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1. How many nuggets fit into a small nugget tray?
A. 48

B. 64
C. 80
D. 100

2. Which chemicals are necessary for cleaning the waffle fry
station?

A. Acidic cleaner and bleach
B. Degreaser and multipurpose cleaner
C. Soap and water

D. Hydrogen peroxide and vinegar

3. What is a key step in assembling a deluxe PJ?
A. Adding mayonnaise to the top bun
B. Using a soft unbuttered bun
C. Placing the filet rough side down
D. Using cold lettuce

4. What is one of the main purposes of Chick-fil-A's surveys?
A. To facilitate employee reviews
B. To gauge cleanliness and hospitality
C. To enhance marketing strategies

D. To assess competitor performance

5. What is the safe cooking temperature for chicken?
A. 155 degrees

B. 160 degrees
C. 165 degrees
D. 170 degrees

6. How should strips be prepared before cooking?
A. They should be marinated
B. They should be breaded like nuggets
C. They should be grilled
D. They should be frozen

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



7. Which factor is most crucial when assessing a team's
performance?

A. Team member popularity

B. Overall team cooperation

C. Availability of resources

D. Quality of teamwork and results

8. How much ice is typically used in a lemonade or soda cup?
A. 1/4 cup

B. 1/2 cup
C. 3/4 cup
D. Full cup

9. How many inches should items be stored off the ground?
A. 4 inches
B. 6 inches
C. 8 inches
D. 10 inches

10. What is the appropriate action if you see a food safety
violation?

A. Ignore it

B. Document it

C. Report it to management

D. Confront the employee directly
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Explanations
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1. How many nuggets fit into a small nugget tray?
A. 48
B. 64
C. 80
D. 100

The small nugget tray contains 64 nuggets, making it a popular choice for sharing or for
smaller gatherings. This specific tray size is designed to provide an ample amount of
nuggets while remaining manageable and not overly large, allowing for easy serving and
consumption. The number of nuggets in different tray sizes can vary, with larger trays
obviously accommodating more. The 64 nuggets in a small tray strike a balance between
quantity and practicality, making it suitable for both casual get-togethers and smaller
events. Understanding the tray sizes is essential for team leaders to effectively manage
orders and ensure customer satisfaction.

2. Which chemicals are necessary for cleaning the waffle fry
station?

A. Acidic cleaner and bleach
B. Degreaser and multipurpose cleaner

C. Soap and water
D. Hydrogen peroxide and vinegar

The selection of degreaser and multipurpose cleaner as the necessary chemicals for
cleaning the waffle fry station is correct due to the nature of the residue and grime
commonly found in that area. The waffle fry station, which is essential for preparing one
of Chick-fil-A's signature menu items, involves cooking with oils that can result in greasy
surfaces. A degreaser is specifically formulated to tackle and break down oils and
grease, making it effective for cleaning equipment and surfaces that come into contact
with fried foods. The multipurpose cleaner complements this by effectively cleaning a
variety of surfaces, ensuring that both food-safe and non-food areas are sanitized. Using
only soap and water might not adequately remove the stubborn grease, while acidic
cleaners and bleach could be too harsh or inappropriate for the types of surfaces being
cleaned. Additionally, hydrogen peroxide and vinegar, while useful in certain contexts,
might not be as effective in addressing the specific degreasing needs of the waffle fry
station. Therefore, the combination of a degreaser and multipurpose cleaner provides a

balanced and effective cleaning solution tailored to the equipment used in preparing
waffle fries.
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3. What is a key step in assembling a deluxe P]?
A. Adding mayonnaise to the top bun
B. Using a soft unbuttered bun
C. Placing the filet rough side down

D. Using cold lettuce

Placing the filet rough side down is a crucial step in assembling a deluxe PJ] because it
ensures that the texture and flavor of the chicken filet are optimized when served. The
rough side of the filet has a greater surface area, which allows it to better hold onto
seasonings, sauces, and any toppings, leading to a more flavorful bite. Additionally,
placing it rough side down can enhance the overall presentation of the sandwich, as the
smoother side will be facing outward. When considering other factors in assembling the
sandwich, such as condiments and toppings, ensuring that the filet is prepared correctly
forms the foundation of a delicious and visually appealing deluxe PJ. This approach also
aligns with maintaining the quality standards that Chick-fil-A upholds for its food.

4. What is one of the main purposes of Chick-fil-A's surveys?
A. To facilitate employee reviews

B. To gauge cleanliness and hospitality
C. To enhance marketing strategies

D. To assess competitor performance

One of the main purposes of Chick-fil-A's surveys is to gauge cleanliness and hospitality.
These surveys are designed to gather feedback directly from customers about their
experience in the restaurant, focusing on critical aspects such as the restaurant's
cleanliness and the quality of service they received. By assessing customer impressions
on hygiene and the friendliness of the staff, Chick-fil-A can identify areas where they
excel and where improvements might be needed. This feedback loop is crucial in
maintaining the company's high standards and commitment to exceptional customer
service, which are central to their brand identity. While aspects such as employee
performance, marketing strategies, and competitor assessments are also important to
the overall business strategy, the immediate goal of the surveys is to ensure that
customers feel welcomed and that the restaurants maintain a high level of cleanliness,
which significantly impacts customer satisfaction and retention.

5. What is the safe cooking temperature for chicken?
A. 155 degrees
B. 160 degrees
C. 165 degrees
D. 170 degrees

The safe cooking temperature for chicken is 165 degrees Fahrenheit. This temperature is
crucial because it ensures that harmful bacteria, such as Salmonella and Campylobacter,
are effectively destroyed, making the chicken safe to eat. Cooking chicken to this
temperature allows it to reach a point where the meat is not only safe for consumption
but also retains its moisture and flavor. Using a food thermometer to check the internal
temperature at the thickest part of the chicken is recommended to ensure accuracy.
Consistent adherence to this safety standard is essential in food preparation
environments like Chick-fil-A, where food safety and quality are prioritized. Cooking
chicken to this specific temperature minimizes the risk of foodborne illnesses, protecting
both customers and employees.
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6. How should strips be prepared before cooking?
A. They should be marinated
B. They should be breaded like nuggets
C. They should be grilled
D. They should be frozen

The preparation of strips before cooking is crucial for ensuring that they have the right
texture and flavor. When chicken strips are breaded similar to nuggets, this method
helps achieve a crispy outer layer that locks in moisture during cooking. The breading
process typically involves coating the strips in a seasoned flour mixture or breadcrumbs,
which not only enhances the taste but also contributes to the overall eating experience by
providing a satisfying crunch. Other preparation methods, such as marinating, grilling,
or freezing, serve different purposes. While marinating can impart flavor and tenderness,
it may not yield the same desired texture as the breading method for this specific
application. Grilling alters the cooking method to achieve a distinct flavor profile but
does not align with the traditional preparation of strips in the context of fried chicken.
Freezing is generally a preservation method rather than a cooking preparation step and
would not be relevant for cooking fresh strips. Thus, breading the strips like nuggets is

the best approach to produce the expected quality in terms of flavor and texture when
cooked.

7. Which factor is most crucial when assessing a team's
performance?

A. Team member popularity
B. Overall team cooperation
C. Availability of resources

D. Quality of teamwork and results

The most crucial factor when assessing a team's performance is the quality of teamwork
and results. This emphasizes the importance of not only how well team members work
together but also the outcomes of their collaborative efforts. High-quality teamwork can
lead to more effective problem-solving, improved communication, and a stronger
commitment among team members. Ultimately, the results produced by the team reflect
their ability to work collaboratively towards common goals, which is the primary measure
of performance. Focusing on teamwork and results captures the essence of what a team
is meant to achieve. It takes into account both the interpersonal dynamics and the
tangible outcomes, ensuring that assessments are holistic and centered on effectiveness.
Other factors, such as resource availability or team member popularity, can influence

performance, but they are secondary to the actual quality of the teamwork and the
resultant outcomes.
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8. How much ice is typically used in a lemonade or soda cup?
A. 1/4 cup

B. 1/2 cup
C. 3/4 cup

D. Full cup

A lemonade or soda cup generally follows a standard guideline for ice usage to ensure
that drinks are served cold and maintain a refreshing taste. Using 1/2 cup of ice strikes a
balance between chilling the beverage adequately and allowing enough room for the
ligquid, which is essential for ensuring customer satisfaction. This amount also helps
maintain the flavor of the drink, as too much ice could dilute the beverage too quickly
while too little might not chill the drink effectively. Thus, the choice of 1/2 cup is seen as
optimal for providing an enjoyable experience for customers at Chick-fil-A.

9. How many inches should items be stored off the ground?
A. 4 inches
B. 6 inches
C. 8 inches
D. 10 inches

Items should be stored at least 6 inches off the ground to ensure proper sanitation and
minimize the risk of contamination. This practice is crucial in food service environments,
as it helps prevent pests, dirt, and moisture from accessing the stored items. Keeping
items elevated also allows for easier cleaning and maintenance of the floors, promoting a
safer and more hygienic working environment. By adhering to this guideline, team
members can help ensure that food products remain safe and free from potential
hazards, ultimately contributing to a higher standard of food safety in the establishment.

10. What is the appropriate action if you see a food safety
violation?

A. Ignore it
B. Document it
C. Report it to management

D. Confront the employee directly

Reporting a food safety violation to management is the most appropriate action because
it ensures that the issue is handled by someone with the authority and responsibility to
take the necessary corrective actions. By informing management, you help maintain the
standards of safety that are crucial in a food service environment. This approach also
ensures that the violation can be addressed systemically, protecting both customers and
the business. Addressing food safety violations is critical not only for the health and
safety of customers but also for compliance with health regulations. Management
typically has protocols in place for responding to such violations, which may include
re-training staff, implementing new safety measures, or conducting more frequent
inspections to prevent future occurrences. This formal reporting process is essential in
creating a culture of accountability and continuous improvement within the team.
Immediate confrontation of the employee might create conflict and not lead to
constructive outcomes, while ignoring the issue or simply documenting it without taking
action does not promote the necessary accountability to resolve the violation effectively.
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