Cookery for the Hospitality Industry 6th Edition

Test: Chapter 2 – Kitchen organisation

Multiple-choice questions

Highlight or circle the correct answer, or enter your answer in the space provided. Note that some multiple-choice questions may have more than one correct answer.
	1. Which of the following is a chef or cook in charge of the soup section?

	a
	Chef poissonnier

	b
	Chef potager

	c
	Chef entremettier

	d
	Chef pâtissier

	Answer: b


	2. Which one of these lists has the order of job titles in correct level of experience, expertise and responsibility?

	a
	Apprentice, trade cook, executive chef

	b
	Trade cook, chef de cuisine, professional chef

	c
	Trainee cook, professional chef, master chef

	d
	Professional chef, trade cook, executive chef

	Answer: c


	3.Which one of these roles does the head chef fulfil?

	a
	Making signature dishes 

	b
	Servicing tables and collecting the dishes

	c
	Offering technical advice

	d
	Doing administrative duties such as menu planning, purchasing and rostering

	Answer: a, c and d


	4. Which of following statements applies to the cleaning of a deep fryer?

	a
	Drain or pump out the hot oil using specialised oil transfer and filtering equipment.

	b
	Deep fryers should be cleaned every three weeks in order to get the most number of fries from the frying medium regardless of whether it is of low or high quality.

	c
	Wash out the frying pan with hot water and a brush and then drain and rinse thoroughly with cold water.

	d
	Dry frying pans well and ensure that no water remains in the pan before refilling it and covering with a lid.

	Answer: d


	5. Which of following statements applies to the use of waste receptacles?

	a
	There needs to be sufficient and appropriate receptacles for a food service business.

	b
	Waste receptacles must be in good repair and they must work as they should.

	c
	Waste receptacles must be cleaned.

	d
	All of the above.

	Answer: d


True or false questions
Highlight or circle the correct answer, or enter your answer in the space provided.

	Answer true or false about cleaning

	1. If you have cleaned up a spill with a bucket and mop, leave the bucket, mop and liquid so that others can use it when they come to clean up at the end of the day.
	True
	False

	2. Always use the correct ratio of the chemical/ water as specified by the supplier.
	True
	False

	3. Do not allow the mops and brooms to dry out as they will become stiff and hard to use.
	True
	False

	4. If a label comes off a chemical cleaner, put the cleaning containers aside and wait until a new supply of the cleaning product is purchased so that you can just top up the new cleaner with the remaining unlabelled cleaner.
	True
	False

	5. Never mix specialised cleaning chemicals as this may cause hazards.
	True 
	False

	Answers: False, True, False, False, True


	Answer true or false about washing pots by hand

	6. Before washing, separate the pots and the pans from the utensils, to avoid damage.
	True
	False

	7. Scrape food and sauce residue from the pots down the sink so that they can be disposed of quickly.
	True
	False

	8. Scour pots vigorously so as to get all of the burnt food off the bottom of the pots.
	True
	False

	9. Wash the most soiled items first as they will take the longest to clean. 
	True
	False

	10. Change the warm wash water when it has lost its cleaning power.
	True 
	False

	Answers: True, False, False, False, True


Short-answer questions
Enter your answer in the space provided.
	1. Describe a table d’hôte menu and an à la carte menu.

	Answer: A table d’hôte menu is a fixed menu or a menu that has a limited choice of courses. An à la carte menu allows the diner to select from a range of courses on the menu.


	2. Describe a finishing kitchen.

	Answer: A finishing kitchen is one in which ready to eat or frozen foods are heated as required and served.


	3. Name at least three non-cooking duties that require chefs to have the depth of knowledge of ingredients and flavours and understanding of the chemistry and physics of food preparation.

	Answer: Developing recipes, planning menus, supervising work areas, giving on-the-job training


	4. Name at least five non-cooking duties that require chefs to have good verbal communication skills.

	Answer: Receiving and checking deliveries, supervising work areas, communicating with diners, supervising kitchen staff, giving on-the-job- training


	5. What factors go towards defining the levels of workers in the organisation of contemporary kitchens?

	Answer: The levels take into consideration experience, expertise and responsibility.


	6. Name at least six non-cooking duties that require chefs to have good organisational skills.

	Answer: Receiving and checking deliveries, stocktaking and controlling kitchen stores, planning menus, supervising work areas, purchasing commodities, supervising kitchen staff, giving on-the-job training


	7. What are the three main objectives that must be achieved consistently to sustain the viability of a food service business?

	Answer: Produce the right amount of food for the anticipated number of diners; produce quality food; and deliver the food on time.


	8. What are the six key factors that need to be considered when organising a kitchen?

	Answer: Type of menu, type of kitchen, suitability of kitchen equipment, number of staff, number of eating areas, range of commodities and amount of preparation required


	9. What can be achieved by having a kitchen plan that sets out working procedures, simplifies operations and has a logical flow of work?

	Answer: The production of goods will be maximised and congestion, fatigue and delays in food service will be avoided. 


	10. Name at least two indicators that show that a kitchen has not been organised.

	Answer: Dishes are produced that are not economical, there is an illogical flow of work, causing congestion and delays, and staff rosters do not cover all areas of preparation, cooking and serving.
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