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| Cashier Test L%\(Q | QM\\ score ! /15
C\ /A rolf of quarters is worth? |

b) $10 00
c) $15.00
d) $20.00

B. 2} Aroliofdimesis worth?
a) $5.00
b) $4.00
c) $3.00
d) $2.00

O\- 3) Aroll of nickels is worth?
ay $8.00
b) $6.00
c) $4.00
d) $2.00

A, A roli of pennies is worth?
a) $1.00
b) 5075
¢) 50,50
dy 5035

\Q What does POS stand for?
a) Patience over standards
b) Percentage of sales
¢} Point of sales
d) People over service

What is the current sales tax rate in your city

A 7) A customer buys a bowl of soup for Sl 25 an apple $0.90 and a soda is $0.79, lf YOU are given 510 00 how much change should
.--C:..‘_ you give back? %

a) $4.06

by $2.06

c) 57.06

d) $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 shouid .
R, you give back? ' o Bl

a) $19.50
b} $14.50
c) 59.50
d)  $4.50 ‘
CA\ 9) A customer buys soda for $3.75 and a hot dog for $4.25. If you are glven $20.00 how much change should you give back?
= &) 56,00
b} $8.00
¢) $10.00
Sd) $12.00 e . 5
. 10} A customer buys two hamburgers at $3.75 each, two bags of chips at $1.25 each, two cookies at 52.50 each and two sodas at
——  , 53.25each. If youaregiven SlOO 00 how much change should you give back?
o) $78.50
b} $58.50
¢} $38.50
d) $28.50
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A . 11) Counterfeit pens should be used on which three denominations? _
a) $20,$50, $100 ‘ -
b} - $10, $20, 50 :

¢) 55,550, 5100

d} 510, $20, $50

How many times should you count change when giving it to the customer?
al one :

b} two

c} three

d) no need to count

g, 12

Question & Answer:

13) Whatis the minimum age for legal alcohol purchases? 2\

14) What are the acceptable forms of ID for alcohol purchases? Dowed's koo, (A LD et ?3‘3‘3{)0(‘ t

m many $20 bifls are in a bank band? 20
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Multiple Cholce o . | , }3

A 1) Fobd s served on what side with What hand? B -

' a) On the leftside with the left hand . -

b) On the left side with the right hand -~~~

c¢) Ontheright: s;de W|th the left hand.
d) Onthe r:ght srde with the ﬁght hand

A, })/’Drmks are served on what side with what hand? o
T a) On the Ieft snde w;th the leﬁ: hand '

- ) On the rlght smie with, the Ie
d)_' on the nght snde wath the ti

.

,;. what §ide with whag hand?
a) Onthe ieftsidew:ththelefth' T e A

b) On the left side with the s S
¢} Onthe right side with the lefthapd =

d) Onthe r:ght side with the right hand '_ o
}}’ What part of a glass sheuld you handle at al tlmes? R

a) The stém
b} The widest part of the glass

T Thetop

D 5) When you are setting a.dining room h %ﬁ?ﬂid%{jqu'séﬁa559-,-¥PUT tablecloths?
a) - Neatlyand éverly across the tables ~~ ~ ’ ‘
b The creases should all be going In the same directions

ntéred: and gently touchmg the table cloth -

V. &) !f you hrmg the wrong entree toa guest what should you do? -
a) - Ge back lnto the kltchen and patiently Wai't in Hine behind the rest of the servers ufitl It's your turn
B) Inforim the guests thatyou will bring the correct entrée once everyoiie &lse in the dinning room is served
¢} Trytoconvince the guests to eat what you brought them _
d) Go back mta the ki’cchen to the front of the line and inform the expadltor that you heed & different entrée

Match the Correct Vocabulary

(7 Seutlery ' A, Metaibuffet device usad to keep faod warm by heatmg It over .
/ A Q M : warmed water '
Haeh ary : B, Style of service where food is prepared or served :ndwrdually atthe
. @ ¥ chaffmg Il)ish S o dinper table to fit the customer’s specific taste {i.e. providing dressing

and pepper | for salad or handmg out bread to each patron} _

/ (A French Passing " Used to hold 4 large iray on the dining floor
Area for dirty dishware and glasses™

: e Ruasian Service I - Latge, metat shelwnganltfor prepared food to be heEd orfordzrty
¥ corkscew . - " fraystobestored

. : ) Used to apen bottles of wine
an Tray fack

"o ﬂ‘.f

mﬁi

Style of dining in which the courses cotne out orie at a time

A
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'\i-_-.Dinner Fork L .A .

A Napkin S
= = __5_‘«__ = Bread P{ate ani Knlfe :7__ : ‘:'Tea ar Ceffee Cup-and- Saucer

A Name Place Card I S _E_l‘;‘:mner Knife - '
...Llc ;Teaspoon ' ' o mﬁ_Wme Glass(Red)
_,f_b_ _DessertFork a -ﬂ;"'Sala.c{Fc.z_rk_ -

b :‘ESGUpSpoon T I _- I_ﬂ__:'éer\'}'icéuﬁlate .
15 salad plate /ﬁi_ Wine Glass (Whire)

/-.2’__ .WaterG[ass | '

o inch {es) from the edgé of ’thé‘t"_ajble.

2 Coffeeand’ uld be acco) d,bywhatextras? ceam ) ugal
//Synchromzed service is when 'H/‘UE KS Mam‘f O{?‘Sl’%ﬁ o bor ney C’JU\' i

| ‘What is generai]y indicated on the nam pl_ : ard_'other than the name? : SI’L& & M

/S/F he Proteinon a plate is: typrca[ly served at what hour on-the clock? 5pm

6. Ifa guest asks for a specaalty dmner (1 g, Gluten Free or Vegetarian) you should do what 1mmediate!y?

sk & %\/\u{ e alergic Yo anhing s e it
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(‘/ 1)

After washing your hands, which item shou! tﬁ be used to drv them?
a) Clean apron ,

b} Sanitized wiping ¢ioth - -

¢) Single use paper towe}

d} Common used cloth

While washing dishes by hand, which item s%muld you wear?
a} Cutting glove

b} Oven Mitt

¢} Rubber glove

d} Nothing

When should you wash your hands?

a) Before you start work

b) After handling non-food items (garbage, money, cleaning chemicals)
¢]  After using the restroom

d} Al of the above

If you nead to move a heavy load, you should PULL and not PUSH the abject.
a) True |
b) False

Which of the followlng could you be at risk for gettmg bumecﬁ fmm?
a) Steam from boifingpots .-~
b) Hot !iqulds (coffee, soup, téa)

¢} Hot equipment {ovens, pots, chaffing dishes)

6

(o)

A 8

C. 10}

d) Harsh chemicals
e} All oftheabove

All work-related) mguries, accncﬂents or illnesses shauld be reported immediately to the supervisor on duty.

g}y True

b} False

What should you do if you spill liguids or see a liguld 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 ¢lean it immediately

d} Notsure

Whet handiing hot items you should?

a) Woear rubber gloves

b] No need to wear anything

¢) Use an oven mitt or dry cloth towel

d} Nothing :

i you are using a three-cnmpartment sink f@r cleaning and santtizing, the second sink is used for?
a) Rinsing .

b} Scraping

¢} Washing

d) Sanitizing .

What is the preper method for cleaning and sanitizing stationary squipment?
a)  Spray with a strong cleaning solutton and wipe with a santitized cloth

b} Spray with a sanitizing solution, then rinse with clean water and dry

¢) Wash and rinse, then wipe or spray with a chemical-sanitizing solution

d) Brush off loose soil with a clean cloth, then wipe with a sanitizing solution

TEST Dishwasher (rev. 2013.07.31)






