
Earls Food Menu Training
Practice Test (Sample)
Study Guide

Everything you need from our exam experts!

Sample study guide. For the full version with hundreds of questions, visit:
https://earlsfoodmenutraining.examzify.com



Copyright © 2026 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 accurate,
complete, and timely information about this product from reliable sources.

Sample study guide, visit https://earlsfoodmenutraining.examzify.com
for the full version with hundreds of practice questions 1

SA
M

PLE



Table of Contents
Copyright 1.......................................................................................
Table of Contents 2..........................................................................
Introduction 3..................................................................................
How to Use This Guide 4..................................................................
Questions 5.......................................................................................
Answers 8.........................................................................................
Explanations 10................................................................................
Next Steps 15...................................................................................

Sample study guide, visit https://earlsfoodmenutraining.examzify.com
for the full version with hundreds of practice questions 2

SA
M

PLE



IntroductionIntroduction
Preparing for a certification exam can feel overwhelming, but with the
right tools, it becomes an opportunity to build confidence, sharpen your
skills, and move one step closer to your goals. At Examzify, we believe
that effective exam preparation isn’t just about memorization, it’s about
understanding the material, identifying knowledge gaps, and building
the test-taking strategies that lead to success.

This guide was designed to help you do exactly that.

Whether you’re preparing for a licensing exam, professional
certification, or entry-level qualification, this book offers structured
practice to reinforce key concepts. You’ll find a wide range of
multiple-choice questions, each followed by clear explanations to help
you understand not just the right answer, but why it’s correct.

The content in this guide is based on real-world exam objectives and
aligned with the types of questions and topics commonly found on
official tests. It’s ideal for learners who want to:

• Practice answering questions under realistic conditions,
• Improve accuracy and speed,
• Review explanations to strengthen weak areas, and
• Approach the exam with greater confidence.

We recommend using this book not as a stand-alone study tool, but
alongside other resources like flashcards, textbooks, or hands-on
training. For best results, we recommend working through each
question, reflecting on the explanation provided, and revisiting the
topics that challenge you most.

Remember: successful test preparation isn’t about getting every question
right the first time, it’s about learning from your mistakes and improving
over time. Stay focused, trust the process, and know that every page you
turn brings you closer to success.

Let’s begin.
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How to Use This GuideHow to Use This Guide
This guide is designed to help you study more effectively and approach
your exam with confidence. Whether you're reviewing for the first time
or doing a final refresh, here’s how to get the most out of your Examzify
study guide:
1. Start with a Diagnostic Review

Skim through the questions to get a sense of what you know and what
you need to focus on. Your goal is to identify knowledge gaps early.
2. Study in Short, Focused Sessions

Break your study time into manageable blocks (e.g. 30 – 45 minutes).
Review a handful of questions, reflect on the explanations.
3. Learn from the Explanations

After answering a question, always read the explanation, even if you got
it right. It reinforces key points, corrects misunderstandings, and
teaches subtle distinctions between similar answers.
4. Track Your Progress

Use bookmarks or notes (if reading digitally) to mark difficult questions.
Revisit these regularly and track improvements over time.
5. Simulate the Real Exam

Once you're comfortable, try taking a full set of questions without
pausing. Set a timer and simulate test-day conditions to build confidence
and time management skills.
6. Repeat and Review

Don’t just study once, repetition builds retention. Re-attempt questions
after a few days and revisit explanations to reinforce learning. Pair this
guide with other Examzify tools like flashcards, and digital practice tests
to strengthen your preparation across formats.

There’s no single right way to study, but consistent, thoughtful effort
always wins. Use this guide flexibly, adapt the tips above to fit your pace
and learning style. You've got this!
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Questions
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1. Which item lists grilled Cajun chicken among its
ingredients?
A. Santa Fe Chicken Salad
B. Grilled Caesar Salad
C. Caesar Salad
D. Garden Greens Salad

2. Which dish is served with a brioche bun?
A. Cheddar
B. Swiss
C. Jalapeño Havarti
D. Provolone

3. Which ingredient is included in Warm Spinach + Three
Cheese Dip?
A. Artichokes
B. Bacon bits
C. Grilled chicken
D. Bell pepper

4. Which dish features peppercorn seasoning?
A. Cajun Blackened Steak
B. Peppercorn Steak
C. Surf + Turf
D. Truffle Butter Steak

5. Which item is part of the BBQ Ribs dish?
A. Warm Potato Salad
B. Grilled Corn on the Cob
C. Roasted Carrots
D. Garlic Bread
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6. Which sandwich includes spinach, garlic mayo, and a
toasted bun?
A. Chicken, Fig + Brie Sandwich
B. Pulled Chicken Clubhouse
C. Oven Roasted Salmon
D. Ahi Tuna Poke Bowl

7. Which dish includes confit garlic butter?
A. Truffle Tortellini
B. Chicken Hunan Kung Pao
C. Oven Roasted Salmon
D. Cajun Blackened Chicken

8. Which dish features prawns?
A. Pulled Chicken Clubhouse
B. Jumbo Lump Crab Cakes + Greens
C. Ahi Tuna Poke Bowl
D. Sesame Citrus Noodle Bowl

9. What proteins are included in Surf + Turf?
A. Chicken and Scallops
B. Steak and Prawns
C. Lamb and Shrimp
D. Salmon and Lobster

10. Which dietary flags apply to Aburi Salmon Press?
A. YES GA and YES DF
B. NOT GA and YES GF
C. NOT GA and NOT GF
D. YES DF
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Answers
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1. A
2. C
3. A
4. B
5. A
6. A
7. D
8. B
9. B
10. C

Sample study guide, visit https://earlsfoodmenutraining.examzify.com
for the full version with hundreds of practice questions 9

SA
M

PLE



Explanations

Sample study guide, visit https://earlsfoodmenutraining.examzify.com
for the full version with hundreds of practice questions 10

SA
M

PLE



1. Which item lists grilled Cajun chicken among its
ingredients?
A. Santa Fe Chicken Salad
B. Grilled Caesar Salad
C. Caesar Salad
D. Garden Greens Salad

Spotting the exact protein and seasoning on a menu is what this question tests. The
Santa Fe Chicken Salad is described with southwestern flavors and specifically lists
grilled Cajun chicken as its protein, which directly matches the ingredient in question.
The Grilled Caesar Salad centers on a classic Caesar framework—romaine, croutons,
Parmesan, and Caesar dressing—with grilled chicken as a potential addition, but Cajun
seasoning isn’t part of that combination. The Caesar Salad sticks to the traditional mix
without Cajun-spiced chicken, and the Garden Greens Salad is a lighter greens-based
option that usually doesn’t include chicken unless stated. So, the dish that lists grilled
Cajun chicken among its ingredients is the Santa Fe Chicken Salad.

2. Which dish is served with a brioche bun?
A. Cheddar
B. Swiss
C. Jalapeño Havarti
D. Provolone

A brioche bun is a rich, slightly sweet bread that shines when paired with a cheese that
melts smoothly and carries a little heat. Jalapeño Havarti fits that role perfectly because
its creamy texture melts into the burger beautifully and the jalapeño kick adds spice and
brightness without overpowering the bun’s sweetness. This combination creates a
balanced bite where the bun’s soft, bakery-character blends with the cheese’s creamy
heat. The other cheeses—Cheddar, Swiss, Provolone—don’t deliver the same melt and
flavor balance for this specific pairing, either because of their sharper or milder profiles
or different melting behavior.

3. Which ingredient is included in Warm Spinach + Three
Cheese Dip?
A. Artichokes
B. Bacon bits
C. Grilled chicken
D. Bell pepper

This question tests recognizing a classic component of a spinach-based dip. Warm
Spinach + Three Cheese Dip centers on creamy, melted cheese with spinach, and
artichoke hearts are a hallmark ingredient that adds texture and a tart, nutty contrast to
the richness. Artichokes belong in this dish because they balance the greens and cheeses,
giving that familiar spinach-artichoke dip flavor profile. The other options—bacon bits,
grilled chicken, or bell pepper—would alter the traditional flavor and aren’t typical in
this particular dip. So, artichokes is the ingredient that fits.
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4. Which dish features peppercorn seasoning?
A. Cajun Blackened Steak
B. Peppercorn Steak
C. Surf + Turf
D. Truffle Butter Steak

Peppercorn seasoning is the defining feature here. A dish described as Peppercorn Steak
signals that peppercorns are the main seasoning, typically used as a crust or in a peppery
sauce that imparts the distinct pepper flavor. The Cajun Blackened Steak relies on a
Cajun spice blend with paprika and heat, not specifically peppercorns; Surf + Turf is
about the combination of two elements rather than a peppercorn focus; Truffle Butter
Steak centers on butter and truffle flavor. So the best choice is Peppercorn Steak
because its name explicitly highlights peppercorn seasoning.

5. Which item is part of the BBQ Ribs dish?
A. Warm Potato Salad
B. Grilled Corn on the Cob
C. Roasted Carrots
D. Garlic Bread

BBQ Ribs are commonly paired with hearty, classic sides that balance the smoky meat.
Warm Potato Salad fits this role perfectly because its creamy, comforting texture
complements the ribs, and serving it warm aligns with the hearty, family-style feel of a
BBQ dish. While grilled corn on the cob, roasted carrots, or garlic bread can pair nicely
with barbecue in other settings, the item that is typically included with the BBQ Ribs
dish is Warm Potato Salad.

6. Which sandwich includes spinach, garlic mayo, and a
toasted bun?
A. Chicken, Fig + Brie Sandwich
B. Pulled Chicken Clubhouse
C. Oven Roasted Salmon
D. Ahi Tuna Poke Bowl

A sandwich that includes spinach, garlic mayo, and a toasted bun is best represented by
the Chicken, Fig + Brie Sandwich. This option is a sandwich and its described
components align with those three ingredients: spinach and a garlic mayo spread served
on a toasted bun, along with chicken, Brie, and figs. The other items don’t match all
three criteria—they’re either not sandwiches (a salmon entree, a poke bowl) or don’t list
spinach and garlic mayo with a toasted bun—so they don’t fit as well.
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7. Which dish includes confit garlic butter?
A. Truffle Tortellini
B. Chicken Hunan Kung Pao
C. Oven Roasted Salmon
D. Cajun Blackened Chicken

Confit garlic butter is garlic that’s slowly simmered in fat to infuse it with a deep, mellow
garlic flavor, then kept as a rich, garlic-rich butter for finishing or basting a dish. Cajun
Blackened Chicken relies on a bold spice rub plus finishing with garlic butter, which
often uses this confit technique to create a buttery, garlicky crust that coats the chicken
as it cooks. That combination of strong Cajun seasoning with the rich, slow-infused garlic
butter is what defines the dish and makes it the best match for confit garlic butter. Other
dishes may use garlic or butter, but they don’t center on the confit garlic butter finish in
the same way.

8. Which dish features prawns?
A. Pulled Chicken Clubhouse
B. Jumbo Lump Crab Cakes + Greens
C. Ahi Tuna Poke Bowl
D. Sesame Citrus Noodle Bowl

Prawns are a seafood ingredient, so the item that clearly centers on seafood is the best fit
for featuring prawns. The Jumbo Lump Crab Cakes + Greens is the seafood-focused
option on this list, making it the most plausible dish to include prawns as part of its
seafood presentation. The other choices are centered on chicken, tuna, or a noodle bowl,
which don’t typically highlight prawns. So the seafood-centered dish best aligns with
prawns being present.

9. What proteins are included in Surf + Turf?
A. Chicken and Scallops
B. Steak and Prawns
C. Lamb and Shrimp
D. Salmon and Lobster

Surf + Turf means pairing seafood with a land-based protein. The best example here is
steak and prawns, since steak represents the turf (land) and prawns are seafood (surf).
This combination is the classic pairing many menus use for Surf + Turf. The other
options don’t fit the traditional setup: they mix different land meats with seafood that
isn’t the classic beef-and-sea pairing, or they pair two seafoods, which would be just surf.
So steak with prawns is the combination that aligns with the idea of Surf + Turf.
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10. Which dietary flags apply to Aburi Salmon Press?
A. YES GA and YES DF
B. NOT GA and YES GF
C. NOT GA and NOT GF
D. YES DF

Understanding how dietary flags work helps you quickly judge a dish’s suitability for
guests with gluten-related restrictions. Flags like GF indicate gluten-free status, while
GA (in this system) signals gluten-related handling or allowance.  Aburi Salmon Press
uses ingredients that contain gluten, and there aren’t gluten-free accommodations
flagged for it. That’s why it isn’t marked as gluten-free and doesn’t carry a gluten-related
flag as Yes. The correct labeling is not gluten-aware and not gluten-free (NOT GA and
NOT GF). If a dish were gluten-free, you’d see the GF flag marked Yes; if it required
gluten-free handling or was gluten-free by default, GA might be involved. The other
choices would suggest some gluten-free status or dairy-free considerations that don’t
apply here.
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Next StepsNext Steps
Congratulations on reaching the final section of this guide. You've taken
a meaningful step toward passing your certification exam and advancing
your career.

As you continue preparing, remember that consistent practice, review,
and self-reflection are key to success. Make time to revisit difficult
topics, simulate exam conditions, and track your progress along the way.

If you need help, have suggestions, or want to share feedback, we’d love
to hear from you. Reach out to our team at hello@examzify.com.

Or visit your dedicated course page for more study tools and resources:

https://earlsfoodmenutraining.examzify.com

We wish you the very best on your exam journey. You've got this!
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