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1. What is the total cook time for stuffed French toast?
A. 4 to 5 min

B. 5 to 6 min
C. 6 to 7 min
D. 7 to 8 min

2. What does the term "Asking for a Cue" mean?
A. Asking for help in the kitchen
B. Requesting additional ingredients

C. It's when you have a cook tell you when a food item has
reached a specific point in its preparation

D. Seeking permission to start cooking

3. Which three types of eggs retain a soft yolk after cooking?
A. Over easy, over medium, scrambled
B. Sunny-side up, over easy, over medium
C. Basted, sunny-side up, over easy
D. Over hard, over well, poached

4. Why must the nutritional value match the published
nutritional info of prepared food items?

A. To enhance food flavor
B. For promotional purposes

C. To comply with health department regulations
D. To attract more customers

5. What is the total shelf life for Stage-2 cooked bacon on a
wire rack on the grill?

A. 10 minutes, 15 minutes, 20 minutes, 30 minutes
B. 25 minutes, 5 minutes, 1 hour, 40 minutes

C. 35 minutes, 45 minutes, 50 minutes, 55 minutes
D. 1 day, 2 hours, 3 hours, 4 hours
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6. What should be done if a food item has been in the
temperature danger zone for too long?

A. Refrigerate it immediately
B. Cook it thoroughly
C. Discard it

D. Let it cool and use it later

7. What is the size range for a regular buttermilk pancake?

A. 3.5" - 4.5"
B. 4.75" - 5.25"
C. 5.5" - 6.5"

D. 6.75" - 7.25"

8. What is the required temperature range for a
high-temperature dishwasher rinse?

A. 150 - 160 degrees
B. 160 - 180 degrees
C. 180 - 194 degrees
D. 195 - 205 degrees

9. At what temperature must burger patties be cooked to
ensure safety?

A. 145 degrees
B. 150 degrees
C. 158 degrees
D. 165 degrees

10. What does the second 'S’ in the P.A.S.S. acronym
represent?

A. Swipe the trigger
B. Squeeze the trigger
C. Shut the device

D. Stand back
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1. What is the total cook time for stuffed French toast?
A. 4 to 5 min
B. 5 to 6 min
C. 6 to 7 min
D. 7 to 8 min

The total cook time for stuffed French toast typically ranges from 5 to 6 minutes. This
duration is generally optimal for ensuring that the bread is cooked through and golden
brown while the filling, which may include ingredients like cream cheese or fruit, is warm
and adequately melted. Cooking for this amount of time allows for even heating and
prevents the bread from becoming too soggy, which can happen with longer cook times.
This balance is critical in achieving the desired texture and flavor, making this choice the
most appropriate for preparing stuffed French toast.

2. What does the term "Asking for a Cue" mean?
A. Asking for help in the kitchen
B. Requesting additional ingredients

C. It's when you have a cook tell you when a food item has
reached a specific point in its preparation

D. Seeking permission to start cooking

The term "Asking for a Cue" refers specifically to the practice of requesting a signal or
indication from a cook or another team member regarding the perfect moment to
proceed with a step in the cooking process. This can involve timing elements such as
when a food item has reached a desired level of doneness or is otherwise ready for the
next stage of preparation. Effective communication regarding cues is essential in a
kitchen environment, as it helps ensure that all aspects of food preparation are carried
out efficiently and maintains the quality of the food being served. This understanding
underscores the importance of coordination and teamwork in a kitchen, where precise
timing can significantly affect the outcome of a dish. The notion of cues is integral to
maintaining an organized workflow and for achieving consistency in cooking.

3. Which three types of eggs retain a soft yolk after cooking?
A. Over easy, over medium, scrambled

B. Sunny-side up, over easy, over medium
C. Basted, sunny-side up, over easy
D. Over hard, over well, poached

The correct answer identifies the types of egg preparations that specifically retain a soft
yolk after cooking. Sunny-side up eggs are cooked with the yolk left intact and facing
upward, allowing it to remain runny and soft. Over easy eggs are flipped during cooking
but are cooked just long enough so that the yolk remains liquid. Over medium eggs are
cooked slightly longer than over easy, but the yolk still retains a softer consistency
compared to other methods. These three cooking methods focus on achieving a balance
where the white of the egg is set while the yolk remains runny, making them distinctively
different from other methods where the yolk is fully cooked through, such as over hard or
over well. Other options include cooking techniques that do not preserve yolk softness,
which is why they would not be correct.
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4. Why must the nutritional value match the published
nutritional info of prepared food items?

A. To enhance food flavor

B. For promotional purposes

C. To comply with health department regulations
D. To attract more customers

The importance of matching the nutritional value of prepared food items to the published
nutritional information primarily lies in compliance with health department regulations.
Accurate nutritional labeling is a key component of food safety and public health
standards. It ensures that consumers receive truthful and transparent information about
what they are eating. This is particularly vital for individuals with dietary restrictions,
allergies, or specific nutritional needs, as it helps them make informed choices about
their meal options. Failure to adhere to these regulations can result in legal
consequences for the establishment, including fines and potential closure. Furthermore,
consistent labeling practices build customer trust and promote a commitment to health
and safety standards in food service operations. In this context, the accuracy of
nutritional information is not just about regulatory compliance; it's also an essential
aspect of ethical business practices in the food industry.

5. What is the total shelf life for Stage-2 cooked bacon on a
wire rack on the grill?

A. 10 minutes, 15 minutes, 20 minutes, 30 minutes
B. 25 minutes, 5 minutes, 1 hour, 40 minutes

C. 35 minutes, 45 minutes, 50 minutes, 55 minutes
D. 1 day, 2 hours, 3 hours, 4 hours

The total shelf life for Stage-2 cooked bacon on a wire rack on the grill is 30 minutes.
This duration is standard in foodservice environments to ensure that while food safety is
prioritized, the quality and texture of the bacon are also maintained during service. After
30 minutes, cooked bacon may begin to dry out or lose its appeal and can become less
safe to consume if left at improper temperatures. Other options provide durations that
extend beyond the safe and quality-driven thresholds for cooked items, particularly
bacon, which is known to have a preference for being served hot and fresh to retain
optimal flavor and texture. A balance is essential in food safety protocols to minimize the
risk of foodborne illness while also ensuring that the product meets quality standards for
customer satisfaction.
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6. What should be done if a food item has been in the
temperature danger zone for too long?

A. Refrigerate it immediately
B. Cook it thoroughly

C. Discard it

D. Let it cool and use it later

When a food item has been in the temperature danger zone for too long, discarding it is
the safest and most appropriate action to take. The temperature danger zone, which
typically ranges from 41°F to 135°F, is where bacteria can grow rapidly, increasing the
risk of foodborne illness. If the food item has been in this range for an extended period,
it's likely that harmful bacteria have multiplied to unsafe levels, making it unsafe for
consumption. Refrigerating the item or cooking it thoroughly may not eliminate the risk,
as some bacteria can produce toxins that are not destroyed through cooking or
refrigeration. Additionally, allowing the item to cool and using it later does not mitigate
the potential health hazards associated with consuming food that has been improperly
stored. Therefore, the most responsible decision is to discard the food item to ensure the
safety of those who might consume it.

7. What is the size range for a regular buttermilk pancake?
A. 3.5" - 4.5"
B.4.75" - 5.25"
C. 5.5" - 6.5"
D. 6.75" - 7.25"

The size range for a regular buttermilk pancake typically falls within 4.75" to 5.25". This
range is considered standard in many recipes and kitchen practices, ensuring that
pancakes are adequately sized for cooking evenly and meeting customer expectations.
Pancakes within this size range provide the ideal balance of thickness and surface area,
allowing for proper texture and flavor development. Smaller or larger pancakes may pass
as variations, but they deviate from the recognized standard for regular buttermilk
pancakes, which are generally made to fit within this size specification for consistency
and presentation on plates.
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8. What is the required temperature range for a
high-temperature dishwasher rinse?

A. 150 - 160 degrees
B. 160 - 180 degrees
C. 180 - 194 degrees
D. 195 - 205 degrees

The correct answer is based on the standards set for sanitizing dishes in a
high-temperature dishwasher during the rinse cycle. A high-temperature rinse should be
maintained within a range of 180 to 194 degrees Fahrenheit. This temperature range is
crucial because it effectively eliminates bacteria and pathogens during the rinsing
process, ensuring that dishes, utensils, and cookware are sanitized appropriately,
promoting food safety and hygiene within the establishment. Temperatures below this
range may not achieve the required level of sanitation, potentially allowing harmful
microorganisms to survive. Therefore, maintaining the rinse temperature within the

specified range is critical for meeting health regulations and ensuring the safety of food
service operations.

9. At what temperature must burger patties be cooked to
ensure safety?

A. 145 degrees
B. 150 degrees
C. 158 degrees
D. 165 degrees

To ensure safety, burger patties must be cooked to a minimum internal temperature of
158 degrees Fahrenheit. This temperature is critical for killing harmful bacteria such as
E. coli and Salmonella that can be present in ground beef. Ground meats are particularly
susceptible because the grinding process can distribute bacteria throughout the meat,
making it essential to reach a safe cooking temperature. Cooking to 158 degrees ensures
that the center of the burger patty reaches a temperature that is sufficient to destroy
these pathogens, thus reducing the risk of foodborne illness. While other temperatures
like 145 and 150 degrees are sufficient for certain whole cuts of meat, ground meat
requires a higher temperature to ensure safety due to the mixing of the meat and the
potential presence of bacteria throughout the patty. Cooking to 165 degrees, while
completely safe, is generally reserved for poultry to ensure all contaminants are
neutralized.
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10. What does the second 'S' in the P.A.S.S. acronym
represent?

A. Swipe the trigger
B. Squeeze the trigger
C. Shut the device

D. Stand back

The second 'S' in the P.A.S.S. acronym stands for "Squeeze the trigger.” This critical step
in using a fire extinguisher emphasizes the importance of applying pressure to the
handle or lever in order to release the extinguishing agent effectively. Squeezing the
trigger generates the necessary force to direct the extinguishing material at the base of
the fire, which is crucial for extinguishing flames successfully. Understanding the
proper technique of squeezing allows the user to maintain control over the extinguisher,
ensuring that the agent is dispersed accurately and efficiently. This step follows the

initial action of pulling the pin and is essential for a successful and safe operation of the
fire extinguisher.
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