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1. Why does Jersey Mike's emphasize fresh ingredients in
their branding?
A. To imitate their competitors
B. To differentiate themselves in the fast-casual dining market
C. To appeal to only local customers
D. To reduce operating costs

2. What is Jersey Mike's approach to employee training?
A. Minimal training to save costs
B. Comprehensive training on food preparation and customer

service
C. Focus on self-directed learning
D. Employing temporary staff only

3. How do the slicing standards for green bell peppers
compare to those for tomatoes?
A. Thinner
B. The same
C. Thicker
D. Not related

4. How many inches should be left on either side of the score
when preparing bread?
A. 1 inch
B. 1.5 inches
C. 2 inches
D. 2.5 inches

5. How many ounces of peppers are needed for a hot sub?
A. 0.5 oz
B. 0.75 oz
C. 1.0 oz
D. 1.25 oz
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6. How many slices of provolone are typically used in a
sandwich?
A. 3 slices
B. 4 slices
C. 5 slices
D. 6 slices

7. What certification do Jersey Mike's locations primarily aim
for regarding food safety?
A. Food Handler certification
B. ServSafe certification
C. Health Department certification
D. ISO certification

8. Which sandwich is one of Jersey Mike's most popular
options?
A. The #1 Classic Italian
B. The #12 Cancro Classic
C. The #99 "The Big Kahuna" Cheese Steak
D. The #8 Club Sub

9. What is the intention behind the Jersey Mike's Loyalty
program?
A. To promote higher prices
B. To reward frequent customers
C. To limit customer visits
D. To sell more drinks

10. In terms of community support, what is a common
initiative by Jersey Mike's franchises?
A. Sponsoring national sports teams
B. Hosting charity events for local schools and organizations
C. Providing free sandwiches to everyone in the community
D. Establishing retail partnerships
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Answers
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1. B
2. B
3. B
4. B
5. B
6. C
7. B
8. C
9. B
10. B
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Explanations
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1. Why does Jersey Mike's emphasize fresh ingredients in
their branding?
A. To imitate their competitors
B. To differentiate themselves in the fast-casual dining market
C. To appeal to only local customers
D. To reduce operating costs

Jersey Mike's emphasizes fresh ingredients in their branding to effectively differentiate
themselves in the fast-casual dining market. Freshness not only enhances the flavor and
quality of their products but also establishes a brand identity that resonates with
health-conscious consumers. By prioritizing fresh, high-quality ingredients, Jersey Mike's
sets itself apart from competitors who may offer more processed or less wholesome
options. This approach aligns with the growing consumer preference for transparency
and quality in food sourcing, making it a strategic branding choice that reinforces the
brand's commitment to providing a superior dining experience. This differentiation helps
Jersey Mike's attract customers who value quality and freshness, thereby strengthening
their market position.

2. What is Jersey Mike's approach to employee training?
A. Minimal training to save costs
B. Comprehensive training on food preparation and customer

service
C. Focus on self-directed learning
D. Employing temporary staff only

Jersey Mike's approach to employee training prioritizes comprehensive training on food
preparation and customer service. This thorough training ensures that employees are
well-equipped with the necessary skills to deliver high-quality products and exceptional
customer experiences. By focusing on both aspects, the company maintains its
commitment to consistently outstanding service and quality, which is essential in the
competitive fast-food industry.   Comprehensive training not only enhances the
employees' ability to perform their duties effectively but also fosters a positive work
environment where staff feel confident and knowledgeable in their roles. This, in turn,
contributes to customer satisfaction and loyalty, reinforcing Jersey Mike's brand
reputation for quality.  Other options, such as minimal training or relying solely on
self-directed learning, would likely compromise the consistency and quality of service
that Jersey Mike's aims to provide. Similarly, employing only temporary staff may hinder
the establishment of a cohesive team culture and long-term investment in employee
development, which is counterproductive to the brand's objectives.

8Sample study guide. Visit https://jerseymikesphase1.examzify.com for the full version

SA
M

PLE



3. How do the slicing standards for green bell peppers
compare to those for tomatoes?
A. Thinner
B. The same
C. Thicker
D. Not related

The slicing standards for green bell peppers and tomatoes are considered to be the same
because they both require similar techniques and considerations due to their textures
and usage in food preparation. When slicing green bell peppers, the goal is to achieve
uniform slices that are easy to handle and can be used in various dishes, just like with
tomatoes. Both require attention to maintaining consistent thickness for even cooking
and aesthetic presentation.   While tomatoes are generally softer and may need a more
delicate handling technique to avoid crushing, the size and thickness of the slices are
standardized to ensure compatibility in recipes and plating. Therefore, when preparing
both ingredients, following the same slicing standards helps ensure that they perform
similarly in terms of cooking time and overall dish appearance.

4. How many inches should be left on either side of the score
when preparing bread?
A. 1 inch
B. 1.5 inches
C. 2 inches
D. 2.5 inches

The correct answer indicates that 1.5 inches should be left on either side of the score
when preparing bread. This measurement is significant because it allows enough space
to maintain the structural integrity of the bread while also providing sufficient surface
area for even cooking and proper crust development. Leaving 1.5 inches ensures that the
bread does not become too thin at the scored area, which could lead to unintended
tearing or difficulty in handling the bread. Additionally, this size helps to keep the
proportion of the crust to the inside soft texture balanced, enhancing the overall quality
of the sandwich.

5. How many ounces of peppers are needed for a hot sub?
A. 0.5 oz
B. 0.75 oz
C. 1.0 oz
D. 1.25 oz

For a hot sub, the standard amount of peppers used is 0.75 ounces. This measurement is
in line with the operational practices established at Jersey Mike's, ensuring consistency
and flavor balance in their sandwiches. Using this specific quantity allows the peppers to
enhance the overall taste without overwhelming the other ingredients. The other options
either do not provide the correct amount as specified in the guidelines or suggest either
less or more than what is recommended for optimal flavor integration.
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6. How many slices of provolone are typically used in a
sandwich?
A. 3 slices
B. 4 slices
C. 5 slices
D. 6 slices

In a typical Jersey Mike's sandwich, the standard amount of provolone cheese used is 5
slices. This number is aligned with their consistent approach to providing a generous
serving of cheese, ensuring that the flavor complements the other ingredients without
overpowering them. The 5 slices create a balanced texture and taste experience in the
sandwich, allowing for the rich, creamy qualities of the provolone to be appreciated fully
while also blending harmoniously with meats, vegetables, and sauces. The focus on 5
slices reflects the brand's commitment to quality and customer satisfaction, reinforcing
the idea that their sandwiches are made with attention to detail and ingredient integrity.

7. What certification do Jersey Mike's locations primarily aim
for regarding food safety?
A. Food Handler certification
B. ServSafe certification
C. Health Department certification
D. ISO certification

Jersey Mike's primarily aims for ServSafe certification regarding food safety because this
certification is specifically designed to help food service establishments safely prepare
and serve food. It covers essential topics including food handling, sanitation, and safety
protocols that help reduce the risk of foodborne illnesses.   ServSafe certification is
widely recognized across the restaurant and food service industry, making it a pertinent
choice for Jersey Mike's locations as it helps ensure that employees understand best
practices in food safety and sanitation. This comprehensive training is crucial for
maintaining high standards in food quality and safety, ultimately contributing to
customer health and satisfaction.   While Food Handler certification and Health
Department certification are important, they typically cover broader or less detailed
aspects compared to what ServSafe offers. ISO certification, on the other hand, relates
more to organizational management and does not focus specifically on food safety within
the food service environment.
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8. Which sandwich is one of Jersey Mike's most popular
options?
A. The #1 Classic Italian
B. The #12 Cancro Classic
C. The #99 "The Big Kahuna" Cheese Steak
D. The #8 Club Sub

The #99 "The Big Kahuna" Cheese Steak is indeed one of Jersey Mike's most popular
options because it combines a robust flavor profile with a hearty texture, appealing to
both cheese steak lovers and those seeking a filling meal. It features grilled steak,
melted cheese, and a variety of fresh toppings, making it an appealing choice for
customers looking for a satisfying and indulgent sandwich. This combination of
ingredients satisfies cravings for both meat and cheese, while the option to customize the
sandwich with additional toppings enhances its popularity.   The other sandwiches listed,
while also popular, may not have the same level of signature status or the unique appeal
that the Big Kahuna offers with its specific blend of ingredients, which are particularly
favored for their taste and substance.

9. What is the intention behind the Jersey Mike's Loyalty
program?
A. To promote higher prices
B. To reward frequent customers
C. To limit customer visits
D. To sell more drinks

The intention behind the Jersey Mike's Loyalty program is to reward frequent customers.
Such loyalty programs are designed to incentivize repeat business by offering benefits
that appeal to customers, such as discounts, points for purchases, or exclusive
promotions. By rewarding those who visit often, the program encourages customers to
choose Jersey Mike's over competing establishments, fostering a long-term relationship
between the brand and its patrons. This strategy not only enhances customer satisfaction
but also drives sales growth as loyal customers are likely to spend more frequently.   The
other options do not align with the core purpose of a loyalty program. For instance,
promoting higher prices, limiting visits, or solely focusing on selling drinks are not
typical objectives of such a program. Instead, the focus is on creating value for customers
to keep them returning.
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10. In terms of community support, what is a common
initiative by Jersey Mike's franchises?
A. Sponsoring national sports teams
B. Hosting charity events for local schools and organizations
C. Providing free sandwiches to everyone in the community
D. Establishing retail partnerships

Jersey Mike's franchises often engage with their communities through hosting charity
events for local schools and organizations. This initiative reflects their commitment to
giving back and supporting local causes that matter to the communities they serve. By
organizing events such as fundraising days where a portion of sales goes to specific local
charities, they foster a sense of community involvement and support important local
initiatives.   This approach not only helps raise funds for critical needs but also
strengthens relationships within the community, demonstrating the brand's dedication to
making a positive impact at a local level. It allows customers and local businesses to
participate in meaningful ways, enhancing community ties and encouraging a culture of
generosity and support.   The other options, while they may reflect various forms of
community engagement, do not capture the heart of Jersey Mike's common initiatives as
effectively as hosting charity events does.
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