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1. Namg two of the four potential hazards of working 8. List'the 6 steps of proper handwashing:

in a professional kitchen discussed in this training:
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3. What is a good way to prepare your body for the 9. Whey.l/slng a 3-compartment sink, the fist sink is
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up an oil-based spill?
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13. When preparing dishes for an industrial
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7. How do you put out a grease fire?
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