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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. What is the shelf life of blended strawberry, cherry, and
banana?
A. 3 days
B. 5 days
C. 7 days
D. 10 days

2. How many ounces are all milkshakes?
A. 12 ounces
B. 16 ounces
C. 18 ounces
D. 20 ounces

3. How many high can potatoes be stacked free-standing
according to the guidelines?
A. 3 high
B. 4 high
C. 5 high
D. 6 high

4. At what internal temperature should burger patties be
cooked?
A. 140°F
B. 160°F
C. 180°F
D. 200°F

5. How long do pre-cooked fries need to cool?
A. 1 minute
B. 2 minutes
C. 2 1/2 minutes
D. 3 1/2 minutes

Sample study guide, visit https://fiveguys.examzify.com
for the full version with hundreds of practice questions 6

SA
M

PLE



6. Do we tape the chit to the cup?
A. Yes, always
B. No, throw away chit after handing to customer
C. Only for takeout
D. No, keep it for records

7. How many milkshakes does one box of base mix
approximately make?
A. 15
B. 20
C. 25
D. 30

8. Which quality is NOT associated with a perfectly cooked
final product?
A. Melt in mouth
B. Firm on outside
C. Raw taste
D. Mashed potato interior

9. How long should it take to prepare one bag of onions?
A. 30 minutes
B. 45 minutes
C. 60 minutes
D. 75 minutes

10. Why do we separate patties from the grill one at a time?
A. It improves overall cooking speed
B. It adds to the organization in the cooking process
C. It allows for even cooking of all patties
D. It helps to keep the grill clean
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Answers
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1. B
2. B
3. B
4. B
5. C
6. B
7. C
8. C
9. C
10. B
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Explanations
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1. What is the shelf life of blended strawberry, cherry, and
banana?
A. 3 days
B. 5 days
C. 7 days
D. 10 days

The shelf life of blended strawberry, cherry, and banana is typically around 5 days. This
time frame is a result of the natural decay processes that occur in fruits once they are
blended. After blending, fruits are exposed to air, which can accelerate oxidation and the
growth of bacteria, leading to spoilage.   During the first few days, the mixture retains its
flavor, nutritional content, and appearance reasonably well. As it ages, the quality
diminishes, and off-flavors or undesirable textures may develop. Therefore, consuming
the blended mixture within 5 days ensures the best taste and safety, making this answer
the most appropriate choice.

2. How many ounces are all milkshakes?
A. 12 ounces
B. 16 ounces
C. 18 ounces
D. 20 ounces

Milkshakes at Five Guys are standardized to a size of 16 ounces. This measurement
ensures consistency in portion size and allows customers to enjoy a generous serving of
their favorite flavors. A 16-ounce milkshake also strikes a balance between indulgence
and manageable serving, making it a popular choice among customers. Offering a
uniform size like this aids in inventory management and customer satisfaction, as
patrons can expect the same experience each time they order a milkshake.

3. How many high can potatoes be stacked free-standing
according to the guidelines?
A. 3 high
B. 4 high
C. 5 high
D. 6 high

The guidelines specify that potatoes can be stacked free-standing up to four high. This
recommendation is based on maintaining stability and ensuring that the potatoes are not
at risk of toppling over, which could lead to damage or spoilage. Stacking them too high
might compromise the quality of the potatoes or pose safety concerns in the storage
environment. Thus, the specified limit of four high strikes a balance between efficient
use of space and protecting the integrity of the product.
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4. At what internal temperature should burger patties be
cooked?
A. 140°F
B. 160°F
C. 180°F
D. 200°F

Cooking burger patties to an internal temperature of 160°F is crucial for ensuring food
safety. This temperature is recommended because it is sufficient to eliminate harmful
bacteria that can be present in ground beef, such as E. coli and Salmonella. Cooking
meat to this temperature not only reduces the risk of foodborne illnesses but also helps
to retain the quality and juiciness of the burger.  While lower temperatures may vary in
taste and tenderness, they do not guarantee that harmful pathogens have been
eradicated. Therefore, 160°F is established as the safe minimum cooking temperature for
ground beef, making it the correct choice for this question. This standard aligns with
food safety guidelines issued by health organizations, emphasizing the importance of
cooking meat to a safe temperature before serving.

5. How long do pre-cooked fries need to cool?
A. 1 minute
B. 2 minutes
C. 2 1/2 minutes
D. 3 1/2 minutes

The appropriate cooling time for pre-cooked fries is 2 1/2 minutes. This specific duration
allows the fries to reach an optimal temperature that ensures they are safe for handling
and maintains the desired texture before they are served or further cooked. Cooling for
this precise amount of time helps in preventing burns and also ensures that the fries do
not become too soggy or lose their crispness, which can occur if they are not allowed to
cool adequately after frying. This process is essential in maintaining the quality of the
fries and overall customer satisfaction with the product.

6. Do we tape the chit to the cup?
A. Yes, always
B. No, throw away chit after handing to customer
C. Only for takeout
D. No, keep it for records

In a fast-paced environment like Five Guys, proper handling of order information is
essential for ensuring customer satisfaction and maintaining efficient operations. After
the chit is handed to the customer, discarding it helps to keep the workspace organized
and reduces clutter. It is also based on the understanding that the customer has received
their order confirmation and there is no need to retain that particular chit for future
reference.  Handling chits in this manner helps streamline the process by ensuring that
only relevant information is kept, which aids in maintaining an efficient workflow during
busy hours. Retaining chits unnecessarily could lead to confusion or mix-ups with orders,
which can negatively impact the customer experience.   This approach works well in
conjunction with other operational procedures, such as double-checking orders before
handing them to customers or ensuring employees communicate effectively about which
orders have been completed. Thus, ensuring that chits are not retained after being
handed to customers aligns with a focus on efficiency and customer service quality.
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7. How many milkshakes does one box of base mix
approximately make?
A. 15
B. 20
C. 25
D. 30

The base mix for milkshakes at Five Guys is designed to produce a specific number of
servings, and each box contains a measured quantity that aligns with operational
efficiency. When preparing milkshakes, consistency in taste and portion size is crucial, so
knowing how many shakes can be made from one box allows staff to plan accordingly and
manage inventory effectively.  In this case, one box of base mix is formulated to make
approximately 25 milkshakes. This number is based on standard serving sizes and the
volume of base mix each milkshake requires. Being familiar with this information helps
ensure that employees can provide the right amount of product to customers while
minimizing waste and maintaining quality control in preparation.

8. Which quality is NOT associated with a perfectly cooked
final product?
A. Melt in mouth
B. Firm on outside
C. Raw taste
D. Mashed potato interior

The quality that is not associated with a perfectly cooked final product is a raw taste. A
well-cooked dish, particularly when it comes to items like burgers or other meats, should
not exhibit any rawness in flavor. Instead, it should be fully cooked, allowing the flavors
to develop and enhancing the overall taste experience.   When a dish has a raw taste, it
typically indicates that it has not been cooked through properly, which can lead to a
subpar dining experience. In contrast, the other qualities mentioned — "melt in mouth,"
"firm on outside," and "mashed potato interior" (in the case of mashed potatoes or
similar dishes) — are all desirable characteristics of well-prepared foods. These traits
enhance texture, flavor, and overall enjoyment, which are essential for a final product
that meets high culinary standards.

9. How long should it take to prepare one bag of onions?
A. 30 minutes
B. 45 minutes
C. 60 minutes
D. 75 minutes

The preparation of one bag of onions should be completed in about 60 minutes. This
timeframe is likely based on several parameters, including the volume of onions in the
bag, the equipment being used, and the skills of the staff. Preparing onions generally
involves peeling, slicing, and possibly cooking them, which requires a certain amount of
time to ensure consistency and quality.  When trained staff follow standard procedures
for cutting and handling onions, they can effectively manage their time to work through
the batch without compromising safety or product quality. A timeframe of 60 minutes
allows for this careful attention to detail, ensuring that the onions are prepared
adequately for use.
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10. Why do we separate patties from the grill one at a time?
A. It improves overall cooking speed
B. It adds to the organization in the cooking process
C. It allows for even cooking of all patties
D. It helps to keep the grill clean

Separating patties from the grill one at a time contributes significantly to the
organization of the cooking process. By handling one patty at a time, staff can maintain a
clear workflow, reducing the risk of confusion and ensuring that each burger is given the
attention it requires. This method also helps in accurately managing the timing for each
patty, allowing for better synchronization with other components of the meal
preparation, such as toasting buns or preparing toppings.   Organization in the cooking
area is crucial in a busy environment like Five Guys, as it minimizes errors, makes it
easier to track which orders are completed, and enhances overall kitchen efficiency. In a
setting where speed and accuracy are essential, this practice aids in delivering
high-quality food consistently.  While the other options may seem beneficial, they do not
directly highlight the primary advantage of maintaining order during the cooking
process. For example, while even cooking is essential, the method of separating patties
one at a time primarily emphasizes organization over cooking efficiency or cleanliness.
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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://fiveguys.examzify.com

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