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Fill In The Blank:

1. Name two of the four potential hazards of working
in a professional kitchen discussed in this training:
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2. Name two of the four rules mentioned for lifting
safely:
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3. What is a good way to prepare your body f%e
rigors of your work day before you start yQt/.u’day4

Pest - STeaxlely P

Dishwashing Test
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8. List the 6 steps of proper hand'c?v/ashing:
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9. When using a 3-compartment sirk, the fist sink is
used for: /
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4. What type of cleaner should you use when cleaning
up an oil-based spill? jn i
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5.What type of item should never be qse//to scoop
ice out of an ice machine? \V
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handlea hot item?
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7. How do you put out a grease fire? /
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10. When using a 3-compartment sink, the second
sink is used for:
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11, When using a 3-compartment gink, the third sink
is used for:
/
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12. When stacking dishes to dry, it's important to
leave room far Y to pass through

13. When preparing dishes for an industrial
dishwasher, it is important to choose the appropriate _
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