" THE SERVICE
-~ COMPANIES
a3 SERVICE. ABOVE ALL

Prep Cooks Test el
Multiple Choice (1 point each)

-D_ 1) Agallonis equal to ounces

= a. 56
b. 145
¢t 32

128
—A’—' Mesclun are what type of vegetable?
a. Roots
b. Beans
c.  Salad Greens

d. Spices
_B;_a) What does the term braise mean?
a. Sear quickly on both sides
b. Slowly cook in covered pan with little liquid
c. Cook on high heat and qui
Q i d. Slowly cook in simmering water

4) Atwhatinternal temperaty must chicken be cooked so that it is safe to eat?
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