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ProStart

BASICS TEST

1.
What task is a wire whip used for?


A.
Stirring spaghetti.


B.
Picking up hot foods.


C.
Mixing dough.


D.
Blending milk and eggs. 

2.
Which item drains liquid from food?


A.
A casserole.


B.
A colander. 


C.
A double boiler.


D.
A grater.

3.
To cut in shortening use a:


A.
Pastry blender. 


B.
Peeler.


C.
Sifter.


D.
Rotary beater.

4.
When peeling a tomato or cutting small food items, use:


A.
A vegetable peeler.


B.
A paring knife. 


C.
A butcher knife.


D.
Kitchen shears.

5.
Which item is not safe to use in the microwave.


A.
Styrofoam trays.


B.
Paper plates.



C.
An aluminum pie pan. 


D.
A glass dish.

6.
Which statement about microwave cooking is false?


A.
Use round containers rather than square containers.


B.
Rotate food during cooking time.


C.
Add resting or standing time to the total cooking time.


D.
The total cooking time is not affected by amount of food. 

7.
Which of the following would be the most likely to cause an accident?


A.
Using electric appliances when your hands are dry.


B. 
Using an appliance when you are standing on a dry floor.


C.
Plugging a lot of appliances into one outlet. 


D.
Unplugging an appliance when done using it.

8.
How should you lift the lid off a pan that is full of hot food?


A.
Lift the lid so the steam is directed toward you.


B.
Lift the lid straight up.


C.
Lift the lid so the steam is directed away from you. 


D.
Don’t lift the lid off until the pan it completely cool.

9.
The handles on sauce pans should:


A.
Point toward the inside of the stove top. 


B.
Hang over the edge of the stove top.


C.
Point to the outside of the stove top.


D.
All of the above.

10. Dull knives are:


A.
Safer than very sharp knives. 


B.
Easy to work with.


C.
Dangerous. 


D.
Efficient.

11.
In the case of a grease fire, what should you never do?


A.
Cover the pan with a lid.


B.
Smother the fire with salt.


C.
Pour water on the fire. 


D.
Sprinkle the fire with baking soda.

12.
Which of the following could result in an accidental poisoning?


A.
Transferring all household cleaners, chemicals, and other poisons to other containers. 


B.
Closing all poison containers securely.


C.
Storing all household chemicals and cleaners in a locked cabinet or on high shelves.


D.
Storing poisons away from cabinets with food.

13.
Which of the following could create a dangerous situation?


A.
Keeping your clothing away from direct heat.


B.
Pulling out the shelf rather than reaching inside a hot oven.


C.
Unplugging a toaster before digging out your bagel with a knife..


D.
Slanting the knife toward you when cutting melons.

14.
When cooking in the microwave:


A.
The interior of items heated in the microwave are under high pressure and can explode when handled.

B.
Food in the microwave is cooked at a cooler temperature so you don’t have to worry about steam burns.

C.
The outside of most containers are cool, so the food inside is also.


D.
Food cooked in a microwave is usually hotter than food cooked in a saucepan. 

15.
Which preventative safety practice is false?


A.
Arrange the oven racks after preheating the oven. 

B. Stand to the side when you open the oven door.

C. Arrange the oven racks before preheating the oven. 


D.
Avoid long curtains on windows near the range.

16.
The first step to take in caring for a severely bleeding cut is to:


A.
Get medical attention.


B.
Apply direct pressure to the cut with a cloth. 


C.
Wash with soap and water to prevent infection.


D.
Apply a tourniquet.

17.
First aid for a minor/first degree burn is to:


A.
Place the burned area under cold, running water. 


B.
Apply butter or oil to the burn.


C.
Break any blisters that form.


D.
Wrap the burned area tightly with sterile gauze

18.
In cases of electric shock, the first thing you should do is:


A.
Pull the victim away from the source of power.


B.
Disconnect the power source. 


C.
Begin rescue breathing.


D.
Dial 911.

19.
Which of the following is not a sanitary practice?


A.
Wearing short sleeves or rolling up long ones.


B.
Wearing disposable plastic gloves if you have an open cut on your hands.


C.
Keeping counter tops, cookware, and floors clean.


D.
Brushing your hair back from your face with your hands while working with food. 

20.
The most important reason for changing a dirty apron, to a clean one, when cooking is:


A.
The dirty apron has bacteria on it that can contaminate food. 


B.
It looks bad.


C.
It won=t protect your own clothing anymore.


D.
It might get your clothes dirty.

21.
Before beginning food preparation, it is important to:


A.
Wash your hands with hot water and soap.


B.
Set out equipment and food that will be needed.


C.
Wash your hands and then tie your hair back.


D.
Both A & B

22.
When cooking, it is important to wash your hands:

A. After handling vegetables

B. Before using the rest room.

C. After sneezing, coughing, touching the face or hair.

D. Before putting on an apron.

23.
When tasting foods that are cooking:


A.
Always use a clean spoon rather than the one you have used for stirring.


B.
Use the spoon used for stirring since the heat will destroy all bacteria.


C.
Use the spoon used for stirring as long as you do not have a cold, sore throat, etc.


D.
Food should never be tasted during cooking.

24.
To keep pests, such as insects, out of the kitchen:


A.
Leave crumbs or food spills on floors, counters, and tables.


B.
Leave food scraps and other garbage sitting around. 


C.
Use insect sprays and poisons in the kitchen on all surfaces to control pests. 


D.
Keep staples such as sugar and flour in airtight containers so they won=t attract pests.

25.
The correct procedure for washing dishes by hand is:


A.
Silverware, then plates.


B.
Wash the plates first.


C.
Wash the pots and pans first.


D.
Glassware then silverware.

26.
A chlorine bleach can be:


A.
Combined with other cleaning agents to boost its cleaning and disinfectant power.


B.
Used as a dilute solution occasionally to disinfect and clean work surfaces in the kitchen. 


C.
Used to prevent food-borne illness in raw foods.


D.
Stored in a cupboard with foods as long as it is in an airtight, nonbreakable container.

27. 
Scrub your hands for a minimum of _______ seconds with soap and warm water before handling food.


A.
5 


B.
10 


C.
15 


D.
20   

28.
Food that has an off-odor should be:


A.
Tasted before being thrown out, just to be sure it is really spoiled.


B.
Heated thoroughly and then tasted before being thrown out.


C.
Frozen for one week before tasting to insure that it is safe to eat.


D.
Thrown out without tasting, freezing, or heating it. 

29.
What conditions are necessary for the growth of bacteria?


A.
Coolness, dryness, and food.


B.
Coolness, moisture, and food.


C.
Warmth, moisture, and food. 


D.
Warmth, dryness,  and food.

30.
The food most likely to be contaminated with salmonella bacteria is:


A.
Cooked spaghetti.


B.
Fresh poultry. 


C.
Bread.


D.
Salad dressing.

31.
People with food-borne illness:


A.
Can tell they have eaten contaminated food since it has an off-odor or an off-flavor.

B.
Can tell they have eaten contaminated food since it will have mold or other obvious signs of spoilage.

C.
Can not always tell they have eaten contaminated food since it doesn=t always have an off-odor or off-flavor. 


D.
Never confuse the symptoms of food-borne illness with those of flu or viral infections.

32. Most infections of E.coli bacteria come from eating:


A.
Salads made with mayonnaise.


B.
Any food containing eggs.


C.
Undercooked ground beef. 


D.
Fresh produce that hasn=t been thoroughly washed.

33.
Meat contaminated with E. coli bacteria will:


A.
Have an off-odor.


B.
Not be a bright red color.


C.
Have the distinct flavor of spoiled meat.


D.
Look and smell normal. 

34.
When handling raw poultry:


A.
Wash your hands with cool  soapy water.

B.
Wash the utensils used on poultry after the meal is prepared, so you don’t have to wash dishes twice.


C.
Wash off the work surfaces with cool water. 


D.
Wash cutting boards with hot soapy water.

35.
When serving hot food, such as a casserole:


A.
Keep it covered at all times.

 
B.
Cook it partially a few hours before serving and finish the cooking just before serving.


C.
Heat it to a minimum of 140 degrees all the way through just before serving.


D.
Cook it completely 2 hours before serving, then hold at room temperature.

36.
Freezer temperatures should be checked periodically to be sure they are at                degrees Fahrenheit or lower.


A.
40.


B.
32.


C.
24.


D.
0. 

37.
The danger zone for food-borne bacteria and germs is between:


A.
0 and 165 degrees Fahrenheit.


B.
40 and 140 degrees Fahrenheit. 


C.
60 and 120 degrees Fahrenheit.


D.
32 and 212 degrees Fahrenheit.

38.
The safest way to thaw frozen poultry and meats is by placing it:


A.
In the refrigerator for 1 to 3 days. 


B.
In a sink of cold water.


C.
In a sink of hot water.


D.
On a counter overnight, but no longer.

39.
To prevent cross contamination, remember to:


A.
Thaw meat on the top shelf of the refrigerator.


B.
Clean and sanitize tools during preparation and when switching from one task to another.


C.
Keep refrigerated food uncovered.


D.
Use the same knife to cut raw meat and vegetables without washing between tasks.

40.
The correct abbreviation for quart is:


A.
q.t.


B.
qu.


C.
qa.


D.
qt. 

41.
A faster way to measure 12 tbsp.


A.
1/4 cup.


B.
1/3 cup. 


C.
1/2 cup.


D.
3/4 cup.

42.
If your recipe calls for 1 1/2 C. of butter, how many cubes would this be?


A.
Two.


B.
Three. 


C.
Four.


D.
Five.

43.
What one of the following is the equivalent measurement for 4 tablespoons? 


A.
1/8 cup.


B.
1/4 cup. 


C.
1/3 cup.


D.
1/2 cup.

44.
One tablespoon is equal to:


A.
2 teaspoons.


B.
3 teaspoons. 


C.
4 teaspoons.


D.
5 teaspoons.

45.
One gallon equals:


A.
1 1/2 quarts.


B.
2 quarts.


C.
3 quarts.


D.
4 quarts. 

46.
Eight fluid ounces equals:


A.
1/2 cup.


B.
3/4 cup.


C.
1 cup. 


D.
1 1/2 cups.

47.
If a recipe calls for 2 tablespoons of baking powder and you are doubling the recipe, which of the following measurements is the correct amount?


A.
1 tablespoon.


B.
1 tablespoon + 1 teaspoon.


C.
1/4 cup. 


D.
 3 tabelspoons

48.
To cut a recipe in half that calls for 1 1/3 cup, what measurement is correct?


A.
3/4 cup.


B.
1/8 cup.


C.
1/2 cup.


D.
2/3 cup. 

49.
When cutting a recipe in half, you need to half:

A. The ingredients, size of pan, cooking time and temperature.


B.
The ingredients, size of pan and cooking time.


C.
The ingredients, size of pan and temperature.


D.
The ingredients and temperature.

50.
A quantity recipe calls for 1 quart of water and you are making only 1/4 of the recipe.  Which of the following is the correct measurement?


A.
1 pint.


B.
1/2 cup.


C.
1 cup. 


D.
16 ounces.

51.
When tripling a recipe that calls for 1/4 cup of brown sugar, which of the following is the correct and most efficient way to measure the brown sugar?


A.
Measure with the 1/4 cup, three times.


B.
Measure with the 1/2 cup and the 1/4 cup. 


C.
Measure 1 cup.


D.
Measure 1/3 cup twice.

52.
To cook in a liquid just below the boiling point where bubbles form very slowly and break the surface gently is to:


A.
Boil.


B.
Fry.


C.
Simmer. 


D.
Scald.

53.
To cream is to:


A.
Whip potatoes to a creamy state.


B.
Add cream to a mixture.


C.
Work sugar and fat together until the mixture is soft and fluffy. 


D.
Stir until well blended.

54.
To cut in is to:


A.
Make small incisions in the meat to tenderize it.


B.
Make a design in a loaf of bread with a knife.


C.
Cut fat into flour with two (2) knives or a pastry blender. 


D.
To work sugar and fat together until the mixture is soft and fluffy.

55.
To measure brown sugar:


A.
Spoon sugar lightly into the cup.


B.
Do not shake or tap the cup.


C.
Pack sugar firmly into the cup. 


D.
All of the above.

56.
When measuring liquids:


A.
Pour the liquid in a metal measuring cup.


B.
The liquid measuring cup should be placed on a flat surface and measured at eye level. 


C.
Hold the liquid measuring cup in your hand and bring it to eye level.


D.
Fill the liquid to the top of the liquid  measuring cup.

57.
When a recipe calls for sifted flour:


A.
Sift the flour after you measure.


B.
Stir the flour lightly in the cup.


C.
Remove 1 T. per each cup of flour.


D.
Sift  flour before measuring. 

58.
When measuring shortening with dry measuring cups:


A.
Put water in the bottom and float the shortening on top.


B.
Spoon into the cup with out packing.


C.
Pack it in the cup, level it off and scrape it out.


D.
Pack in the cup heaping and scrape it out.

59.
When measuring flour:


A.
Scoop into the cup, shake to level.


B.
Pack into the cup, level off with a straight edge.


C.
Fluff the flour, spoon it into the cup, tap on counter, top off.


D.
Fluff the flour, spoon it into the cup, level off with a straight edge.

60.
Which is the best use of measuring spoons:


A.
Measuring 3 t of vanilla.


B. 
Measuring 8 T. of flour.


C.
Measuring 2 T. of shortening.


D.
Measuring 4 T. of water. 
