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Grill Cooks Test ScoreET/ 40

Multiple Choice Test (1 point each)

A 1) How much time should you take to wash your hands with soap?
I a) 1 minute
\bn)\ 20 seconds
¢} Time does not matter, water temperature does
d) 5 minutes

(/ 2) The recommended temperature for your refrigerator is...

a) 459F
b) 509F
c) 40°F
d) 20¢F

D 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
d} All of the above

D 4) The most important reason for having food handlers wear hair restraints is to
a} Prevent food from getting into food handlers’ hair
\B\)\ Prevent food handlers from contaminating their hands by touching their hair

c) Keep the food handlers’ hair in place
\ d) None of the above
C 5} Which of these conditions requires immediate corrective action?
a} Packaged food items are stored at least 6 inches above the floor
b) lce is being used to cool beef stew in a shallow pan

c) Raw meats are stored on a shelf above ready-to-eat egg salad in the walk-in cooler
d) Raw fish is stored above raw chicken in the walk-in freezer

( 6) Bacteria grow best in the temperature “danger zone” which includes temperatures between?
= a} 09F and 100F

b) 329F and 220°F

¢) 412F and 135¢F

d) 399F and 1782°F

l i 7} After cutting raw chicken, what should be done before the cutting board is used for slicing anions for salad?
a} Clean the cutting board with a wet wiping cloth
b} Turn the board over and use the other side
¢} Rinse the board with running water
d) Wash, rinse, and sanitize the board prior to slicing the onions

Which of the following is NOT an approved method to thaw potentially hazardous foods?
a} Ina microwave oven

b) During the cooking process

¢} Under cool running water

d) On aclean counter, at room temperature

e 9) Wiping cloths stored submerged in a bucket of sanitizing solution are for:
a} Wiping spills only
b) Washing hands if the hand sinks are too far away
c) Sanitizing the blade of utensils such as knives
d) Maintaining moisture on the wiping cloth
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a)
b)
c)
d)
e)

10) Food-handling gloves must be changed frequently and also:

After handling garbage

After every break

After picking things up off the flaor
Between handling raw and cooked foods
All of the above

11) Alulienneis:

a) tocutfoodinto 1inch X 1 inch cubes
b) A cooking method using high heat
c) Tocutfood into 1/8 X 1/8 slices
d) A rough cutting method producing oblong shapes
12) A gallon is equal to ounces
a) 56
b) 145
c) 32
d) 128
How many cups are in a quart?
a) 2
b) 4
c) 6
d) 8
14) A Chiffonade is:
a) Toslice an herb or leafy vegetable into thin ribbons
b) To de bone a fish
¢) Another name for parchment paper
d) To cook food in liquid, or at just below the boiling point
15) Potentially hazardous hot foods must be maintained at an internal temperature of or higher to be
safe
a) 1459F
“b). 135¢F
c) 1602F
d) 180°F
16) Which of the following explains the process of poaching?
a) Poke poultry on the thickest part in order to make sure it’s tender
b) To cook food in an oven that has reached 3502 F
c) Cook gently in water that is hot but not boiling (1602-1802)
d) Submerge protein in boiling liquid to speed cooking time
17) If a recipe calls for 160z of mirepoix, how many ounces of onion, celery, and carrots do you need?
a) 8oz of celery, 4 oz of onion, 4 oz of carrot
b) 4 oz of celery, 8 oz of carrot, 4 oz of onion
“e). 4 oz of celery, 8 oz of onion, 4 oz of carrot
d) 2oz of celery, 10 oz of carrot, 2 oz of onion
18) Which of the following best describes braising?
a) To cook quickly in a pan on top of the stove until food is browned
b) Process through which natural sugars in food become browned and flavorful while cooking
Cooking method by which food is browned in fat, then cooked, tightly coved, in liquid at low heat
d) To plunge food into boiling water briefly, then into cold water to stop the cooking process
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ig 19) Which of the following best describes the process of Caramelization?
a} To cook quickly in a pan on top of the stove until food is browned
b} Process through which natural sugars in food become browned and flavorful while cooking
¢) Cooking method by which food is browned in fat, then cooked, tightly coved, in liquid at low heat
d} To plunge food into beiling water briefly, then into cold water to stop the cocking process

i% 20) What temperature should chicken be cooked to?
a) 145¢F :
b) 155¢F

B, 165°F

d) 175¢F

C 21} What temperature should ALL ground meat be cooked to?
a) 1459
Bh 1559F
c) 1659F
d} 175¢eF

A 22) What temperature should fish be cooked to?
—_— a) 1459F
b} 1559F
c) 1659F
d) 175¢F

\2\3)\What is a roux and what is it used for? (2 points)
s e SGWCQ/. T+ > c/ﬁé’i g(’@f 50(//7

24) What is the process of making clarified butter, and why is clarified butter used? (3 points)

IMO%E»L jée%zudal:; vet it ool o o Lo mindes, Hhen fuhe (b
S0t e .

25}What are the 5 mother sauces? (5 points)
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26) What does it mean to season a grill and why is this process important? [3 points)

\\ Te @@4— o thin layve. over Ve 3(?{[ Jo fr\ew,q/?}\ M anq S'J—dey

Z\Z) What are the ingredients in Hollandaise sauce? {5 points)

Eﬁj/ Suse, L/a&LP/(,
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Multiple Choice (6 points)

C 1) Carbonation the rate of intoxication.

. a) Slows down
Speeds up
c) Does nothing to

B 2) What are the six most commonly used spirits?
a) Sweet and Sour, Triple Sec, Grenadine, Midori, Lime Juice and Cranberry Juice
b} Vodka, Whiskey, Gin, Bourbon, Rum and Tequila
¢) Chardonnay, Cabernet Sauvignon, Champagne, Merlot, Sauvignon Blanc, Zinfandel
d) Kahlua, Vodka, Frangelico, Gin, Tequila, Spiced Rum

/ 5 3) You can accept an expired ID as long as all other information is correct.

a) True
b) False

f3 4) If someone has had too much to drink, serving them coffee will help sober them up.

a) True
b) False

4 5) What are the acceptable forms of ID for Alcohol Consumption?
a) State or Governement Issued ID Card or Drivers License
b) Passport or Passport ID Card (as long as it lists the person’s date of birth)

c) School ID or Birth Certificate
W), A&B
e) A B&C

13 6) If there is no shaker tin available to scoop ice for a drink, it is okay to use a glass.

a) True
b) False

Vocabulary (9 points)
Match the word to its definition

_C; “Straight Up”
i Shaker Tin
_:i:_ “Neat”

-_{i‘_ Muddler

_LB Strainer

E_’ Jigger

ff_ Bar Mat

ﬁ "Float”

_Ii “Back”

/ai) Used to crush fruits and herbs for craft cocktail
making
)c{) Used with the Shaker Tin to prevent solid material
from entering a cocktail glass when poured
€) To serve chilled liquor in a chilled stemmed cocktail
glass with no ice
d.) . To pour % oz of a liquor on top
27 Used to measure the alcohol and mixer for a drink
)~ Used to mix cocktails along with a pint glass and ice
87) Used on the bar top to gather spills
M) Requesting a separate glass of another drink
iy” Means to serve spirit room temperature in a rocks
glass with no ice
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Glassware (6 points)

Match the correct glass to the drink

Cabernet Sauvignon

Chardonnay—"

Tom Collins: 1
\\ )

—

P
Answer and Question (14 points)

Provide examples of 3 brand name “top shelf” spirits (3 points): éfW Gozse J P@‘@'ﬁ’c”ﬁ ) H{ N €<§C/)/
What are the ingredients in a Manhattan? Wi‘lf-iLVG\/ \"7

Vodka Sod.

Cosmopolita

Champagn

Vb'hat are the ingredients in a Cosmopolitan? =

4/ What are the ingredients in a Long Island lced Tea? ﬁ/l’)is [Mf’/, ﬁ\,yrjj [/(,)f‘{b,a T\éq s l
V\}@t makes a margarita a “Cadillac”? )‘3{"}_5:1 ’2 Wil
What is simple syrup? 5‘:‘,‘?@4{' WM

Is it legal to pour liquor from one bottle into another? What is this called? (2 points)

Mo Moy Rl

What should you do if you break a glass inthe ice? _g M;? L)ﬂ
/\/@\/@o’

When is it OK to have an alcoholic beverage while working?

v
What does it mean when a customer orders their cocktail “dirty”? Cj’ L A £

What are the ingredients in a Margarita? Téz’/t/; l/ﬂ ; /’70“6;’}&/{ ) %"‘* r? I)(
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