’,

/3/ Synchromzed setvice is w

/ What 5 general!y mdmatedbn the nam{' piacard cher than the name? - ﬂami 0{ °l mu r:)
;/T he Protein ona plate is typ[cally served at what hour on the clock? 3

6. Ifa guest asks for spectalty dmner (l 6. Gluten Free or Vegetarian} you should do what 1mmedlately?

. Nohfy Supervisey | itchen | manaqer
J ' AR
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