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1. What is a common use for Salsa Macha in cooking?
A. As a salad dressing
B. As a dipping sauce
C. As a marinara sauce
D. As a dessert topping

2. Can employees sit at the bar or order from a bartender
when off the clock?

A. Yes, it is allowed

B. No, it is not allowed

C. Only during special events

D. Only with management approval

3. What number should the soup warmer knob be set to?
A. 5
B. 6
C.7
D. 8

4. What ingredients are used to garnish the sweet potatoes?
A. Cranberry agodulce, Black Walnuts, and Chevre
B. Maple syrup, Pecans, and Goat cheese
C. Honey glaze, Almonds, and Feta
D. Brown sugar, Cashews, and Parmesan

5. Who owns Moonrakers?
A. John and Lauri Smith
B. Michael, Sarah, and Sarah's brother
C. Lauri, John, Steven, and Dennis Stephens
D. Only John and Dennis

6. How many pieces of pita accompany the whipped feta?
A. 8 pieces
B. 10 pieces
C. 12 pieces
D. 14 pieces
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7. How many refills do guests get on juice or milk before an
additional charge?

A. One refill

B. Two refills

C. No refills

D. Unlimited refills

8. What species of wood do we burn in our Wood Fired Oven?
A. Pine, Cedar, or Fir
B. Birch, Maple, or Cherry
C. Oak, Hickory, or Poplar
D. Walnut, Elm, or Ash

9. What is Chermoula?
A. A sweet dessert sauce
B. A sauce made from herbs, spices, and oil
C. A type of Moroccan stew
D. A spicy condiment for meats

10. In which cuisine is Dukkah commonly used?
A. Asian cuisine
B. North African cuisine
C. South American cuisine
D. Italian cuisine
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1. What is a common use for Salsa Macha in cooking?
A. As a salad dressing
B. As a dipping sauce

C. As a marinara sauce
D. As a dessert topping

Salsa Macha is primarily known for its versatile application as a dipping sauce. It’s a chili
oil that often combines dried chiles, garlic, and nuts, resulting in a rich and flavorful
condiment that pairs well with a variety of foods. Its origins are in Mexican cuisine,
where it’s commonly served alongside snacks or appetizers, enhancing the overall flavor
profile of dishes like tortilla chips, grilled meats, or vegetables. While it could
theoretically be used in other ways, such as a salad dressing or incorporated into
marinara sauce, its traditional and most popular use is as a dipping sauce. The intensity
and complexity of flavors in Salsa Macha make it especially suited for dipping, as it
complements rather than overwhelms the foods with which it is served.

2. Can employees sit at the bar or order from a bartender
when off the clock?

A. Yes, it is allowed
B. No, it is not allowed

C. Only during special events
D. Only with management approval

Employees are generally not allowed to sit at the bar or order from a bartender when they
are off the clock due to various operational and legal considerations that establishments
must adhere to. One major reason for this policy is to maintain a clear separation
between work obligations and personal time, which helps in managing workplace
boundaries and ensuring professionalism. Allowing employees to engage as patrons could
lead to perceptions of favoritism or disruptions in the flow of service, and it could also
raise concerns regarding responsible alcohol service and consumption. Additionally,
many establishments implement this policy to comply with regulations regarding alcohol
service, as having employees consume alcohol on the premises may affect liability and
insurance issues. Bar settings often require strict adherence to policies that protect both
the patrons and the staff, particularly when it comes to alcohol consumption and the
responsibilities involved in serving alcohol. These considerations underline the
rationale behind prohibiting employees from sitting at the bar or ordering drinks when
they are off the clock, ensuring a professional and compliant operational environment.
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3. What number should the soup warmer knob be set to?
A.5
B. 6
C.7
D. 8

The recommended setting for the soup warmer knob being at 7 ensures that the soup
maintains an optimal serving temperature without overcooking or diminishing its quality.
This temperature allows for even heating and prevents the soup from being too cool for
service, which can negatively affect customer satisfaction. Setting it at 7 strikes a
balance between keeping the soup at a safe serving temperature while allowing for
preparation and readiness for service. Using a different number may not provide that
same balance, making 7 the most effective choice for maintaining the quality of the soup
in a busy service environment.

4. What ingredients are used to garnish the sweet potatoes?

A. Cranberry agodulce, Black Walnuts, and Chevre
B. Maple syrup, Pecans, and Goat cheese

C. Honey glaze, Almonds, and Feta

D. Brown sugar, Cashews, and Parmesan

The correct answer highlights the specific ingredients used to enhance the flavor and
presentation of the sweet potatoes. Garnishes are often selected not only for their taste
but also for their ability to complement the main dish. Cranberry agodulce adds a sweet
and tangy element, which pairs well with the natural sweetness of the sweet potatoes,
creating a balanced flavor profile. Black walnuts contribute a rich, nutty taste and a
crunchy texture, adding depth to the dish. Chevre, a type of goat cheese, brings a creamy
and slightly tangy component that enhances the overall taste and provides contrast to the
sweetness of the other ingredients. These elements combined create a harmonious
garnish that elevates the sweet potatoes, making them a standout item on the menu.
Each ingredient serves a purpose beyond mere decoration; they together create a unique
culinary experience that aligns with the bold flavors typically associated with a winter
menu.
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5. Who owns Moonrakers?
A. John and Lauri Smith
B. Michael, Sarah, and Sarah's brother

C. Lauri, John, Steven, and Dennis Stephens
D. Only John and Dennis

The ownership of Moonrakers, indicated by the correct answer, includes Lauri, John,
Steven, and Dennis Stephens, showcasing a partnership between these individuals. This
grouping highlights both significant contributions from each owner and a diverse set of
skills, which is often vital for managing a successful establishment. Understanding the
dynamics of ownership in restaurants or similar venues often requires looking at the
backgrounds and roles of the individuals involved. In this case, the presence of both
Lauri and John suggests a foundational connection, while Steven and Dennis likely bring
additional expertise that contributes to the overall operation and direction of
Moonrakers, thereby enhancing its winter menu offerings. The inclusion of multiple
names reflects a collaborative approach to the business, which can often lead to more
innovative and diverse offerings, as well as a robust decision-making process. This
diversification of ownership can help in various aspects of the restaurant's success, such
as contract negotiations, supplier relationships, and marketing strategies, all of which
benefit from having several stakeholders who bring different perspectives and ideas to
the table.

6. How many pieces of pita accompany the whipped feta?
A. 8 pieces
B. 10 pieces
C. 12 pieces

D. 14 pieces

The correct response indicates that 12 pieces of pita are served with the whipped feta.
This pairing is typically designed to provide a satisfying balance, allowing enough pita for
dipping while ensuring that the dish remains shareable and enjoyable among diners. The
number of pita pieces accommodates a good amount for guests to enjoy with the creamy
texture and tangy flavor of the whipped feta, enhancing the overall dining experience.
This specific quantity ensures that there is enough to complement the feta without
overwhelming it, making it a well-thought-out portion size for appetizers.

7. How many refills do guests get on juice or milk before an
additional charge?

A. One refill

B. Two refills

C. No refills

D. Unlimited refills

Guests receive no refills on juice or milk before incurring an additional charge. This
policy typically aims to manage costs and ensure efficient service, as beverages like juice
and milk can be more expensive items on a menu. By not including refills in the standard
price, the establishment can better control supply and demand, while also encouraging
guests to be considerate about their beverage choices. The other options suggest
varying levels of refill allowances, which may lead to higher operational costs and
potentially waste if guests order more than they consume. This approach of offering no
refills reflects a focus on maintaining quality service and inventory control.
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8. What species of wood do we burn in our Wood Fired Oven?
A. Pine, Cedar, or Fir
B. Birch, Maple, or Cherry
C. Oak, Hickory, or Poplar
D. Walnut, Elm, or Ash

Oak, Hickory, and Poplar are the ideal choices of wood for a wood-fired oven. Oak is
particularly valued for its high density and long burn time, providing consistent heat,
which is essential for achieving the perfect cooking temperature. Hickory is known for its
strong flavor, which can enhance the taste of various dishes when cooked in the oven. It
also burns hot and gives a great amount of heat. Poplar, while not as dense as oak and
hickory, can still be used effectively as it burns cleanly and produces a good amount of
heat, making it suitable for certain cooking applications. In contrast, the other wood
options mentioned may not provide the same quality of heat or flavor enhancement in a
wood-fired oven context. For example, while pine is readily available and commonly used
for other types of burning, it produces more creosote and can cause more popping, which
is not ideal for cooking.

9. What is Chermoula?
A. A sweet dessert sauce
B. A sauce made from herbs, spices, and oil

C. A type of Moroccan stew
D. A spicy condiment for meats

Chermoula is a flavorful sauce that originates from North African cuisine, particularly
within Moroccan traditions. It is known for its vibrant combination of fresh herbs, spices,
and oil, which are typically blended together to create a marinade or dipping sauce. The
herbs commonly used in Chermoula include cilantro and parsley, while spices might
consist of cumin, coriander, and occasionally paprika or chili peppers for added warmth.
This versatile sauce is often used to enhance the flavors of grilled fish, meats, and
vegetables, making it a popular choice in various culinary dishes. Chermoula brings
depth and freshness to the ingredients it accompanies, highlighting its essential role in
Moroccan cooking and beyond.

10. In which cuisine is Dukkah commonly used?
A. Asian cuisine
B. North African cuisine

C. South American cuisine
D. Italian cuisine

Dukkah is a traditional Egyptian blend of herbs, nuts, and spices that is commonly used
in North African cuisine. This mixture typically includes ingredients like sesame seeds,
coriander, cumin, and sometimes various nuts such as hazelnuts or pistachios. The
unique combination of flavors makes dukkah a versatile seasoning and dip in dishes
typical of North African culinary traditions. While aspects of Asian, South American,
and Italian cuisines may involve various spice blends and dipping sauces, they do not
traditionally include dukkah, which is specifically tied to the cultural heritage and flavors
of North Africa. Therefore, identifying North African cuisine as the correct context for
dukkah highlights its culinary significance in that region.
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