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1. According to the rules, what do you do when 'splitting
secondary'?
A. Add two primary flavors
B. Create one secondary flavor when there is a primary
C. Use only one scoop
D. Remove duplications of sauces

2. Which type of coffee bean is Steel Bridge bean?
A. Medium roast for espresso
B. Light roast for retail
C. Dark roast for drip coffee
D. Italian roast for brewing

3. How long should iced tea bags be steeped?
A. 30-45 seconds
B. 60-90 seconds
C. 2-3 minutes
D. 4-5 minutes

4. What taste might a customer experience if a shot is left to
sit too long?
A. A smooth and balanced flavor
B. A sweet, floral taste
C. A bitter and burnt taste
D. A mild, bland flavor

5. What is the secondary flavor ratio for Little Rockers
sauces?
A. Primary 1/2, secondary 1/4
B. Primary 3/4, secondary 1/4
C. Primary 2, secondary 1
D. Primary 1/4, secondary 3/4
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6. Which milk is specifically used for Breves?
A. Soy Milk
B. Coconut Milk
C. 1/2 and 1/2
D. Almond Milk

7. What secondary flavors complement the primary banana in
Banana Dream?
A. Split secondary hazelnut and caramel
B. Split secondary vanilla and coconut
C. Split secondary raspberry and mint
D. Split secondary strawberry and chocolate

8. What type of milk is used in the Jack Hammer Chiller?
A. Almond milk
B. Chocolate milk
C. Soy milk
D. Coconut milk

9. What is the primary flavor used in the Lavender Fuel?
A. Vanilla
B. Lavender
C. Chamomile
D. Elderflower

10. What size is not available for the IV Chiller?
A. Small
B. Medium
C. Large
D. Extra Large
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Answers
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1. B
2. C
3. B
4. C
5. B
6. C
7. A
8. B
9. B
10. A
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Explanations
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1. According to the rules, what do you do when 'splitting
secondary'?
A. Add two primary flavors
B. Create one secondary flavor when there is a primary
C. Use only one scoop
D. Remove duplications of sauces

When 'splitting secondary,' the appropriate action is to create one secondary flavor when
there is a primary. This method is designed to ensure that the final product retains
complexity and balance by allowing the primary flavor to work in harmony with the added
secondary flavor. This technique enhances the overall taste experience, ensuring that the
unique qualities of both flavors can be appreciated without overwhelming one another. 
In this context, adding two primary flavors would lead to a different outcome, as it would
not involve the creation of a secondary flavor. Using only one scoop would restrict the
range of flavors that can be developed, and removing duplications of sauces is not
relevant to the process of splitting secondary flavors, which specifically focuses on the
interaction between primary and secondary flavors. Thus, the choice of creating one
secondary flavor is fundamental to achieving the desired flavor profile.

2. Which type of coffee bean is Steel Bridge bean?
A. Medium roast for espresso
B. Light roast for retail
C. Dark roast for drip coffee
D. Italian roast for brewing

The Steel Bridge bean is accurately categorized as a dark roast for drip coffee. Dark
roasts are characterized by their bold flavor and lower acidity, which makes them ideal
for drip brewing methods. This type of coffee bean has undergone a longer roasting
process, which enhances the development of oils and complex flavors, creating a rich and
robust cup of coffee.   In contrast, medium and light roasts tend to have brighter, more
pronounced acidity and may highlight different flavor notes that are lost in the dark
roast process. These characteristics are typically desired in espresso or retail formats
where different flavor profiles are prized. Similarly, Italian roast typically refers to a
specific style of dark roasting, but it is often associated with espresso rather than drip
coffee specifically. Thus, the designation of Steel Bridge bean as a dark roast for drip
coffee aligns perfectly with its intended use and flavor profile.

3. How long should iced tea bags be steeped?
A. 30-45 seconds
B. 60-90 seconds
C. 2-3 minutes
D. 4-5 minutes

Iced tea bags should generally be steeped for about 60-90 seconds to achieve the best
flavor without over-extraction, which can lead to bitterness. This time frame allows the
tea to release its essential oils and flavors while preventing the tannins from dominating
the taste profile.   Steeping for too short a time would result in a weak tea, lacking in the
full, rich flavors desired in an iced tea. Conversely, longer steeping times—such as those
suggested by the other choices—might introduce off-flavors and bitterness, which are
undesirable in many iced tea preparations. Therefore, 60-90 seconds strikes an optimal
balance for achieving refreshing, flavorful iced tea.

8Sample study guide. Visit https://blackrockflow.examzify.com for the full version

SA
M

PLE



4. What taste might a customer experience if a shot is left to
sit too long?
A. A smooth and balanced flavor
B. A sweet, floral taste
C. A bitter and burnt taste
D. A mild, bland flavor

When coffee, particularly espresso, is left to sit for an extended period, it can develop a
bitter and burnt taste. This occurs due to the continued extraction of compounds from
the coffee grounds. As the shot sits, the flavors continue to evolve, often leading to
over-extraction where undesirable bitter compounds become pronounced.   The heat and
time also contribute to flavor degradation, further enhancing the burnt qualities
associated with over-sitting espresso. Unlike a fresh shot that showcases a bright and
balanced profile, a shot that has been sitting will lack freshness and complexity,
resulting in that harsh bitterness which can be unpleasant to experience. Understanding
this aspect helps in ensuring that beverages are served at their peak flavor profile,
enhancing overall customer satisfaction.

5. What is the secondary flavor ratio for Little Rockers
sauces?
A. Primary 1/2, secondary 1/4
B. Primary 3/4, secondary 1/4
C. Primary 2, secondary 1
D. Primary 1/4, secondary 3/4

The secondary flavor ratio for Little Rockers sauces being classified as Primary 3/4 and
Secondary 1/4 reflects a specific balancing approach in flavor formulation. This ratio
ensures that the primary flavor is dominant, contributing significantly to the overall taste
profile, while the secondary flavor provides a complementary note without overpowering
the primary one.   In culinary applications, such a ratio allows for a well-rounded flavor
experience, where the primary ingredient shines through, supported by the nuances of
the secondary ingredient. This balance is essential for maintaining the integrity and
appeal of the sauce, making it versatile for various dishes or palates.   Understanding
this ratio is key for anyone in food preparation or flavor development, as it influences
both the recipe formulation and the expected eating experience. It highlights the
importance of balance in flavor profiles, ensuring that sauce consumers receive a
harmonious taste that is both engaging and enjoyable.

9Sample study guide. Visit https://blackrockflow.examzify.com for the full version

SA
M

PLE



6. Which milk is specifically used for Breves?
A. Soy Milk
B. Coconut Milk
C. 1/2 and 1/2
D. Almond Milk

Breves are a specific type of espresso beverage that use half-and-half as the milk
component. The richness and creaminess of half-and-half contribute to the overall flavor
and texture of the drink, creating a smooth and velvety mouthfeel that is characteristic of
a Breve. This choice of milk is significant as it allows the espresso's robust flavors to
shine while enhancing the drink's overall indulgence. Other non-dairy or lighter milk
options may not provide the same creamy consistency or flavor profile that complements
the espresso well in a Breve.

7. What secondary flavors complement the primary banana in
Banana Dream?
A. Split secondary hazelnut and caramel
B. Split secondary vanilla and coconut
C. Split secondary raspberry and mint
D. Split secondary strawberry and chocolate

In the context of flavor pairing, the primary flavor of banana is enhanced by certain
complementary secondary flavors in the Banana Dream. The choice of hazelnut and
caramel as secondary flavors creates a rich and harmonious combination. Hazelnut adds
a nutty, slightly sweet, and creamy dimension that harmonizes well with the natural
sweetness of banana. Caramel, characterized by its rich, buttery sweetness, further
elevates the overall flavor profile, adding warmth and depth that enhances the tropical
fruity notes of banana.  The combination of these two flavors not only solidifies the main
banana note but also creates a more complex and indulgent tasting experience. This
pairing evokes a sense of comfort and familiarity, making it particularly appealing. Other
combinations, while they may sound appealing, do not enhance the banana flavor as
effectively as hazelnut and caramel do, which is why this choice stands out as the correct
answer.

8. What type of milk is used in the Jack Hammer Chiller?
A. Almond milk
B. Chocolate milk
C. Soy milk
D. Coconut milk

The Jack Hammer Chiller is made with chocolate milk, which provides a rich flavor and
creamy texture that complements the other ingredients in the drink. Chocolate milk not
only adds sweetness but also enhances the overall taste experience, making it a popular
choice for milkshakes and chilled beverages. The cocoa content contributes to a deeper,
more indulgent flavor profile that distinguishes the Jack Hammer Chiller from other
beverages that might use different types of milk. While options like almond, soy, and
coconut milk are popular alternatives for those seeking non-dairy options, they do not
provide the same flavor complexity that chocolate milk offers in this specific drink.
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9. What is the primary flavor used in the Lavender Fuel?
A. Vanilla
B. Lavender
C. Chamomile
D. Elderflower

The primary flavor used in Lavender Fuel is lavender. This choice reflects the core
ingredient that defines the beverage's unique taste profile. Lavender is well-known for its
fragrant and floral notes, which can create a soothing and aromatic experience. This herb
is often used in culinary applications not just for its scent but also for its unmistakable
flavor, which can add complexity and a refreshing quality to drinks.   In contrast, the
other options represent flavors that, while popular and distinct in their own right, do not
align with the primary flavor profile of Lavender Fuel. Vanilla, chamomile, and
elderflower each bring their own unique characteristics but do not capture the essence of
lavender, which is the specific focus of this beverage. The strong association of lavender
with this drink sets it apart, making it a clear and defining flavor for Lavender Fuel.

10. What size is not available for the IV Chiller?
A. Small
B. Medium
C. Large
D. Extra Large

The correct answer indicates that "Small" is not an available size for the IV Chiller. This
is important because it highlights the available sizing options for the equipment, which
can influence decision-making in clinical or operational settings. Understanding the
range of sizes helps ensure that the correct product is chosen to meet specific needs.  
The absence of a "Small" size suggests that the IV Chiller is designed to accommodate a
certain capacity or workload that does not align with smaller configurations, possibly due
to the typical volume requirements for IV therapies or the logistics involved in
larger-scale operations. Therefore, identifying the options that do exist, such as Medium,
Large, and Extra Large, underscores that the equipment is tailored for greater capacity
uses rather than small-scale applications.
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