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PROSTART CHAPTER ONE
1.
What are the two segments of the food service industry? (7)

2.
What are the types of food service within the segments: (7-11)

	Commercial
	Non Commercial

	1.

2.

3.

4.

5.
	1.

2.

3.

4.

5.


3.
Define Travel and Tourism. (12)

4.
Define Hospitality.  (12)

5.
Define Tourism. (13)

6.
What are the six forms of transportation listed in the book. (13)


1.





4.


2.





5.


3.





6.

7.
List several key aspects to Hospitality and Foodservice for each of the following time periods.


Greece and Rome (14-15)


Middle Ages (16)


Renaissance through French Revolution (17-18)


Colonial North America (19)


Industrial Revolution (19-20)


The Gilded Age (22-23)


The 20th Century (23-27)



Marie-Antoine Careme:



Georges August Escoffier:

8.
Define the Zagat Survey (36)

9.
Define the Michelin Guide (36)

10.
Give examples and tell how food service works into each of these: (36-46)

	Catering


	

	Retail


	

	Stadiums


	

	Convention Centers


	

	National and State Parks


	

	Theme Parks


	

	Shopping
	

	Monuments, Museums & Zoos


	

	Health Services


	

	Schools and Universities


	

	Military


	

	Corrections


	

	Lodging


	


11.
What is front-of-the-house? (46)

12.
What is back-of-the-house? (46)

13.
What does each job entail? (48-49)

	Manager


	

	Server


	

	Host/Hostess
	

	Executive Chef
	

	Sous Chef
	

	Line Cook
	


14.
What is the difference between: (54-55)


Leisure Traveler:


Business Traveler:

15.
Define the following: (55-56)
	Cultural & Historic Tourism


	

	Environmental Tourism


	

	Recreational Tourism


	


16.
What is an amenity? (56)

17.
What amenities are typically included in the following lodging properties: (56-59)

	Luxury 


	

	Full-Service


	

	Mid-Priced


	

	Economy 


	

	All-Suite


	

	Resorts


	

	Bed & Breakfast


	


18.
What does each diamond in the AAA rating mean? (60)

	1


	

	2


	

	3


	

	4


	

	5


	


19.
What does AAA look for in their rating system? (60-61)

20.
The Mobil Travel Guide rates properties with a five-star system.  What does each star mean? (61)

	1


	

	2


	

	3


	

	4


	

	5


	


21. 
What is the purpose of the PMS software?

22.
Exam Prep Questions


1.
_____




6.
_____


2.
_____




7.
_____


3.
_____




8.
_____


4.
_____




9.
_____


5.
_____




10.
_____

Name:______________________________________________
Period:__________

PROSTART CHAPTER TWO
1.
What is a foodborne illness? (74)

2.
What is foodborne illness outbreak? (74)

3.
What are the costs of foodborne illness to an establishment? (75)


1.





5.


2.





6.


3.





7.


4.





8.

4.
What people fall into the category of high-rick populations? (77)


1.





3.


2.





4.

5.
Define the following: (77)

	Hazard
	

	Contamination
	

	Pathogens
	

	Time Temperature Abuse
	

	Cross Contamination
	


6.
What are microorganisms? (78)

7.
What are the four types of pathogens? (78)


1.





3.


2.





4.

8.
What are the 6 conditions needed for pathogens to grow? (78-79)

	F
	

	A
	

	T
	

	T
	

	O
	

	M
	


9.
What does TCS stand for? (78)

10.
What is the temperature danger zone? (79)

11.
Besides milk and meat products list 6 other foods that are most likely to become unsafe. (80)


1.





4.


2.





5.


3.





6.

12.
Describe how viruses are transferred and the best prevention. (81)

13.
Give two examples of a virus. (81)

14.
What controls bacterial growth? (82)

15.
Give three examples of a foodborne bacteria. (82)


16.
Describe how parasites can show up in food. (82)

17.
What is fungi most commonly responsible for? (82)

18.
What reaction does mold have on food? (83)

19.
What food is mold intentionally added to? (83)

20.
How do you know if food is spoiled by yeast? (83)

21.
What are some foods that have biological toxins? (84)

22.
How can you prevent chemical contamination? (84)

23.
Give 5 examples of physical contamination. (85)


1.






4.


2.






5.


3.

24.
List the 8 common food allergies. (86-87)

25.
What government agency prepare the Food Code? (89)

26.
How can food handlers contaminate food? (94-95)


1.






5.


2.






6.


3.






7.


4.

27.
What are the four suggestions for personal cleanliness and work attire? (95)


1.






3.


2.






4.

28.
When should food handlers wash their hands?  List 6. (97)


1.






4.


2.






5.


3.






6.

29.
What are the 5 steps to proper handwashing? (98)


1.






4.


2.






5.


3.

30.
What is the rule for handling ready-to-eat foods? (99)

31.
When should you stay home from work?  Why? (100)

32.
What are three ways to prevent cross contamination? (105)

33.
If food is held in the temperature danger zone 41-135, at what point should you throw it out? (105)

34.
Describe each of the following thermometers: (106-108)

	Bimetallic 
	

	Thermocouples
	

	Infrared
	


35.
What are 4 signs that food has been temperature abused? (110)


1.






3.


2.






4.

36.
What is FIFO? (111)

37.
In the refrigerator what is the order that food should be stored from the top shelf to the bottom? (112)  (read the paragraph)


1.






4.


2.






5.


3.

38.
What are 4 proper ways to thaw food? (113)


1.






3.


2.






4.

39.
What is the correct temperature for cooking the following foods? (115)

	Poultry (whole or ground)
	

	Ground meat (beef, pork, lamb)
	

	Seafood, Eggs
	

	Roast or Steaks beef, pork, lamb)
	

	Processed or ready-to-eat-food that will be held
	

	Fruit, vegetables, grains, legumes that will be held
	


40.
What is the safe temperature to hold hot food? (116)

41.
What are the temperature guidelines for cooling food? (117)

	Within the first 2 hours
	

	In the next 4 hours
	


42.
What are three things you can do to cool food quickly and safely? (118)


1.






3.


2.

43.
To what temperature does food need to be reheated to and in how many hours does that need to be accomplished? (118)

44.
What are the 5 guidelines for serving food? (120)


1.






4.


2.






5.


3.

45.
What is HACCP and what does each letter stand for?  (126)

46.
List and explain the seven steps of HACCP? (127-131)


1.


2.


3.


4.


5.



6.


7.

47.
What is the difference between cleaning and sanitizing? (135)


Cleaning:


Sanitizing:

48.
What are two methods of sanitizing?  Quickly explain each. (138)


1.


2.

49.
What are the 5 steps for using a three-compartment sink in dish washing? (139-140)


1.






4.


2.






5.


3.

50.
What are the three basic rules for an Integrated Pest Management Program? (144)


1.






3.


2.

51.
Exam Prep Questions


1.
_____




8.
_____


2.
_____




9.
_____


3.
_____




10.
_____


4.
_____




11.
_____


5.
_____




12.
_____


6.
_____




13.
_____


7.
_____

Name:______________________________________________
Period:__________

PROSTART CHAPTER THREE
1.
Define liability. (156)

2.
What does OSHA stand for?  What does it create and enforce? (158)

3.
What does MSDS stand for?  What information does a MSDS sheet contain? (161-162)

4.
What is a general safety audit and why is it important? (163)

5.
What are the four general areas covered in a safety audit? (163-164)


1.






3.


2.






4.

6.
What are some guidelines for clothing and shoes for personal safety? (165)

7.
What is the purpose of an emergency plan? (167)

8.
What is an accident? (167)

9.
What are the 8 steps involved in an accident investigation? (168)


1.






5.


2.






6.


3.






7.


4.






8.

10.
How often should equipment such as ranges, fryers, ventilation units, heating and air conditioning units be cleaned to prevent grease fires? (175)

11.
What are the three classes of fire? (177)

	Class A
	

	Class B
	

	Class C
	


12.
What are the steps in the PASS system? (180)

	P
	

	A
	

	S
	

	S
	


13.
What activates a heat detector? (181)

14.
What is the description and treatment for each type of burn? (184)

	Burn
	Description
	Treatment

	1st Degree
	
	

	2nd Degree
	
	

	3rd Degree
	
	


15.
What can you do to prevent slips, trips and falls in a restaurant or food service establishment? (186-188)

16.
What are the 4 steps in safe lifting? (191)


1.






3.


2.






4.

17.
List the 10 safe knife handling practices. (194-195)


1.






6.


2.






7.


3.






8.


4.






9.


5.






10.

18.
What are the most common foodservice injuries requiring first aid? (200)


1.






4.


2.






5.


3.

19.
What is CPR and when is it used? (202)

20.
What is Heimlich maneuver and when is it used? (202)

21.
What is the most important reminder about CPR or the Heimlich maneuver? (204)

22.
What are two external threats that might occur at a restaurant? (204)

23.
Exam Prep Questions


1.
_____




6.
_____


2.
_____




7.
_____


3.
_____




8.
_____


4.
_____




9.
_____


5.
_____




10.
_____

Name:______________________________________________
Period:__________

PROSTART CHAPTER FOUR
1.
A professional is responsible to four entities.  What are they? (217)


1.





3.


2.





4.

2.
Define each of the culinary attributes listed below. (218-224)

	Knowledge


	

	Skill


	

	Flavor, Aroma

Taste
	

	Judgment


	

	Dedication


	

	Pride


	

	Respect


	

	Personal

Responsibility
	


3.
What is a workstation?  Give examples. (225-226)


4.
Escoffier is credited with the development of the kitchen brigade system.  Give the responsibility for each of the following: (228-228)


Kitchen Brigade

	Chef


	

	Sous Chef


	

	Station Chefs


	



Dining-Room Brigade

	Wine

Steward
	

	Headwaiter


	

	Captains


	

	Front Waiter


	

	Back Waiter


	


5.
Why are math skills important in restaurants? (234-235)

6.
Fill in the equivalents: (242)


Liquid/Volume

	1 gallon
	Quarts
	Cups
	Fluid Ounces
	Tbsp
	Tsp

	1 quart
	Pints
	Cups
	Fluid

Ounces
	Tbsp
	Tsp

	1 pint
	
	Cups
	Fluid ounces
	Tbsp
	Tsp

	1 cup
	
	
	Fluid

Ounces
	Tbsp
	Tsp

	1 fluid

Ounce
	
	
	
	Tbsp
	Tsp

	1 Tbsp
	
	
	
	
	Tsp





Dry/Volume

	1 cup
	Tbsp


	Tsp

	1 Tbsp
	
	Tsp


7.
What are the metric units of measure? (243)

	Volume
	Temperature
	Weight
	Length

	1

2
	1

2
	1

2

3
	1

2

3


8.
What is a standardized recipe? (245)

9.
What are the seven parts of a standardized recipe? (245-256)


1.





5.


2.





6.


3.





7.


4.

10.
Define mise en place. (246)

11.
What is the formula used to convert a recipe? (248)

12.
What is the most accurate way to measure? (249)

13.
What 4 cups are included in a customary measuring set? (250)

14.
What are the 3 steps to measuring dry ingredients? (250)


1.


2.


3.

15.
What are the 6 steps to measuring liquid ingredients? (251)


1.





4.


2.





5.


3.





6.

16.
What 4 spoons are included in a customary measuring spoon set? (251)

17.
What is taring the scale? (252)

18.
What are the three types of scales? (252)


1.


2.


3.

19.
Name the 3 methods for measuring fat and briefly describe each. (253)

	1.


	

	2.


	

	3.


	


20.
What is sifting and when do you do it? (254)

21.
What is AP/EP? (254)

22.
How do you determine how much of a certain vegetable to purchase?  (256)

23.
Why is it better to sometimes purchase convenience items? (257)

24.
Cost the following recipe: (258)

	Ingredient
	Amount
	Unit Cost

	Orange Juice
	1 cup
	$2.40/quart

	Olive Oil
	1 oz
	$8.00/pint

	Roma Tomato
	3
	.30/each

	Green Pepper
	1
	$1.00/each

	Mango
	1
	$1.50/each

	Cilantro
	1 bunch
	.50/bunch

	Avocado
	1
	$1.00

	Flour Tortilla
	1
	$1.20/dozen

	
	
	

	Ingredient
	Amount x Unit Cost
	Ingredient Cost

	Orange Juice
	1 cup x
	

	Olive Oil
	1 oz x
	

	Roma Tomato
	3 x
	

	Green Pepper
	1 x
	

	Mango
	1 x
	

	Cilantro
	1 bunch x
	

	Avocado
	1 x
	

	Flour Tortilla
	1 x
	


25.
Exam Prep Questions


1.
_____




6.
_____


2.
_____




7.
_____


3.
_____




8.
_____


4.
_____




9.
_____


5.
_____




10.
_____

Name:______________________________________________
Period:__________

PROSTART CHAPTER FIVE
1.
What type equipment is used in the flow of food? (272-298)

	Receiving 


	

	Storage


	

	Pre-preparation


	

	Food Prep


	

	Holding and Serving
	


2.
What are the common uses for each of the following knives: (275-276)

	Boning


	

	Chef’s


	

	Cleaver


	

	Fillet


	

	Paring


	

	Santoku
	

	Slicer


	


3.
What is a steel and why and how is it used? (278)


What:


Why:


How:

4.
What is the difference between the following: (281-283)


1.
China cap




2.
Chinois


3.
Colander




4.
Strainer


5.
Sieve

5.
What is difference between the following: (281-283)


1.
Offset spatula



2.
Rubber spatula


3.
Sandwich spreader



4.
Straight spatula

6.
What is the difference between pots and pans? (285-286)

7.
How do you care for the following types of metal (288)

	Aluminum


	

	Cast iron


	

	Chrome


	

	Copper


	

	Stainless steel


	

	Nonstick coating


	


8.
What is an immersion blender? (289)


What is a mandolin? (290)

9.
What does each mixer attachment do? (291)

	Flat beater paddle
	

	Wire whip


	

	Wing whip


	

	Pastry knife


	

	Dough hook


	


10.
What does a convection oven do that conventional ovens don’t do?  What is the outcome? (295)

11.
What is the purpose of a bain-marie? (297)

12.
What is a chafing dish? (297)

13.
What is a speed rack? (298)

14.
What is a steam table? (298)

15.
Define mise en place. (302)

16.
What are the steps to pre-preparation? (303)


1.


2.


3.


4.

17.
What is a seasoning?  What are the 4 basic types? (306)


1.






2.


3.






4.

18.
What is the difference between: (307)


Herbs:


Spices:

19.
What is the difference between dry and fresh herbs? (307)  When a recipe calls for and herb (assumed dry) how much fresh should you use?

20.
How should dry herbs and spices be stored for maximum freshness? (311)

21.
What is unique about garlic and onion? (311)

22.
How do you: (314-315)


Separate and egg?


Whip egg whites?

23.
What is difference between: (320)

	Conduction


	

	Convection


	

	Radiation


	


24.
Define the following: (321)


Barding:


Marinating:

25.
Briefly describe each of the following dry –heat cooking methods. (321-330)

	Broiling


	

	Grilling


	

	Roasting/baking


	

	Griddling


	

	Sautéing


	

	Stir-Fry


	

	Pan-Frying


	

	Deep-Frying


	


26.
Briefly describe each of the following moist–heat cooking methods. (331-333)

	Simmering


	

	Poaching


	

	Blanching


	

	Steaming


	


27.
Briefly describe each of the following combination cooking methods. (331-333)

	Braising


	

	Stewing


	Bouillabaisse:

Fricassee:

Goulash:




28.
What is plating? (340)

29.
What things should be considered when plating? (341)


1.


2.


3.


4.


5.

30.
What does RDA stand for? (346)

31.
Describe the 4 vegetarian diets. (347)

	Vegan


	

	Lacto-vegetarian


	

	Ovo-vegetarian


	

	Lacto-ovo-vegetarian
	


32.
Summarize the 8 dietary guidelines (349-350)

	1.


	

	2.


	

	3.


	

	4.


	

	5.


	

	6.


	

	7.


	

	8.


	


33.
Mypyramid illustrates 5 food groups, what are they? (352)

34.
Describe the 6 key themes of mypyramid? (352-352)


1.


2.


3.


4.


5.


6.

35.
What does the FDA require to appear on all food labels? (356)


1.






2.


3.






4.


5.






6.


7.






8.


9.

36.
What are some of the factors that contribute to obesity? (358)


37.
22.
Exam Prep Questions


1.
_____




6.
_____


2.
_____




7.
_____


3.
_____




8.
_____


4.
_____




9.
_____


5.
_____




10.
_____

Name:______________________________________________
Period:__________

PROSTART CHAPTER SIX
1.
Define Mirepoix: (370)

2.
Define Aromatics: (370)

3.
Define Stock: (371)

4.
Describe the following stocks: (371-372)

	Brown Stock


	

	Fumet


	

	Court Bouillon


	

	Bouillon/Broth


	

	Jus


	


5.
Bones for stock need to be prepared.  Describe 3 methods of preparation. (372)


Blanching:


Browning:


Sweating:

6.
What are some methods of cooling stock quickly? (376)

7.
Describe degreasing: (377)

8.
Describe the 5 grand/mother sauces: (382-383)

	Bechamel


	

	Veloute


	

	Brown or Espagnole


	

	Tomato


	

	Hollandaise


	


9.
What is a roux? (385)

10.
What is a beurre manie? (385)

11.
What is a slurry? (385)

12.
What is a liaison? (386)

13.
What does it mean to temper? (386)

14.
What is a compound butter? (387)

15.
What is a coulis? (387)

16.
What is salsa? (387)

17.
List the two types of soups and some examples of each. (393)


1.






2.

18.
What is borscht? (394)


What is vichyssoise? (394)

19.
How do you make consommé? (394-395)

20.
What is the difference between cream and puree soup? (398)

21.
What ingredient does bisque typically have? (398)

22.
Describe a chowder. (399)

23.
Exam Prep Questions


1.
_____




6.
_____


2.
_____




7.
_____


3.
_____




8.
_____


4.
_____




9.
_____


5.
_____




10.
_____

Name:______________________________________________
Period:__________

PROSTART CHAPTER SEVEN
1.
What is communication? (413)

2.
What is verbal communication? (413)


What is non-verbal communication? (413)

3.
What should you think about before sending a message? (415)


1.


2.


3.


4.

4.
Define historical information and action-required information. (415)

	Historical


	

	Action

Required


	


5.
What are some barriers to communication? (416)

6.
List the possible obstacles to communication: (417-420)


1.
__________________________
7.
__________________________


2.
__________________________
8.
__________________________

3.
__________________________
9.
__________________________


4.
__________________________
10.
__________________________


5.
__________________________
11.
__________________________

6.
__________________________
12.
__________________________

7.
Summarize the steps to effective listening: (426-427)

	1

	2

	3

	4

	5

	6

	7

	8


8.
What are the qualities of an effective speaker? (429)


1.


2.


3.


4.


5.

9.
List the skills needed for effective telephone use (430-431)

	1

	2

	3

	4

	5

	6

	7

	8

	9

	10


10.
What are some appropriate forms of written communication at work? (432)

11.
What are the pointers to make writing easier? (433-434)


1.


2.


3.


4.


5.


6.


7.


8.

12.
What is Organizational Communication? (443)

13.
Define: (443-444)


Mission Statement:


Vision Statement:

14.
What is Interpersonal Communication? (445)

15.
What is empathy?  Why is it important when communicating? (448)

16.
What are some ways to offer appropriate feedback to employees? (449-450)


1.


2.


3.


4.


5.


6.

17.
Exam Prep Questions


1.
_____




6.
_____


2.
_____




7.
_____


3.
_____




8.
_____


4.
_____




9.
_____


5.
_____




10.
_____

Name:______________________________________________
Period:__________

PROSTART CHAPTER EIGHT
1.
What is diversity? (464)

2.
Define the following: (465)


Stereotypes:


Prejudice:


Bias:


Cultural Tendencies:

3.
How can you help break down stereotypes? (466)


1.


2.


3.


4.


5.


6.


7.

4.
What is modeling and who should demonstrate this characteristic? (467)

5.
Explain the four benefits of diversity. (467-469)


1.
Creates a more enjoyable and productive environment.


2.
Attracts more customers


3.
Becomes an employer of choice


4.
Improved legal protection

6.
What is cross-cultural interaction? (468)

7.
How and you develop cross-culture interaction? (468-469)


1.

2.

3.

4.

5.

8.
Define harassment. (469)

9.
What are the advantages and disadvantages of teamwork? (473)

	
ADVANTAGES
	DISADVANTAGES

	
	

	
	

	
	

	
	


10.
What are the 7 behaviors good leaders demonstrate? (479)

	1

	2

	3

	4

	5

	6

	7


11.
How can you tell if a person has good interpersonal skills? (480)

12.
What is motivation? (482)

13.
Define: (482)


Internal motivation:


External motivation:

14.
Most people have high expectations for their employer, manager or boss.  What are the 3 areas and briefly explain each. (482-483)


1.


2.


3.

15.
What are the seven steps to problem solving? (485-487)


1.


2.


3.


4.


5.


6.


7.

16.
What is professional development? (488)

17.
Define Ethics. (489)

18.
What are goals? (492)

19.
What types of organizational goals could be included in a restaurant? (493)

20.
Define each part of SMART goals. (493)


Specific:


Measurable:


Achievable:


Relevant:


Time bound:

21.
How do vision and mission statements work together? (494)

22.
What is a job description?  List some of the things listed on a job description. (501-502)

23.
Job applications or job interviews cannot ask questions that pertain to: (503-504)


1.
__________________________
8.
__________________________


2.
__________________________
9.
__________________________

3.
__________________________
10.
__________________________


4.
__________________________
11.
__________________________


5.
__________________________
12.
__________________________

6.
__________________________
13.
__________________________


7.
__________________________
14.
__________________________

24.
What does EEOC stand for and what does it do? (504)

25.
What 4 areas does child labor laws impact? (513)


1.





3.


2.





4.

26.
What is onboarding and what are the four phases? (513-515)


Define:


1.


2.


3.


4.

27.
What is orientation? (515)

28.
What is typically in an employee manual? (517)

29.
What is the outcome of training or helping employees gain knowledge? (524)

30.
What are the 6 key points of effective employee training (525)


1.


2.


3.


4.


5.


6.

31.
Explain the following types of training and explain why they are important. (525-528)


Cross-Training:


On-the-Job Training:


Group Training:

32.
What is the purpose of an employee performance appraisal? (528)

33.
What is the purpose of a POS? (532)

34.
Exam Prep Questions


1.
_____




6.
_____


2.
_____




7.
_____


3.
_____




8.
_____


4.
_____




9.
_____


5.
_____




10.
_____

Name:______________________________________________
Period:__________

PROSTART CHAPTER NINE
1.
Define fructose. (547)

2.
What forms can fruit be purchased in? (547)


1.





2.



3.





4.

3.
What is a drupe? (547)

4.
List several Summer Fruits. (547-550)

5.
List several Winter Fruits. (551)

6.
List several Tropical Fruits (552-553)

7.
When looking for fruits what should you look for to indicate high quality? (553)

8.
What is the advantage to using seasonal fruits? (555)

9.
What is the USDA Grading for fresh fruits from highest to lowest? (556)


1.


2.


3.


4.


5.

10.
What is ethylene?  Which fruits emit it? (557)

11.
What is the effect of ethylene on other fruits and vegetables? (557)

12.
How should fruit be stored? (557)


13.
How should fruit that needs to ripen be stored? (557)

14.
How should you wash fruits – what about berries? (558)

15.
What is enzymatic browning?  (561)


How can you prevent it?

16.
What are some tips for cooking fruit with the following methods: (562-567)


Grilling or Broiling:


Poaching:


Sautéing:


Baking:


Microwaving:

17.
Define Coulis: (564)

18.
Define Compotes: (564)

19.
List 3-4 vegetables for each category: (572-582)


Flower


Fruit


Leafy


Seeds


Root/Tuber


Stem

20.
What is Mesclun? (577)

21.
How are vegetables graded? (584)

22.
How should the following be stored? (584-585)


Tubers/Roots:


Vegetables that need to ripen:


Most other vegetables:

23.
Why should vegetables be washed before using? (585)

24.
List some vegetables to cook for each cooking method: (591)

	Baking
	

	Boiling
	

	Braising
	

	Broiling
	

	Deep-frying
	

	Steaming
	


25.
What are the purposes for blanching? (592)

26.
How do you glaze vegetables? (596)

27.
Define Sous vide. (600)

28.
How do you puree vegetables? (600)

29.
Exam Prep Questions


1.
_____




6.
_____


2.
_____




7.
_____


3.
_____




8.
_____


4.
_____




9.
_____


5.
_____




10.
_____

Name:______________________________________________
Period:__________

PROSTART CHAPTER TEN
1.
What three factors does hospitality refer to? (618)


1.


2.


3.

2.
When going to a new restaurant what does a first impression accomplish? (619)


1.


2.


3.


4.

3.
What is the exterior of the building important to a good first impression? (620)

4.
Describe the attributes that help an employee make a good first impression (621)

	Dress appropriately
	

	Practice good Hygiene
	

	Jewelry


	


5.
Describe the needs of each of these groups of people (621-623)

	Old Age


	

	Young Children


	

	Dietary Needs


	

	First-time Guests


	

	Special Occasions


	

	Foreign-Language


	

	Disabilities


	

	Dining Alone


	


6.
Why do so many people choose to eat out? (628)

7.
What three things are greeters responsible for? (632)


1.


2.


3.

8.
What is the purpose of a POS? (635)

9.
Explain pacing and the server’s role in establishing that. (635)

10.
List several ways a server can be successful in suggestive selling. (636)

11.
What are 2 alcohol laws that are the same in every state? (638)


1.


2.

12.
Explain each method of getting customer feedback. (642-643)

	Comment Cards


	

	Surveys


	

	Focus Groups


	

	Mystery Shoppers


	


13.
What are the 8 methods used to resolve a customer complaint? (645)

	1.



	2.



	3.



	4.



	5.



	6.



	7.



	8.




14.
List a few contemporary service forms. (653)

15.
Define each of the following types of service. (654)

	American


	

	French


	

	English


	

	Russian


	


16.
Define the following: (654-660)


Gueridon:


Charger:


Tureen:


Finger Bowl:

17.
What is job description for each of the following? (661)

	Maitre d’hotel


	

	Headwaiter
	

	Captain


	

	Floor Manager


	

	Food Runner


	


18.
What things should a server have with them? (663)

19.
What is a service station and what is generally there? (664)

20.
What gets done on a customer’s left side? (665)


1.


2.


3.


4.


5.

21.
What gets done on a customer’s right side? (665)


1.


2.


3.

22.
Exam Prep Questions


1.
_____




6.
_____


2.
_____




7.
_____


3.
_____




8.
_____


4.
_____




9.
_____


5.
_____




10.
_____

Name:______________________________________________
Period:__________

PROSTART CHAPTER ELEVEN
1. Complete the following information on potatoes
	Receiving/Selecting (682)
	Storage (682)
	Preparation (679-680)

	
	
	Sweet Potatoes

Yams

Russets

Chef’s or All Purpose: 
New Potatoes: 
Yellow-fleshed




2.
What is solanine and what can you do about it? (683)
3.
What is a single-stage technique? (683)

4.
What is a multiple-stage technique? (683)

5.
Why do you pierce a potato with a fork before baking? (685)

6.
What are latkes? (687)

7.
Define Legume and give a few examples.  (692)

8.
Complete the following information on Legumes 
	Receiving/Selecting (697)
	Storage (697)
	Preparation (698)

	
	
	


9.
Define grains and list a few examples (700-704)

10.
Complete the following information on Grains 
	Receiving/Selecting (704)
	Storage (704)
	Preparation (705)

	
	
	


11.
What is pilaf? (705)

12.
What is risotto? (707)

13.
What are the two major differences between dry and fresh pasta? (715-716)

14.
What is al dente? (715)

15.
What are the 5 steps to cooking pasta? (717)


1.


2.


3.


4.


5.

16.
How do you pair pasta with sauce? (718)

17.
Define the following:


Spaetzle: (719)


Gnocchi (719)


List the methods for cooking these.  Which is the most popular method?  (719)


18.
Exam Prep Questions


1.
_____




6.
_____


2.
_____




7.
_____


3.
_____




8.
_____


4.
_____




9.
_____


5.
_____




10.
_____

Name:______________________________________________
Period:__________

PROSTART CHAPTER TWELVE
1.
What skills do you need for a successful career? (734-736)

	1.



	2.



	3.



	4.



	5.



	6.



	7.



	8.



	9.




2.
What is the purpose of a mentor?  How can they help you?  (737)

3.
What are the key elements to an effective resume?  (739-741)

4.
List at least 5 items that can be put in a portfolio.  (743-744)

5.
What are the 4 tips for a great cover letter? (745)

	Attention


	

	Interest


	

	Desire


	

	Action


	


6.
Some tips for filling out a job application:  (751)

7.
In a job interview the following can help make a great first impression, describe 
each. (762-763)

	Punctuality


	

	Appearance


	

	Personal hygiene


	

	Positive attitude


	

	Good manners


	


8.
Why is it important to learn about a company before the interview? (763)

9.
What 3 things should you take to an interview? (764)

10.
Why don’t you tell me a little about yourself?  List some of your personal 
characteristics (don’t copy from page 765 either)

11.
What is the difference between: (765-766)


Open-ended questions:


Closed questions:

12.
You should ask questions at an interview.  List a couple of questions you could 
ask.  (Use examples on page 768 or make up your own.)

13.
After the interview…what should you do? (773)

14.
In any career you need to take care of yourself.  What are 8 things you can do to 
improve your health and wellness. (778)


1.





5.


2.





6.


3.





7.


4.





8.
15.
What are some things you can do to cope with and prevent stress: (780)

16.
Explain the following aspects of time management: (780)

	Planning


	

	Goal setting


	

	Setting priorities


	

	Delegating


	


17.
How much notice should you give a job before quitting or resigning? (782)

18.
In a career it is important to stay educated and involved.  Explain how each of 
these areas can help with that. (784-785)


Continuous Improvement:


Professional Organizations:


Other Resources:


Networking:

19.
Pick 3 careers from the list on pages 793-797 that are of interest to you.  
Describe each.

	Career
	Description

	
	

	
	

	
	


20.
Exam Prep Questions


1.
_____




6.
_____


2.
_____




7.
_____


3.
_____




8.
_____


4.
_____




9.
_____


5.
_____




10.
_____
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