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Questions
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1. What is the key ingredient for the build of a crispy fish
sandwich?
A. Hawaiian bun
B. White bread
C. Whole wheat bun
D. Brioche bun

2. Where are all LJS training materials located?
A. In the staff room
B. Treasure chest
C. Corporate office
D. Online portal

3. According to the guidelines, what needs to be monitored in
addition to cleanliness?
A. Employee Satisfaction
B. Customer Feedback
C. Food Quality
D. Sales Performance

4. What is the hold time for chicken once cooked?
A. 10 minutes
B. 15 minutes
C. 20 minutes
D. 30 minutes

5. What step comes before entering inventory in Macromatix?
A. Authorize inventory counts
B. Ensure all stock is accounted for
C. Count the inventory
D. Reorder low stock items

6. What is the hold time for fish once cooked?
A. 10 minutes
B. 15 minutes
C. 20 minutes
D. 30 minutes
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7. What is the allowed amount of time to close out a call back
alert?
A. 12 hours
B. 24 hours
C. 36 hours
D. 48 hours

8. What is the hold time for shrimp once cooked?
A. 5 minutes
B. 10 minutes
C. 15 minutes
D. 20 minutes

9. How should salt be applied to fries?
A. Evenly sprinkled with a spoon
B. 3 shakes in a zigzag motion once
C. 3 shakes in a zigzag motion twice
D. By using a salt shaker with a spout

10. What is the total hold time for coleslaw after including its
marinating period?
A. 24 hours
B. 36 hours
C. 48 hours
D. 72 hours
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Answers
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1. A
2. B
3. C
4. B
5. C
6. C
7. B
8. B
9. C
10. C
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Explanations
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1. What is the key ingredient for the build of a crispy fish
sandwich?
A. Hawaiian bun
B. White bread
C. Whole wheat bun
D. Brioche bun

The key ingredient for the build of a crispy fish sandwich is the Hawaiian bun. This type
of bun is known for its slightly sweet flavor and soft, fluffy texture, which complements
the crispy texture of the fried fish. The sweetness of the Hawaiian bun helps to balance
the savory and deep-fried elements of the sandwich, enhancing the overall flavor profile.
Additionally, the softness of the bun provides a pleasant contrast to the crunchiness of
the fish, making every bite enjoyable.  While the other bread options may offer their
unique flavors and textures, a Hawaiian bun specifically brings that desired sweetness
and softness, which are essential in creating a satisfying fish sandwich experience.

2. Where are all LJS training materials located?
A. In the staff room
B. Treasure chest
C. Corporate office
D. Online portal

The training materials for Long John Silver's are specifically located in the treasure
chest. This metaphorical reference emphasizes the idea that valuable resources, such as
training materials, are stored in a secure and designated place intended for staff use. It
implies that the materials are curated and readily available for employees to access as
they prepare for their roles within the company.   While other options may seem
plausible, they do not accurately reflect where the training materials are stored. For
example, the staff room is typically a place for employees to gather or take breaks rather
than an official repository for training. The corporate office generally manages
administrative functions and strategic oversight, but it is not a primary storage location
for training resources. An online portal could be a modern approach for many
organizations, but in this context, the treasure chest symbolizes a deeper, more personal
engagement with the materials exclusive to the Long John Silver's training experience.
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3. According to the guidelines, what needs to be monitored in
addition to cleanliness?
A. Employee Satisfaction
B. Customer Feedback
C. Food Quality
D. Sales Performance

Monitoring food quality is essential for maintaining operational standards in any food
service establishment, including Long John Silver's. High food quality ensures that
products meet safety and taste benchmarks to satisfy customers and maintain the
brand's reputation. It plays a crucial role in customer satisfaction because customers
expect their meals to be fresh, well-prepared, and served at the right temperature. By
focusing on food quality alongside cleanliness, managers can uphold health regulations,
prevent foodborne illnesses, and encourage repeat business. This vigilance makes it
necessary for management trainees to prioritize food quality as part of their training in
ensuring a positive dining experience.   In contrast, while employee satisfaction,
customer feedback, and sales performance are all important aspects of running a
successful business, they do not directly relate to the immediate health and safety
compliance that food quality encompasses. Monitoring food quality is foundational, as it
directly affects customers' perception and experience of the establishment.

4. What is the hold time for chicken once cooked?
A. 10 minutes
B. 15 minutes
C. 20 minutes
D. 30 minutes

The hold time for chicken once cooked is commonly set at 15 minutes. This duration is
critical because it allows the chicken to retain its optimal temperature and quality before
being served. Holding it for this specific time frame helps ensure food safety, as it allows
bacteria to settle, and the chicken can maintain its moisture and flavor.   Additionally,
it's important for restaurants to establish precise hold times for different items to
manage food inventory effectively and maintain consistent quality. Anything shorter may
not adequately preserve the product, while longer hold times could lead to dryness and
degradation of taste and texture. Therefore, adhering to the 15-minute guideline
effectively balances freshness with food safety standards.
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5. What step comes before entering inventory in Macromatix?
A. Authorize inventory counts
B. Ensure all stock is accounted for
C. Count the inventory
D. Reorder low stock items

The correct answer is counting the inventory. This step is crucial as it establishes the
starting point for managing your stock levels accurately. Before entering inventory into
the Macromatix system, you need to physically count your inventory to ensure that you
have an accurate record of all items on hand. This count provides the necessary data for
entering quantities into the inventory system and helps in identifying discrepancies that
may need to be addressed.   The counting process typically occurs after ensuring that all
stock is accounted for but before any inventory entries can be recorded in the system. It’s
the foundation upon which all subsequent inventory management activities, such as
authorizing counts or reordering items, will be based. Properly conducting this count
allows for a reliable inventory log and helps maintain efficient stock management
practices.

6. What is the hold time for fish once cooked?
A. 10 minutes
B. 15 minutes
C. 20 minutes
D. 30 minutes

The correct hold time for cooked fish is 20 minutes. This guideline is based on food
safety standards, which dictate that cooked fish should be kept at the appropriate
temperature to ensure it remains safe to eat without compromising quality. Holding
cooked fish for 20 minutes allows for a balance between ensuring that it's served at a
safe temperature while also maintaining its taste and texture.  Longer hold times can
lead to a decline in the quality of the fish, resulting in undesired texture and flavor
changes. Keeping cooked fish for too short a time might result in it being served too
fresh but potentially unsafe if it hasn't adequately rested. Therefore, 20 minutes is
considered an optimal duration that aligns with both safety practices and quality control
in a food service environment.

7. What is the allowed amount of time to close out a call back
alert?
A. 12 hours
B. 24 hours
C. 36 hours
D. 48 hours

The allowed amount of time to close out a call back alert is 24 hours. This timeframe is
established to ensure that customer concerns or feedback are addressed promptly, which
reflects the business's commitment to customer service and satisfaction. Closing out a
call back alert within 24 hours allows management to address issues while they are still
fresh in the customer's mind, which can lead to better resolutions and improved
customer relations.  Timeliness in this context helps maintain the efficiency of
communication and ensures that any necessary follow-up actions can be taken quickly.
This quick turnaround can also enhance the overall customer experience, as customers
feel valued and appreciated when their issues are prioritized.
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8. What is the hold time for shrimp once cooked?
A. 5 minutes
B. 10 minutes
C. 15 minutes
D. 20 minutes

The correct hold time for cooked shrimp is 10 minutes. This duration is crucial to ensure
that the shrimp maintains its quality and safety after cooking. Holding shrimp for 10
minutes allows it to stay warm and retain flavor and texture without becoming
overcooked or drying out.   Following this specific time frame also helps comply with food
safety standards, which are designed to prevent bacterial growth. Cooked seafood,
including shrimp, should not be held for excessively long periods as it can lead to a
decline in quality and potential foodborne illness risks. Therefore, managing the hold
time appropriately is essential for maintaining the overall standard of the food served at
Long John Silver's.

9. How should salt be applied to fries?
A. Evenly sprinkled with a spoon
B. 3 shakes in a zigzag motion once
C. 3 shakes in a zigzag motion twice
D. By using a salt shaker with a spout

Applying salt to fries is essential for enhancing their flavor, and the method chosen can
impact the overall seasoning. The correct method involves shaking salt in a zigzag
motion twice to ensure an even distribution across the surface of the fries. This
technique allows for a balanced seasoning, ensuring that some fries do not end up overly
salted while others remain bland. The zigzag motion is particularly effective as it allows
the salt to disperse across a wider area, rather than concentrating in one spot.  This
method is preferred because it combines both technique and control, preventing
excessive saltiness while still achieving a satisfying taste. Properly salted fries can
significantly enhance the dining experience, making the attention to detail in this
process important for quality food preparation.

10. What is the total hold time for coleslaw after including its
marinating period?
A. 24 hours
B. 36 hours
C. 48 hours
D. 72 hours

The total hold time for coleslaw, after including its marinating period, is indeed 48
hours. This timeframe is crucial for food safety and quality. The marinating period allows
the ingredients to properly blend and develop flavors, enhancing the overall taste of the
coleslaw. Following this marinating time, the total hold time also encompasses the period
the coleslaw can be safely held before it needs to be discarded or used, in accordance
with food safety regulations.   Maintaining the correct total hold time is essential for
ensuring that the coleslaw remains safe for consumption and retains its desirable
attributes. Therefore, when combining the marinating stage with the holding period,
reaching a total of 48 hours aligns with best practices in food service management,
particularly at establishments like Long John Silver’s.
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