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Multiple Choice

3)

6)

at side with what hand?

the left side with the right hand
On the right side with the lefth

Drinks are served o at side with what hand?
a) Onthe leftSide with the left hand

b} On the left side with the right hand
¢} Onthe right side with the left hand
d) Onthe right side with the right4@nd

Food and drinks are rem on what side with what hand?
a) On the left sidewith the left hand :
b} On the left side with the right hand
¢} Onthe right side with the left hand
d} On the right side with the right hand

What part of a glass should you handie at all times?
a) Thestem

b} The widest part of the glass

¢} Thetop

When you are setting a dining room how should you set up your tablecloths?
a) Neatly and evenly across the tables

B} The creases should all be going In the same directions

¢} The chairs should be centered and gently touching the table cloth

@ All of the above

If you bring the wrong entrée.to a guest what should you do?

a} Go back into the kitchen and patiently wait in line hehind the rest of the servers until it's your turn

b} Inform the guests that you will bring the correct entrée once everyone else in the dinaing room is served

¢} Try to convince the guests to eat what you brought them

W Go back Into the kitchen to the front of the line and inform the expeditor that you need a different entrée

Match the Correct Vocabulary

\) Scullery }ﬂ« _ Metal buffet device used to keep food warm by heating it over
- warmed water
— {7 Queen Mary B. Style of service where food is prepared or served individually at the

Q_O Frerich Passing

(3 Russian S

e ‘
k . Corkscrew trays to be stored .
- A4 Used to open bottles of wine
__.Q Tray Jack 'fb(\ Style of dining in which the courses come out one ata time

dinner table to fit the customer's specific taste (i.e. providing dressing
and pepper for salad or handing out bread to each patron)
£ Used to hold a large tray on the dining floor
. Area for dirty dishware and glasses
ﬁ( Large metal shelving unit for prepared food to be held or for dirty
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Match the Number to the
Correct Vocabulary
_{_ Dinner Fork
Qi_ Tea or Coffee Cup and Saucer
__ 1 DinnerKnife
___9_- Wine Glass (Red)
_C;’__ Salad Fork
! L/ -Service-Plate
! O . __;9__ Wine Glass {White]
L~ Napkin
iL Bread Plate and Knife
ﬂ_(_ Name Place Card
j@‘_ Te\asp'oon
[5 D:‘_:wk/ .
__{_’)_ Sotip Spoon
_Lg_ Salad Plate o
_i Water Glass
Fitl in the Blank |
1. The utensils are placed Q INC qu _——_inch (es) from the edge‘of the table.
2. Goffee and Taa service should be accom amedWC e ld &i/\/(—[ SO0l s - | -
3. Synchronized service is when: _ﬁt‘)@t., uw[ (A A # ME / Mﬁf ?/Ll o/ o ﬁ‘”r(l 27
4, What is generally indicated on the na}m@rd other than the name? Nﬂ/”\f/ n/ 14 J{M‘l /e’;f)ef“ */’
5. The Protein on a plate is typically served at what hour on the clock" L‘/V 7" M A
6.

If a guest askjfra specialt énne r (i.e. Gluten-Free qr Vegetarian) you should dc’{ha’c immediately?
F 1ec j [l C 12/ 8 an~ne Zﬂ?}a C’"@(;J:F / Mf‘/éus‘/fc

/\/0 ¢ /é’// or’ /(/;Z(’/l/ /; /9/«()»(%/;[
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Multiple Choice Test {1 point eéch)

(:}.\

} How much time should

il take to wash your hands with soap?
a) 1minute
b} 20second
¢} Time doe3 not matter, water temperature does
d) 5 minutes

52

The recommended temperature for your refrigerator is...
a) 45eF <

b) 50¢F

c) 40°F

d) 20

Food handfers 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 ofthe above

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

Which of these conditions requires immeadiate corrective action?

a) Packaged food items are stored at least 6 inches above the floor

b} Icejs being used to cool beef stew in a shallow pan

¢} 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

Bacteria grow best in the temperature “danger zone” which Includes temperatures between?
a) 09F and 100¢F

b) 329F and 220¢F
¢} 419Fand 135%F
d) 392Fand 178%F

After cutting raw chicken, what should be done before the cutting board is used for slicing onions for salad?
a) Clean the cutting beard with a wet wiping cloth

b) Turn the board @ver and use the other side

¢} Rinse the bgatd with running water

d) Wash, ringe, and sanitize the board prior to sllcmg the onions

Which of the followmg is NOT an approved methocl to thaw potentially hazardous foods?
a) In icrowave oven

b) During the cooking process _,,,f"!

¢) Under cool running water g
d) Onaclean counter, at rogni temperature

Wiping cloths stored sub
a) Wiping spills only X
b} Washing hands ifthe hand sinks are too far away

¢) Sanitizing the bfade of utensils such as knives
d) oisture on the wiping cloth

rged ina bucket of sanitizing solution are for:

TEST_Grill Cook (rev. 2013.07.31) |
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P 10) Food-handling gloves must be changed frequently and also:
a) After handling garbage
b) After every break
¢} After picking things up off the floor
d) Between handling raw and cooked foods

e] All of the above
! Y 11) A lulienneis: /
a) tocut food into 1inch X1 inch cubes
b} A cooking method uSing high heat
c} Tocut fOOWS X 1/8 slices
ing method producing oblong shapes

! 12) A gallon js'equalto ounces

\L’) 13) How many cups are in a quart?
—————  a} 2
b) 4

c) 6

d) 8

(' ! 14) A cChiffonade is:

a) Toslice'an herfror leafy vegetable into thin ribbons
b} To de boned fish
¢} Ancthersfame for parchment paper

or higher to be

1452 F

1350 F
¢} 1602F
d) 1802F

¢} -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 hraising?
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

TEST_Grill Cook (rev. 2013.07.31)
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\'b 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 boiling water briefly, then into cold water to stop the cooking process

! 20) What temperature should chicken be cooked to?
a) 1459
b) 1559
€} 1659
d) 1759

!’) 21) What temperature should ALL ground meat be cooked to?
== a) 145%
b) 1559F
¢) 1659F
A d) 1759
U( 22) What temperature should fish be cooked to?
al 145¢F
b) 155%F
¢} 1659
d) 1759F

23) w tlsarouxand what is it used for? (2 points) g [
/ X /{ 7 lz/s/;w’(?f«v /g /4’/’” /3’7 X

b
Q.4 %m/c,/ Lo SapS g//“&ft/ Y, 0 G bos

24) /t ist eprocessofmakm clarifie ’(uﬁer, -why lsclarified butte used? (3

(%f (~ Sal g cM/.r/@// .
/ cié)f\/(i gprew Sk,ﬂ 7546.’ Z!/g/ //// u,./ci f/f%//u/

v i i i) e v, shant'e
f%fWh;t :réthes ot'h/:rs{?,:esf(fSpomts) = Q/ “’L/;"g 44 /Cr QN(J MNM :; 5
1. RZA SHACE
2. et savc £
3. O/ eanluhde w@#wﬂ
4 NMarsy { :
5. %::'Chfmé/

N

26) What does it meap to season a grlll a /I hy is this prncess mporta/ /(3 points)

ﬁ O e Flre F
,[w“u(}/ /7:”_5 ,4/2/7[ :9%54"

27) What are the ingredients in Hollandaise sauce? (5 points)

€95 fe/ kS
?ayfr / ~ ("Z/ @/7//‘)

/é’/\//‘/@ ‘/ng e

kﬁf” 5 L, 1,,» TEST_Grill Cook (rev. 2013.07.31)
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1

2)

3)

4)

5)

6)

7)

8)

9)

10)

A roll of quarters is worth?
a) $5.00

b) $10.00

¢} $15.00

d) $20.00

A roll of dimes is worth?
a) $5.00
b) 54.00
¢ $3.00
d) $2.00

A roll of nickels is worth?
a) $8.00
b) $6.00
c) $4.00
d) $2.00

A roll of pennies is worth?

a) 5$1.00

by $0.75

¢} $0.50
d) $0.25 yd

What is the current sales tax rate in your city ___# ﬂ ‘37 ?

A cusfomer buys a bowl of soup for $1.25, an apple $0.90 and a soda is 50.79. f you are given” $10.00 how much change should
you give back? :

a) $4.06

b} $2.06
&f $7.06

d} $5.06

A customer buys two shirts for 10.50 each and two ball caps for $7.25 each. If you are given $50.00 how much change should
you give back?

a) $19.50
&Y $14.50
¢) $9.50
d) $4.50

A customer buys soda for $3.75 and a hot dog for $4.25. 1 you are given $20.00 how much change should you give back?
al $6.00

b} 5$8.00

¢} $10.00

d) $12.00

A customer buys two hamburgers at $3.75 each, two bags of chips at $1.25 each, two cookies at $2.50 each and two sodas at
$3.25 each. If you are given $100.00 how much change should you give back?

a) $78.50

b) 55850

c) $538.50

d) $28.50

TEST_Cashier (2013.07.31)
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11) Counterfeit pens should be used on which three denominations?
a) $20, $50,5100
b} $10, $20, $50
c) S5,%50,5100
d) $10, 520, $50

12) How many times should you count change when giving it to the customer?
a) one
b} two
¢) three
d) no need to count

Question & Answer:

-

13) What is the minimum age for’régal alcohol purchases? Jz

|
14) What are the accept h/eg:rms of ID for alcohol purchases? M{*/! f‘/ /(/Il 0/' 5%@ /L I)/}L
ills are in a bank band? /()
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After washing your hands, which item}xﬁﬁﬁd be used to dry them?

a) Clean apron

b} Sanitized wiping cloth
Single use paper towel

d} Common used cloth

While washing dish

a)
b)
c)

y hand, which item should you wear?

d) Al of the above

- If you need to move a heavy load, you should PULL and not PUSH the object.

a) True
b} False

Which of the following could you be at risk for getting burned from?
a) Stearfi from boiling pots

b) Hotliquids (coffee, soup, tea)

c)  Hot equipment {ovens, pots, chaffing dishes)

d} Harsh chemicals

e} All of the above

All work-related injuries, accidents or illnesses should be reported immediately to the supervisor on duty.
a) True
b} False

What shBuld 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

When handling hot items you should?
a) Woear rubber gloves

b} No need to wear anything

¢) Use an oven mitt or dry cloth towel

d) Nothing

If you are using a three-compartment sink for cleaning and sanitizing, the second sink is used for?
al Rinsing

b) Scraping

c) Washing

d} Sanitizing

What is the proper method for cleaning and sanitizing stationary equipment?
a) Spray with a strong cleaning solution and wipe with a sanitized cloth

b} Spray with a sanitizing scliution, then rinse with clean water and dry

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

d) Brush off lcose soil with a clean cloth, then wipe with a sanitizing solution

TEST_Dishwasher (rev. 2013.07.31)






