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Prep Cooks Test
hB.% Which is the improper wa

a.  Inthe fridge

b. Inasink with cold water
) Onthe counter
d. Inthe microwave

\L_}M/which of the following can You use to put out 3 grease fire?

Baking Soda
b. Baking Powder
€.  Flour
d. Water : |
__B_ﬁerhat is the temperature range of the dangér zone?
-~ a. 25-135
40-140
c. 50-160

d. 30-130 '

p ___D_ 12) Which of the following is listed from smallest to largest?

a. Dice, chop, mince

b. Mince, chop, dice

c. Chop, dice. Mince

d.  Mince, dice, chop
13) Which direction should pan handles be turned while cooking on the stove?

a. Over the fire at all times .

b. Turned towards you for better control

c. . Turned towards the right or left at all times

d. Over the countertop at all times

_C_ 14) When you poach something, you cook it with what?

a. Noodles
~ b. Vegetables
c. Liquid

d. Oil
_B__IS) Which spoon is used to remove fat from soups and stews
a. Basting Spoon
b. Ladle
c. Slotted Spoon

d. Portion Spoon
_B__IG) Which of the following means to cook in a small amount of fat?

a. Season
b. Sauté
c. Brail
d. Boail

e. Fry
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