Cactus Club Hostess
Practice Test (Sample)

Study Guide

BY EXAMZIFY

Everything you need from our exam experts!

Sample study guide. Visit https://cactusclubhostess.examzify.com




Copyright © 2025 by Examzify - A Kaluba Technologies Inc. product.

ALL RIGHTS RESERVED.

No part of this book may be reproduced or transferred in any form or by any
means, graphic, electronic, or mechanical, including photocopying,
recording, web distribution, taping, or by any information storage retrieval
system, without the written permission of the author.

Notice: Examzify makes every reasonable effort to obtain from reliable
sources accurate, complete, and timely information about this product.

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



Questions

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



1. Which dish requires chopsticks as a preservice?
A. Spicy chicken
B. Edamame
C. Calamari
D. Ceviche

2. What is the purpose of the program "Raised By a Canadian
Farmer"?

A. To bet on Canadian agriculture

B. To improve animal care standards on Canadian chicken
farms

C. To promote fast-food chains
D. To reduce poultry production

3. Cactus Club donates to approximately how many charities
annually?

A. 150 charities
B. 300 charities
C. 450 charities
D. 600 charities

4. Which of the following ingredients is found in the ravioli
and prawn trio?

A. Tree nuts
B. Pork

C. Peanuts
D. Egg

5. What does "food people love" encompass in Cactus Club's
philosophy?

A. High prices for gourmet dishes

B. Using local ingredients only

C. Quality, ethical sourcing, and detail
D. Focusing on international cuisine
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6. The Butternut Squash Ravioli with Prawns contains which
of the following allergens?

A. Pork

B. Tree Nuts
C. Gluten

D. Seafood

7. Which safety gear is recommended when handling
Smartpower chemicals?

A. Gloves and goggles
B. Face mask and gloves
C. Apron and goggles

D. None required

8. What purpose do day dot stickers serve in a kitchen?
A. To indicate the type of food
B. To track when a food was prepped
C. To mark the nutritional values
D. To indicate portion sizes

9. When is payroll processed at Cactus Club Cafe?
A. Every week

B. Every first Friday
C. Every second Friday
D. Every month

10. Which of the following would require a teaspoon for
service?

A. Chocolate mousse
B. Chocolate lava cake
C. Pepercorn steak

D. Grilled vegetables
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1. Which dish requires chopsticks as a preservice?
A. Spicy chicken

B. Edamame
C. Calamari
D. Ceviche

The dish that requires chopsticks as a preservice is Edamame. This Japanese appetizer
consists of young soybeans that are typically served steamed and salted. Using chopsticks
is the conventional way to eat edamame, as diners pick the pods from the pods using the
chopsticks and pop the beans into their mouths. This method enhances the dining
experience by allowing guests to engage in the traditional eating style associated with
this particular dish. In contrast, spicy chicken can be eaten with a fork and knife,
calamari is often served with dipping sauces and eaten with fingers or utensils, and
ceviche is typically enjoyed with a fork or spoon due to its saucy, delicate nature. Thus,
Edamame stands out as the dish specifically associated with the usage of chopsticks.

2. What is the purpose of the program "Raised By a Canadian
Farmer"?

A. To bet on Canadian agriculture

B. To improve animal care standards on Canadian chicken
farms

C. To promote fast-food chains
D. To reduce poultry production

The purpose of the "Raised By a Canadian Farmer" program focuses specifically on
improving animal care standards on Canadian chicken farms. This initiative emphasizes
the commitment of farmers to ensure high-quality animal welfare practices throughout
the farming process. By spotlighting responsible farming methods, the program aims to
educate consumers about the ethical treatment of animals in agriculture, as well as to
enhance the public's perception of Canadian poultry farming. This focus on animal
welfare is essential, as it aligns with growing consumer demands for transparency and
ethical sourcing in the food industry. The program serves not only to inform consumers

but also to reinforce the standards that farmers strive to uphold, creating a positive
narrative around Canadian agriculture.
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3. Cactus Club donates to approximately how many charities
annually?

A. 150 charities
B. 300 charities
C. 450 charities
D. 600 charities

Cactus Club's commitment to social responsibility and community involvement is
reflected in their support for approximately 300 charities each year. This extensive
number indicates the company's dedication to making a positive impact across a range of
causes and initiatives. By donating to a diverse array of charitable organizations, Cactus
Club helps address various social issues, supports local communities, and fosters
goodwill. This level of contribution not only reinforces the brand's values but also creates
a sense of community among customers who appreciate corporate philanthropy. The
number emphasizes the importance of consistent and impactful giving as a core part of
the company’s ethos.

4. Which of the following ingredients is found in the ravioli
and prawn trio?

A. Tree nuts
B. Pork
C. Peanuts

D. Egg

The ravioli and prawn trio includes pasta that is traditionally made using egg. The
incorporation of egg into the pasta dough enhances the texture and richness of the
ravioli, making it a popular ingredient in many Italian pasta recipes. This is especially
important in dishes that require a delicate balance of flavor and texture, such as the
ravioli. The use of egg helps create a pliable dough that can hold fillings like prawns
effectively. Other ingredients listed, such as tree nuts, pork, and peanuts, are not
standard components of ravioli made with prawn fillings. In fact, ravioli fillings can vary
widely, but egg is a foundational element in the pasta itself, distinguishing it from others
that may not contain eggs. This makes the presence of egg in the dish a key factor in its
preparation and a correct identification in this scenario.
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5. What does "food people love" encompass in Cactus Club's
philosophy?
A. High prices for gourmet dishes
B. Using local ingredients only
C. Quality, ethical sourcing, and detail

D. Focusing on international cuisine

The phrase "food people love" in Cactus Club's philosophy is centered on the principles of
quality, ethical sourcing, and attention to detail. This approach emphasizes the
importance of not only providing delicious and appealing dishes but also ensuring that
the ingredients used in these dishes are sourced responsibly. Quality refers to the
commitment to excellence in taste, presentation, and freshness. Ethical sourcing involves
choosing ingredients that are produced sustainably and in a manner that respects the
environment and communities. Additionally, detail plays a crucial role in crafting a
dining experience that is enjoyable and memorable for guests. Together, these elements
create a dining experience that aligns with the values and preferences of customers who
appreciate high-quality food made with care.

6. The Butternut Squash Ravioli with Prawns contains which
of the following allergens?

A. Pork

B. Tree Nuts
C. Gluten

D. Seafood

The Butternut Squash Ravioli with Prawns contains seafood as one of its primary
ingredients, which means it is indeed a source of allergens for those who are allergic to
shellfish or seafood. Prawns are classified as seafood, making this option relevant for
individuals with such allergies. Considering the other potential allergens, while gluten
could also be a concern with pasta products, the dish's specific creation with prawns
highlights seafood as the most significant allergen in this context. The choice of tree
nuts is less relevant here as neither butternut squash nor prawns are associated with tree
nut content. Additionally, pork is not an ingredient in this dish, making it irrelevant to
the question of allergens present in the Butternut Squash Ravioli with Prawns. Thus,
focusing on seafood provides accurate and clear guidance on allergenic content in this
particular dish.
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7. Which safety gear is recommended when handling
Smartpower chemicals?

A. Gloves and goggles

B. Face mask and gloves
C. Apron and goggles
D. None required

When handling Smartpower chemicals, wearing gloves and goggles is essential for
ensuring personal safety. Gloves provide a protective barrier against potential skin
irritation or chemical exposure, while goggles shield the eyes from harmful splashes or
particles that could cause injury. This combination of safety gear is vital in a work
environment where chemical exposure risks are present, helping to protect the most
vulnerable areas of the body—hands and eyes. Other combinations of safety gear might
be recommended in specific contexts, but gloves and goggles are the fundamental
requirements for a broad range of chemical handling situations, ensuring adequate
protection during such tasks.

8. What purpose do day dot stickers serve in a kitchen?
A. To indicate the type of food
B. To track when a food was prepped

C. To mark the nutritional values
D. To indicate portion sizes

Day dot stickers serve the essential purpose of tracking when food was prepped. These
stickers help kitchen staff easily identify the specific date on which a particular food item
was prepared or opened. This is crucial for maintaining food safety and quality, as it
allows staff to manage food rotation effectively, ensuring that items are used within safe
timeframes. By knowing exactly when food was prepared, the kitchen can adhere to
proper storage times and reduce the risk of serving expired or spoiled items, ultimately
enhancing overall food safety and customer satisfaction. Recognizing the importance of
tracking preparation dates is fundamental in any food service environment.

9. When is payroll processed at Cactus Club Cafe?
A. Every week
B. Every first Friday
C. Every second Friday

D. Every month

Payroll at Cactus Club Cafe is processed every second Friday. This schedule allows
employees to receive their wages bi-weekly, which is a common practice in the hospitality
industry. Processing payroll every second Friday ensures that the company can manage
cash flow effectively while providing staff with regular and timely compensation for their
work. This approach helps streamline financial management and maintain employee
satisfaction by ensuring employees are paid consistently. Other options, such as weekly
or monthly payroll processing, may not align with the business's operational structure
and financial planning.
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10. Which of the following would require a teaspoon for
service?

A. Chocolate mousse
B. Chocolate lava cake

C. Pepercorn steak
D. Grilled vegetables

The correct answer is chocolate lava cake, which is served with a spoon because it
typically has a molten center. A teaspoon is needed to scoop up the cake and enjoy the
rich, flowing chocolate within. This dessert is often served warm, and the gooey interior
enhances the dining experience, making a spoon the most appropriate utensil for this
dish. In contrast, chocolate mousse, while also a dessert, is usually served in a small cup
or bowl, where a dessert spoon or even a fork may be more appropriate for its light and
airy texture. Peppercorn steak is a savory entrée that would be served with a knife and
fork, as it requires cutting and managing larger pieces of meat. Grilled vegetables,
similar to the steak, would typically be handled with a fork and possibly a knife,
depending on the size of the pieces. Thus, the nature of the chocolate lava cake distinctly
necessitates a teaspoon for effective enjoyment, setting it apart from the other options.
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