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Prep Cooks Test

Multiple Choice (1 point each)

De
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CF
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Agallonisequalto____ ounces

a. 56

h. 145

c. 32

d. 128

Mesclun are what type of vegetable?
a. Roots

b. Beans

c. Salad Greens

d. Spices

What does the term braise mean?

a. Sear quickly on both sides

b. Slowly cock in covered pan with little liquid

¢. Cook on high heat and quickly

d. Slowly cock in simmering water

At what internal temperature must chicken be cooked so that it is safe to eat?
a. 155 degreesF

b. 165 degrees F

c. 175degreesF

d. 185 degreesF

How do you blanche vegetables?

a. Immerse for a short time in boiling water

b. Cook lightly in butter over med heat

¢. Soakin cold water overnight

d. Rub with salt before cooking

Which of the following ingredients would you pack before measuring?

a. Olive Qil

b. Salt

¢. Brown Sugar

d. White Sugar

What is Al Dente?

a. Firm but not hard

b. Softtothe touch

c. Veryhard

d. Verysoft

Food should be left out no more than

a. 2 hours

b. 3 hours
¢. 4hours
d. 5 hours
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(‘/J; 9) Which is the improper way to thaw frozen food?

a. Inthe fridge

b. In a sink with cold water
¢. Onthe counter
d. Inthe microwave

AM;N) Which of the following can you use to put out a grease fire?

a. Baking Soda
b. Baking Powder

€. Flour
. d.. Water
Lll) ‘What is the 'temperature range of the danger zone?
a. 25-135
b. 40-140
c. 50-160

) s d. 30-130
12) Which of the following is listed from smallest to largest?

a. Dice, chop, mince
b. Mince, chop, dice
¢. Chop, dice. Mince
) d. Mince, dice, chop
(/ 13) Which direction should pan handles be turned while cooking on the stove?
a. OQver the fire at all times

b. Turned towards you for better control

¢. Turned towards the right or left at all times
%‘ﬁ‘{) d. Over the countertop at all times
_NJA-14) When you poach something, you cook it with what?

a. Noodles

b. Vegetables
¢. Liguid

d. Qil

15) Which spoon is used to remove fat from soups and stews
a. Basting Spoon
b. Ladle
c. Slotted Spoon
d. Portion Spoon
16) Which of the following means to cook in a small amount of fat?

FF

a. Season
b. Sauté
¢. Broil

d. Boil

e. Fry

TEST_Prep Cook {rev. 2015.04.16)



T TS IERINONTLE W TR

Acrobat

outsourcing
Your Hospitality Staffing Professionals

Prep Cooks Test

(A 17) What is a Julien cut?
a. Food cut into long thin strips, matchstick
b. Food cut into long thin strips then turned and cut into a 1/8" dice
¢. Food diced into finely chopped and uniform pieces

d. Cutting and peeling into oblong seven sided football like shapes
18) To cook a food in a pan without browning over low heat until the item softens and releases moisture.

a. Sweat
b. Boil
c. Roast
d. Grill

Fill-in the Blank {1 point each)

19) _se\Y & €2 ¢¢+7 are the basic seasoning ingredients for all savory recipes.

2 W : to cut into very small pieces when uniformity of size and shape is not important.
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~ Multlple Choice (6 points) |
Y 1) Carbonai:iqn the rate of intoxication. T T e
a) Slows down
b} Speeds up '
c) Does nothing to

\0 2) Wwhat are the six most commonly used spints'-'

a) Sweet and Sour, Triple Sec, Grenadine, Midori, Lime Juice and Cranherrv Juu:e

b) Vodka Whiskey, Gin, Bourbon, Rum and Taquila

c} Chardonnay, Cabernet Sauvignon, Champagne, Merlot, Sauvignon Blanc; Zinfandel
d) Kahlua Vodka, Frangehco, Gin, Tequlla Spiced Rum

\9 3} Youcan accept an expired ID as. long as all other mformation is correct.
a) True - :
" b) False

v 4 i someone has had too much to drink, servi
Loy WYe\gs) @) True

b) False
4.

hem coffee will hélip,saber ther up.

ke

b} *-False -

Vocabulary (9 points)
" Match the word to'its definition™

Ca) Used to crush’ frunts and herbs for craft cocktad o

“Steaight Up”
O_L_Stralgt P e maklng
f_Shake}._n:‘Tin o Ja Ysed WIth the Shaker—Tir to-preventsoffd_material”
!'/C "Ngat” | _ ‘from enteringacocktail glass whenpoured
. -¢.).-To serve_chilled. liguor in. a. chllled stemrned cocktail .
Ck Muddler

glass wrth no jce.

Y. Strainer o —dy-Fopour i ozofa !lquor on top
‘ ,e—)—l:}sedntormeasurﬂhaalconol and mixer.for a drink

- ¢ g ér" _ e
o '8 o . ,fJ_Used—tom:xteektaﬂs-aiongwlttra'p‘M‘glﬁ‘ande L

§ Barmat . -g)}-Usedonthebartop to gatherspiis—— o | :
él;"#loat” o «h-)—Requestmg'a‘sTeTJmte‘ﬂ_ss_dﬁﬁfﬁéT‘dfmk‘ e - '

.o wHp—Means—to—serve spirit room temperature in a rocks
o “Back” glasswitifoice
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Glassware (6 points)

Match the correct glass to the drink" '
/ Cabernet Sauvignom» —

Chardonnay wer :

A

Cosmopolitan 7.

. Champagne =& wine

Answer and Question {14 points)-
Provide examples of 3 brand name ”top shelf” spirits (3 pomts) ()F &M gf’ s C L/DU\C 7( \\\“ \%OO (\mw( Qomb

What are the mgredientsmaManhattan? ( Cw\\' (e W\‘ﬁ\f”k\) fr ; .
__Jy}bhgare the mgredientsmaCosmopolltan? \w\‘)‘aﬁ\ ; j-‘/v 1/) ify W ﬁ\( Lo ( i ’ll UDVL AJVL‘Q//

What are the :ngredients ina Long Island iced Tea? Qu .\‘(‘.C\‘LO\ Q\f\ ) ‘D\Uc &Cﬁ»

What makes a _rpafgarita a ”'CadillaC"? 7 D \ r?f U\ \' C\\ﬁ‘?ﬁ

What is simp!e szUp?

ﬁ_ﬁa}a{_7 a\w ﬂﬁ/”M

""mme c‘x *t\w

i icrcwi C_QW\{ \«\\L,(
i htle workm Pivo e

\rtmo\)ﬂ, G‘L\\ _70\1\%‘3‘; anp \Lx

foen el

fm{n,ﬁ) it tg\uw o

‘ What does 1t mean when'a custom _

‘What are the mgredlents-m'-a_Ma_rgarita?"
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