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Multiple Choice Test (1 point each)

ﬂ vy Howr much time should you take to wash your hands with soap?
1 minute

b) 20 seconds . C)b

c) Time does not matter, water temperature does

d) 5lmi'nutes / o
02) The recommended temperature for your refrigerator is.... C)‘Q‘ ngf gjmf{’ @ f@( ‘.\\ COD\"
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d) 20¢F
3) = Food handlers must always wash their hands
— a)- Before starting work
b} Switching between handling raw and ready-to-eat food
c) After going to the restrooms
All of the above

5/ The most important reason for having food handlers wear hair restraints is to : E
~ 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

. ( 5} Which of these conditions requires immediate corrective action?
. a) Packaged food items are stored at least 6 inches above the floor
b) lcels being used to cool beef stew in a shallow pan ‘ : :
39 Raw meats are stored on a shelf above ready-to-eat €gg salad' in‘the wa!k—m cooler
Raw i '-h ‘~i=|s stered ‘aboveraw-chickendinthewalk-in freezer

C &) Bac‘terla grow hest in the temperature "danger zone” whlch_ includes temperatures between?
a} 0% and 1002F .

b) 329F and 2209F

419F and 1359F

d} 399F and 1782F

7) After cutting raw chicken, what should be done before the cuttlng board is used for slicing onions for salad?
a) Clean the cutting board with a8 wet wiping cloth -
b) Turn the board over and use the other side
c) Rinse the board with running water o :
Wash, rinse, and sanitize the board prior to sllcmg the onions -

8) Which of the folldwing is NOT an approved method to thaw. potent:ally hazardous foods"r‘

In a microwave oven : .

@ During the cooking process R ' f
Under cool running water : ' ' '

d) On a clean counter, at room temperature Co . : :

(/9 Wiping cloths stored submerged in a bucket of sanltlzmg solutlon are for'
a}  Wiping spills only -
\b) Washing hands if the hand sinks are too far away
“Sanitizing the blade of utensils such as knives
‘KS% Maintaining moisture on the wiping cioth
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Dishwasher Test - Score /10

é 1) Afer washing your hands, which ftem sh@uld be used to dry them?

a) Cleanapron

%7 Sanitized wiping cloth - - 7 4@,\ )
Single use paper towe! '

d) Common used cloth ' '

C 2) While washing dishes by hand, which item should wu wear?

a) Cutting glove

b} Oven Mitt

@7 Rubber glove

d} Nothing

i 3) When should you wash your hands?

a) Before you start work
b}  After handling non-food frems {ga rbage, money, cleaning chemicals)
5) After using the restroom

All of the above

A ﬂ«) If you need to move a heavy load; you should PULL and not PUSH the object.
— True =
b) False

83)7 Which of the following could y@u be at risk for getting bumed fmm'-’
———— a) Steam from boiling pots. .- "
b} Hot Ilquxds {coffee, soup, tea)

o _.____M__mw%m_g)_ "Hot equ:pmen’c (o\.rens pats, chaffmg d|shes) o

dl.. Harsh chemicals
All of the above

6&1 &} Al work-related i !murles, accidents or ilinessas should be reported immediately to the superwsm on ﬁuty
True
} False

( 7V What should you do if you sp:l liguids or see a Enqmd spill?.
a) Leave it for someone else to clean-up

Wait until the end of your shift to clean it
Flag the spilt and clean it immediately
dy Not sure

8) When handling hot items you should?
a) Wear rubber gloves
No need to wear anything

@ Use an aven mitt or dry cloth towel »
d} MNothing
)/ff you are using a three-compartment stk far cleaning and samtazmg, the second sink is used for?

a Rinsing
Scraping
Washing
Sanitizing

W What Is the proper method for cleaning and sanitizing stationary equipment?
Spray with a strong cleaning solution and wipe with a sanftized cloth
@\ Spray with a sanltizing solution, then rinse with clean water and dry

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

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

TEST_Dishwasher {rev. 2013.07.31)




x

gumz}ur{:iﬁ N

Your Hosplts Sﬁ&ﬁm Prof : . :
? my ’ Prep Cooks Test
Muﬂ&u@!&@h@ice 1 pomteach) S AT

_L y A gallon Is equal to ouncas . ' t\-
a. 56 ' &
b, 145 o “

© 32

d.. 128 o
—LE Gigesc:lv,uﬁ are what type of wegetabﬂe?

Roots
b. Beans
c. Salad Greens

d. Spices ‘
_ 3) What does the term braise mean?

. Sear quickly on both sides
@ Slowly cook in covered pan with little I;quad
¢.  Coakon high heatand qmckly
d. - Slowly cook in s;mmermg water

}ﬂ At what internal ﬁamperature must chucken be c@@k@d 5@ that at ﬂs safe 16 eatt‘n“ 7

a. 155 degrees F
b. 165 degrees F
c. 175 degreesF
185 degreesF .
). How do you blanche vegstables?
Immerse for a short time in bozling water
b, Cook lightly in butter over med heat '
¢. Soakin cold water overnight -

d. Rub with sait before cooking
.__QL 6) Which of the following §ngmd:&ms would }f@u pack before maasurmg‘?

a. Olive Qil :
b, Salt

@ Brown Sugar
d.  White Sugar

7} What is Al Dente?
Firm hut not',ha_rd

b. Soft to the touch

c, Very hard
d. Verysoft _
——-NNg} Foad shoutd be leff out no mare thar
@ Zhours
h. 2 hours
¢. 4hours

d. 5hours

Score \N_/ 20
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