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Grill Cooks Test

Multiple Choice Test {1 point each)

\: 1} How much time should you take to wash your hands with soap?
a} 1minute

@ 20 seconds
¢} Time does not matter, water temperature does

d) 5 minutes

C. 2) The recommended temperature for your refrigerator is...
a} 459
b) 502F

(r;‘)? 402F
209F
\2 3) Food handlers must always wash their hands

a) Before starting work
b} Switching between handling raw and ready-to-eat food

¢) After going to the restrooms
{d)> All of the above
4) The most impartant 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
f% Keep the food handlers’ hair in place

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
h) Iceis being used to cool beef stew in a shallow pan

@ Raw meats are stored on a sheif 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) 0%Fand 100%F
b} 329F and 2209F
¢} 419 and 1359F
d) 399 and 1789F

A
kY 2 7} After cutting raw chicken, what should be done before the cutting board is used for slicing onions for salad?
a) Clean the cutting board with a wet wiping cloth
b} Turn the board over and use the other side
c) Rinse the board with running water _
Wash, rinse, and sanitize the board prior to sifcing the onions
" 8) Which of the following is NOT an approved method to thaw potentially hazardous foods?
SRS ' tn a microwave oven
b} During the cooking process

¢) Under cool running water
d) On aclean counter, at room temperature

3) Wiping cloths stored submerged in a bucket of sanitizing solution are for:
" Wiping spills only
b} Washing hands if the hand sinks are too far away
¢} Sanitizing the blade of utensils such as knives
d) Maintaining moisture on the wiping cloth
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10) Food-handiing gloves must be changed frequently and also:

a} After handling garbage

b) After every break

c) After picking things up off the fioor
+d) Between handling raw and cocked foods
All of the above

11} AJulienne is:

a) tocutfoodinto 1inch X 1inch cubes

b} A cooking method using high heat

c) To cut food into 1/8 X 1/8 slices

d} Arough cutting method producing oblong shapes

S‘ ) 12} Agallon is equal to ounces
—<—— a) 56
| b} 145

2

ct 3
“(dy 128

/—\S 13) How many cups are in a quart?

Y

a) 2
. 4
- € 6

d} 8

14} A Chiffonade is:

a) To slice an herb or leafy vegetable into thin ribbons

b) To de bone a fish

c) 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

safe
"~ a) 1452F
{B) 1359F
¢} 1602F
d} 180¢F

. i 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
Cook gently in water that is hot but not boiling {1602-1802)
d) Submerge protein in boiling liquid to speed cooking time

a) B oz ofcelery, 4 oz of onion, 4 oz of carrot
b) 4oz of celery, 8 oz of carrot, 4 oz of onion
¢} 4oz of celery, 8 oz of onion, 4 oz of carrot
d} 2oz ofcelery, 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 untit food is browned

or higher to be

17) If a recipe calls for 160z of mirepoix, how many cunces of onion, celery, and carrots do you need?

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
To plunge food into bailing water briefly, then into cold water to stop the cooking process
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f S% 19) Which of the following best describes the process of Caramelization?
' To cook quickly in a pan on top of the stove until food is browned
(b

9)/ 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
w/ d) To plunge food into boiling water briefly, then into cold water to stop the cooking process

20) What temperature should chicken be cooked to?
a) 145°F
b) 155¢F
c) 165%

\ d) 175¢F
;) 21) What temperature shoulid ALL ground meat be cooked to?

a) 1458

b} 155%F

c) 165°F

d) 175¢F

~ 22} What temperature should fish be cooked to?
a) 1459
b) 155¢F
¢} 1659F
d) 175¢F

23} What is a roux and what is it used for? {2 points) : o
QOOX S “P[oov ond wcfer" ccunch ¢ qu U(ﬁ;oﬂ &r Me ‘@\.\.3_ ‘6\& 7
[0 ed '

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

5

-

25) What are the 5 mother sauces? (5 points)

s

26) What dées it mean to season a grill and why is this process important? (3 points}

=z

<

27) What are/the ingredients in Hollandaise sauce? {5 points)
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NOTICE TO EMPLOYEE
Labor Code section 2810.5

Legal Name of Hiring Employef: S.E Scher

Is hiring employer a staffing agencylbusiness (e.g., Temporary Services Agency; Employee Leasing
Company; or Professional Employer Organization [PEO])? nYes oNo

Other Names Hiring Employer is "doing business as” (If applicabie):
Acrobat Outsourcing

Physical Address of Hiring Employer's Main Office:
303 Hegenberger Road Suite 300, Oakland, CA. 94621

Hiring Employer's Maiing Address (if different than above):

Hiring Employer's Telephone Number: 415-431-8826 _

I the hiring employer is a staffing agency/business (above box checked ‘Yes“), the following is the other entity
for whom this employee will perform work:
Name: ‘
Physical Address of Main Office:
Mailing Address:

Telephone Number:

T g‘ e LAY
e R e T i 3

s ,—%:{04 M E it =
Rate(s) of Pay: D\!\I/ Cﬁﬂ éi\vl(M ¢ Overtime Rate(s) of Pay:
Rate by (check l:u))»:):L oHour oShit oDay oWeek aoSalary O Piace rate 0 Commission

o Other (provide specifics):

Does a written agreement exist providing the rate(s) of pay? (checkbox} © Yes o No
If yes, are all rate(s) of pay and bases thereof contained in that written agreement? oYes O No

Allowances, if any, claimed as part of minimum wage (including meal or lodging allowances}:

(if the employee has signed the acknowledgment of receipt below, it does not constitute a “\{oluntary writen
agraement” as required under the law between the employer and employee in order to credit any meals or lodging
against the minimum wage. Any such voluntary written agreement must be evidenced by a separate document.)

L Reguiar Payday: FRIDAY
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Jnsurance Carrer’s Name: [ntegro USA inc. dba Integro Insurance Brokers

Addregs: 1 State Street Plaza, 9 floor, New York, NY. 10004
TelephoneNumber' 212-295-5440
POIIGY No.. LDC4042609 ADS

o Self-lnsured (Labor Code 3700) and Certificate Number for Consent to Self-Insure:

Unless exampt ﬂ1e employee identified on this notice is entitled to minimnm remmements for pa.[d sick leave under state
law which provides that an employee:

& May accrue paid sick leave and may request and use up to 3 days or 24 hours of accrued paid sick leave per
year; :
b. May not be terminated or retaliated against for using or requestmg the use of accrued pald sick leave; and
¢. Has the right to file a complaint against an employer who retaliates or discriminates against an employee for
1. requesting or using accrued sick days;
2. attempting to exercise the right to use accrued palid sick days;
3. filing a complaint or alleging a violation of Article 1.5 section 245 et seq. of the California Labor Code;
4. cooperating in an investigation or prosecution of an alleged violation of this Article or opposing any policy
or practice or act that is prohibited by Article 1.5 section 245 et seq, of the California Labor Code.
The following applies to the employee identified on this notice: {Check one box) .
0 1. Accrues paid sick leave only pursuant to the minimum requirements stated in Labor Code §245 et seq. with no
~ other employer policy providing additional or different terms for accrual and use of paid sick leave.
O 2. Accrues paid sick leave pursuant to the arnployer’s policy which satisfies or exceeds the accrual, carryover, and use
requirements of Labor Code §246.
O 3. Employer provides no less than 24 hours {or 3 days) of paid sick leave at the begmnmg of each 12-month period.

0 4. The employee is exempt from paid sick leave protection by Labor Code §245.5. (State exemption and specific
subsection for exemption):

Z NS UVW __%M%_&J%_
(PRINT NAME of Wresentaz e PRINTN Eogm loyee

(SIGNATURE of E‘Télor:r Cepresentative)
g
(Date) v _ (Date)

The employee’s signature on this notice merely constitutes acknowiedgement of receipt.

Labor Code section 2810.5(h) requifes that the employer notify you in writing of any changes to the infqrmation
set forth in this Notice within seven calendar days after the time of the changes, unless one of the following
applies: (a) All changes are reflected on a timely wage statement firnished in accordance with Labor Code

section 226; (b) Notice of all changes is provided in another writing required by law within seven days of the
changes,
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( i gb 1) After washing your hands, which item should be used to dry them?
a). Clean apron _
b) } Sanitized wiping cloth

Single use paper towel
d} Commeon used cloth

C/ 2) While washing dishes by hand, which item should you wear?
T a) Cuttingglove
Oven Mitt
CJ;% Rubber glove
d) Nothing

(-9 3) When should you wash your hands?
——— a) Beforeyou start work
b} After handling non-food items {garbage, money, cleanlng chemicals)

¢} After using the restroom
("dd Al of the above
Bi 4) Ifyou need to move a heavy load, you should PULL and not PUSH the object.
Gg True
False

61 5) Which of the following could you be at risk for getting burned from?
a) Steam from boiling pats.
b) Hot liquids {coffee, soup, tea)
c) Hot equipment {ovens, pots, chaffing dishes)
Harsh chemicals

@ All of the above

B 6) All work-related injuries, acc:dents or ilinesses should be reported immediately to the supervisor on duty.
True
b) False

C/ 7} What should you do if you spill liquids or see a liquid 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 clean it immediately
d) Notsure

C_ 8 When handling hot items you should?
T a) Wearrubbergloves
No need to wear anything
@ Use an oven mitt or dry cloth towel

Nothing
9} If you are using a three-compartment sink for cleaning and sanitizing, the second sink is used for?
a) Rinsing
’\\ b} Scraping

Washing
Sanitizing
(\) ﬁ hat is the proper method for cleaning and sanitizing stationary equipment?

Spray with a strong cleaning solution and wipe with a sanitized cloth
Spray with a sanitizing 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
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