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1. In a Small Chicken Cordon Bleu, what are the respective
weights of chicken and ham?
A. 1.0 oz Chicken, 1.5 oz Ham
B. 1.5 oz Chicken, 1.0 oz Ham
C. 2.0 oz Chicken, 1.0 oz Ham
D. 2.5 oz Chicken, 1.5 oz Ham

2. What should be added to sugar to make the sugar water
recipe?
A. Unsweetened tea
B. Thoroughly dissolved sugar into warm water
C. Cool water
D. Ice water

3. Which condiment is typically automatic on an Italian
sandwich?
A. Ketchup
B. Mayo
C. Mustard
D. None

4. What is the method used to make Teriyaki?
A. Stir and Bake
B. Puddle, then Mix
C. Marinate and Grill
D. Soak and Sauté

5. What is an effective way to ensure goals are achievable?
A. Make them overly ambitious
B. Base them on past performance
C. Leave them open-ended
D. Establish them on a whim
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6. What impact does effective change management have at
Penn Station?
A. It leads to higher employee turnover
B. It disrupts service temporarily
C. It helps in smoothly implementing new policies
D. It eliminates customer feedback

7. What is an effective way to promote teamwork among staff
in a Penn Station?
A. Encouraging staff to compete against each other
B. Organizing regular team meetings and collaborative tasks
C. Limiting communication to only necessary tasks
D. Providing individual incentives based only on performance

8. Why is continuous improvement important for a Penn
Station Manager?
A. It reduces employee turnover
B. It boosts marketing efforts
C. It enhances operational efficiency, customer satisfaction, and

staff engagement
D. It increases sales volume

9. What importance does staff diversity play in the efficiency
of a Penn Station?
A. It creates conflicts
B. It fosters creativity
C. It complicates communication
D. It slows down decision-making

10. What must be done with a clean apron worn by the staff?
A. Worn loosely
B. Tied up at the waist and around the neck
C. Worn only at the grill station
D. Changed every hour
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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. In a Small Chicken Cordon Bleu, what are the respective
weights of chicken and ham?
A. 1.0 oz Chicken, 1.5 oz Ham
B. 1.5 oz Chicken, 1.0 oz Ham
C. 2.0 oz Chicken, 1.0 oz Ham
D. 2.5 oz Chicken, 1.5 oz Ham

The correct weight distribution for a Small Chicken Cordon Bleu emphasizes a balance
between the chicken and ham components. In this case, having 1.5 ounces of chicken
alongside 1.0 ounce of ham ensures that the flavor of the chicken is prominent while still
allowing the taste of the ham to complement it. This balance is critical in culinary
practices, as it allows the dish to maintain its integrity and satisfy traditional preparation
standards.   This particular ratio is also typically aligned with nutritional guidelines and
portion control in the culinary industry, making the dish appealing both in flavor and
presentation. The choice reflects both taste preferences and the technical expectations of
a Small Chicken Cordon Bleu.

2. What should be added to sugar to make the sugar water
recipe?
A. Unsweetened tea
B. Thoroughly dissolved sugar into warm water
C. Cool water
D. Ice water

The correct answer is to thoroughly dissolve sugar into warm water because using warm
water allows the sugar to dissolve more effectively and quickly compared to cold or cool
water. When sugar is added to warm water, the heat reduces the viscosity of the water,
enabling the sugar crystals to break apart and disperse evenly throughout the solution,
ensuring a well-mixed and homogeneous sugar water.  Other choices would not achieve
the same result. For example, unsweetened tea is a different beverage with its own flavor,
and using cool or ice water may slow down the dissolving process, leading to undissolved
sugar settling at the bottom, resulting in an uneven mixture. Warm water facilitates a
smoother and more efficient recipe-making process for sugar water.
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3. Which condiment is typically automatic on an Italian
sandwich?
A. Ketchup
B. Mayo
C. Mustard
D. None

The correct choice highlights that mayonnaise is the condiment most commonly found on
an Italian sandwich. This is due to mayonnaise's creamy texture and ability to
complement the flavors of the meats, cheeses, and other ingredients typically present in
Italian sandwiches. Italian sandwiches often feature robust flavors from ingredients like
salami, prosciutto, or peppers, and mayonnaise serves as a unifying agent, enhancing
moisture and richness without overpowering the other components.  Ketchup and
mustard are generally not associated with Italian sandwiches in traditional recipes, as
they tend to lean more towards American or deli-style sandwiches. The option indicating
"none" would suggest that no condiment is typical, which overlooks the common use of
mayonnaise in this context. Thus, mayonnaise stands out as the automatic choice for
enhancing the taste of an Italian sandwich.

4. What is the method used to make Teriyaki?
A. Stir and Bake
B. Puddle, then Mix
C. Marinate and Grill
D. Soak and Sauté

The method used to make Teriyaki involves marinating the food, which typically includes
meat or vegetables, in a flavorful sauce made primarily from soy sauce, sake, mirin, and
sugar. This marinade imparts a rich flavor and tenderizes the ingredients. After
marinating, the food is often grilled or broiled to achieve a slightly caramelized surface
while still retaining moisture and flavor.  While the choice that suggests "Puddle, then
Mix" is chosen, it does not accurately describe the traditional process associated with
Teriyaki. The term "puddle" is vague and does not convey the crucial steps of marinating
and the intense flavors that are central to Teriyaki preparation. Instead, marinating
followed by grilling allows for the formation of that signature glaze and taste profile
associated with authentic Teriyaki dishes.
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5. What is an effective way to ensure goals are achievable?
A. Make them overly ambitious
B. Base them on past performance
C. Leave them open-ended
D. Establish them on a whim

Basing goals on past performance is an effective way to ensure they are achievable
because it relies on historical data and experience to set realistic expectations. By
analyzing what has previously been accomplished, you can identify patterns, strengths,
and areas for improvement. This method allows for the establishment of goals that are
challenging yet attainable, as they are grounded in measurable outcomes rather than
abstract ideas or haphazard decisions.   Utilizing past performance provides a practical
framework for setting targets that motivate individuals to improve while remaining
within the realm of possibility. It incorporates lessons learned from previous successes
and challenges, leading to more informed goal-setting processes. This not only fosters
accountability but also enhances the likelihood of success.

6. What impact does effective change management have at
Penn Station?
A. It leads to higher employee turnover
B. It disrupts service temporarily
C. It helps in smoothly implementing new policies
D. It eliminates customer feedback

Effective change management is crucial in any organization, including Penn Station, as it
facilitates the smooth implementation of new policies. By employing structured
processes to navigate and introduce changes, an organization can help ensure that
employees understand the reasons behind these changes, their roles in the transition,
and how the changes will benefit both staff and customers.  This smooth implementation
is characterized by clear communication, adequate training, and support, which
minimizes confusion or resistance among employees. As a result, operations can continue
with minimal disruption to service. When change management is done well, it can
enhance employee morale and efficiency, leading to an overall positive experience for
customers and staff alike. The focus on effective change management helps to align the
workforce with the organization's goals, fostering a culture that embraces change rather
than fears it.
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7. What is an effective way to promote teamwork among staff
in a Penn Station?
A. Encouraging staff to compete against each other
B. Organizing regular team meetings and collaborative tasks
C. Limiting communication to only necessary tasks
D. Providing individual incentives based only on performance

Promoting teamwork among staff is essential for creating a positive work environment
and improving overall performance. Organizing regular team meetings and collaborative
tasks fosters communication and encourages employees to work together towards
common goals. This approach not only helps build relationships among team members
but also enhances problem-solving capabilities as individuals can share diverse
perspectives and skills.  Regular meetings allow for updates, discussions about
challenges, and brainstorming sessions, which can lead to collective solutions.
Collaborative tasks build trust and a sense of camaraderie, making staff more willing to
support one another. This synergy enhances not only the individual performance of the
employees but also the effectiveness of the entire team and ultimately benefits the
organization as a whole.  In contrast, options that suggest competition among staff or
limiting communication can create a divisive atmosphere that discourages cooperation.
Additionally, focusing solely on individual performance can undermine teamwork, as
employees may prioritize their personal achievements over the collective success of the
team.

8. Why is continuous improvement important for a Penn
Station Manager?
A. It reduces employee turnover
B. It boosts marketing efforts
C. It enhances operational efficiency, customer satisfaction, and

staff engagement
D. It increases sales volume

Continuous improvement is vital for a Penn Station Manager because it encompasses a
holistic approach to enhancing various facets of the business. By focusing on operational
efficiency, a manager can streamline processes, reduce waste, and optimize resources,
which leads to smoother operations and lower costs.   Moreover, prioritizing continuous
improvement directly correlates with customer satisfaction. By consistently evaluating
and refining service delivery, menu offerings, and overall customer experience, a
manager not only meets but can exceed customer expectations, leading to repeat
business and positive word-of-mouth.  Staff engagement is another critical component.
When employees see their work environment improving and are encouraged to contribute
to that process, it boosts morale and job satisfaction. Engaged employees are often more
productive and committed, fostering a positive workplace culture that supports
continuous improvement.   Therefore, continuous improvement creates a synergy among
operational efficiency, customer satisfaction, and staff engagement, which is essential for
the sustained success of a Penn Station location.
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9. What importance does staff diversity play in the efficiency
of a Penn Station?
A. It creates conflicts
B. It fosters creativity
C. It complicates communication
D. It slows down decision-making

Staff diversity plays a crucial role in fostering creativity within a Penn Station
environment. A diverse workforce brings together individuals with varied backgrounds,
perspectives, and experiences. This mixture of ideas can lead to innovative solutions and
improvements in operations, enhancing overall efficiency.  When employees from
different cultural, educational, and experiential backgrounds collaborate, they are more
likely to approach problems from multiple angles, generating a richer array of ideas. This
creative synergy can lead to finding new ways to serve customers better, streamline
operations, or enhance the overall customer experience in a busy transit hub like Penn
Station.  Furthermore, creativity driven by diversity can also improve employee morale
and satisfaction, as workers feel valued for their unique contributions. This can lead to
higher engagement, reduced turnover, and a stronger overall team dynamic, all of which
are vital for maintaining operational efficiency and providing an excellent customer
experience.

10. What must be done with a clean apron worn by the staff?
A. Worn loosely
B. Tied up at the waist and around the neck
C. Worn only at the grill station
D. Changed every hour

A clean apron worn by the staff must be tied up at the waist and around the neck to
ensure it stays securely in place while working. This is important for both safety and
hygiene reasons. A properly secured apron protects the staff's clothing from spills and
splatter and helps maintain a clean and professional appearance.   Additionally, tying the
apron properly prevents it from becoming a safety hazard; if it were to come loose, it
could get caught in equipment or cause a worker to trip. The correct way to wear an
apron reflects proper workplace practices and responsibility towards maintaining a safe
and sanitary environment.
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