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Description automatically generated]Foundations of Restaurant Management & Culinary Arts—Level 1
Chapter 2: Career Opportunities
Test Bank

A job that requires little or no previous experience is considered

1. entry-level.
1. middle management.
1. supervisory.
1. upper management.

Answer: a
Section: 2.1
Learning Objective: 1
LOD: Easy


What percentage of restaurant managers started in entry-level positions?

a. 20 percent
b. 50 percent
c. 80 percent
d. 90 percent

Answer: d
Section: 2.1
Learning Objective: 1
LOD: Easy


What percentage of restaurant owners say they began as an entry-level employee in the restaurant industry?

1. 20 percent
1. 50 percent
1. 80 percent
1. 90 percent

Answer: c
Section: 2.1
Learning Objective: 1
LOD: Easy


Which front-of-the-house job involves greeting guests at their tables, taking their orders, and checking on them throughout the dining experience?

1. Host/hostess
1. Server
j. Quick-service counter server
k. Manager

Answer: b
Section: 2.1
Learning Objective: 2
LOD: Easy


Which front-of-the-house job provides the first impression of the operation to guests and takes guests to their table?

1. Server
1. Manager
1. Quick-service counter server
1. Host/hostess

Answer: d
Section: 2.1
Learning Objective: 2
LOD: Easy


Which front-of-the-house job clears and cleans tables, and sets them for new guests?

1. Server
1. Buser
r. Barback
s. Sommelier

Answer: b
Section: 2.1
Learning Objective: 2
LOD: Easy


Back-of-the-house employees

1. work directly with guests.
1. sell food and drinks to guests.
1. usually work in the background, away from the restaurant’s public space.
1. keep guests happy with attention and high-quality service.

Answer: c
Section: 2.1
Learning Objective: 2
LOD: Easy


An example of a back-of-the house employee position is the

a. station cook/line cook.
b. assistant manager.
c. cashier.
d. runner.

Answer: a
Section: 2.1
Learning Objective: 2
LOD: Easy


Which back-of-the-house employee cleans and sanitizes dishes, utensils, and cooking equipment?

a. Banquet chef
b. Buser
c. Dishwasher
d. Kitchen manager

Answer: c
Section: 2.1
Learning Objective: 2
LOD: Easy


Which front-of-the-house employee delivers the check to guests at the end of their meal?

a. Cashier
b. Server
c. Barista
d. Host/hostess

Answer: b
Section: 2.1
Learning Objective: 2
LOD: Easy


Which front-of-the-house employee assists with the flow of guests and food when there is a staff shortage or during an unusually busy time? 

1. Server
y. Runner
z. Front waiter
aa. Floor manager/supervisor

Answer: d
Section: 2.1
Learning Objective: 2
LOD: Easy


Which back-of-the-house employee portions out food, precooks food, and prepares ingredients ahead of time?

a. Prep cook
b. Banquet chef
c. Sous chef
d. Expediter

Answer: a
Section: 2.1
Learning Objective: 2
LOD: Easy


An example of a front-of-the-house employee is the

e. human resources manager.
f. pastry chef.
g. expediter.
h. backwaiter.

Answer: d
Section: 2.1
Learning Objective: 2
LOD: Easy


Management functions in a restaurant may be outsourced to a distributor that provides a range of products and services, called a

a. broadliner.
b. compliance agency.
c. purchaser.
d. foodservice provider.

Answer: a
Section: 2.1
Learning Objective: 3
LOD: Easy


Which manager is responsible for multiple operations in a particular region and helps to drive a restaurant's strategy, vision, and direction?

a. Owner-operator
b. Assistant manager
c. District manager
d. General manager

Answer: c
Section: 2.1
Learning Objective: 3
LOD: Easy


The management area primarily responsible for tracking which areas of the business are using which products and calculating product usage, food costs, and profits/losses is

a. purchasing manager/buyer.
b. inventory management.
c. receiving and storing.
d. marketing and sales.

Answer: b
Section: 2.1
Learning Objective: 3
LOD: Easy


When you empathize with a customer who is upset about their meal and offer them a solution, which skill are you using? 

a. Problem-solving
b. Food safety knowledge
c. Product knowledge
d. Teambuilding

Answer: a
Section: 2.2
Learning Objective: 4
LOD: Medium


A key attribute of any employee is to maintain what type of attitude?

a. Negative
b. Positive
c. Emotional 
d. Neutral

Answer: b
Section: 2.2
Learning Objective: 4
LOD: Easy


Which skill is essential for an employee who works with percentages and quantities? 

a. Technology
b. Communication
c. Math
d. Teamwork

Answer: c
Section: 2.2
Learning Objective: 4
LOD: Medium


Which skill involves working with contactless payment, digital kitchen boards, self-order kiosks, and inventory management software?

a. Math
b. Product knowledge
c. Analyzing and problem-solving
d. Technology

Answer: d
Section: 2.2
Learning Objective: 4
LOD: Easy


A server who describes details about menu items to guests is using which skill?

a. Food safety knowledge
b. Product knowledge
c. Positive attitude
d. Good communication

Answer: b
Section: 2.2
Learning Objective: 4
LOD: Easy


Hard skills are based on

a. facts and the ability to do certain tasks well.
b. dealing with people.
c. understanding human emotions.
d. building teamwork through good communication.

Answer: a
Section: 2.2
Learning Objective: 4
LOD: Easy


A person who is focused on your personal fulfillment and supportive of your professional growth is called a

a. coach.
b. personal mentor.
c. supervisor.
d. trainer.

Answer: b
Section: 2.2
Learning Objective: 5
LOD: Easy


A good policy for making the most out of a relationship with a mentor is to

a. respect their time by being prepared.
b. copy everything they do exactly.
c. leave mentoring sessions early.
d. focus on potentially unrealistic career goals.

Answer: a
Section: 2.2
Learning Objective: 5
LOD: Easy


Someone who learns a trade, art, or other profession from gaining practical experience under skilled workers is a(n)

a. chef.
b. mentor.
c. apprentice. 
d. team member.

Answer: c
Section: 2.2
Learning Objective: 5
LOD: Easy


Professional development is part of which concept?

a. Willingness to learn
b. Occasional learning
c. Critical thinking
d. Lifelong learning

Answer: d
Section: 2.3
Learning Objective: 6
LOD: Easy


A credential earned by an individual, often by receiving education and training and then passing an examination, is a(n)

a. industry publication.
b. certification.
c. honors award.
d. participation award.

Answer: b
Section: 2.3
Learning Objective: 6
LOD: Easy


Which is a place to find continuing education classes?

a. Community colleges and universities
b. Foodservice establishments
c. Kitchen brigades
d. Culinary competitions

Answer: a
Section: 2.3
Learning Objective: 6
LOD: Easy


A method of connecting with several people to build relationships that may result in career advancement, industry updates, and knowledge or career enhancements is

a. conferencing.
b. emailing.
c. networking.
d. interviewing.

Answer: c
Section: 2.3
Learning Objective: 7
LOD: Easy


A social networking site that allows members to share knowledge and connect with others in the foodservice industry is

a. Facebook.
b. Instagram.
c. LinkedIn.
d. Snapchat.

Answer: c
Section: 2.3
Learning Objective: 7
LOD: Easy


Networking relationships must benefit

a. one person only.
b. both people.
c. restaurant managers and supervisors.
d. no one within the relationship.

Answer: b
Section: 2.3
Learning Objective: 7
LOD: Easy


Short Answer Test

1. What is networking and why is it important? How can a foodservice employee network?

Possible answer: Networking is connecting with people to build relationships that may result in career advancement, industry updates, and greater knowledge and skill. Networking also promotes important dialogue among industry professionals, which in some cases promotes changes that serve to improve the industry overall.

Foodservice employees can network by attending industry-focused conferences and trade shows; participating in community events and sharing information about the organization; attending state and local restaurant association meetings and social events; participating in community career days, forums, charity events, and service projects; volunteering as a community mentor and getting to know key community leaders; and/or visiting area competitors and other businesses to establish rapport and business opportunities.

Section: 2.3
Learning Objective: 7
LOD: Medium


1. Regardless of the career type, there are certain skills that can be developed now. Name them and describe why they are important.

Possible answer: Skills can be developed by committing to do one's best in everything; working part-time in the industry while in school to gain experience; accepting challenges in school and work to learn new skills; being active in clubs and activities; volunteering time in the community (e.g., helping in a local soup kitchen, nursing home, or food bank); taking time to research, read, and learn about the industry on one's own; building technological skills, including word processing, spreadsheets, presentation software, and internet research; and grabbing opportunities to improve learning and work habits.

Taking these steps is important because building good habits and improving skills now pays off later in a career by making new skill-acquisition easier.

Section: 2.2
Learning Objective: 4
LOD: Medium



1. Name the benefits of culinary apprenticeships and explain how apprenticeships are found.

Possible answer: Culinary apprenticeship benefits include on-the-job training in a restaurant (both front and back of house), for ProStart students, part-time or full-time paid apprentice positions while in high school or upon graduation, earning nationally recognized credentials from the restaurant industry, mentoring from qualified foodservice professionals, acquiring a professional work ethic, a clear pathway into the industry without college debt, and better job opportunities and higher wages.

Apprenticeships can be found through carrying out research, contacting professional industry organizations, and networking with teachers, training providers, and others in the industry.

Section: 2.2
Learning Objective: 5
LOD: Medium


1. Identify two support jobs within the restaurant and foodservice industry. What are the responsibilities of these positions? What skills are important to have to be successful in these positions?

Possible answer: Any of the following are acceptable:
· Purchasing manager/buyer: Responsible for buying the goods and services needed by an operation, maintains the right supply of products and services, maintains the quality standards of the operation, negotiates with vendors and manages vendor relationships, schedules orders and deliveries, and effectively manages expenses. Purchasing managers/buyers must have good communication, technology, math, and problem-solving skills, and must be good with finances.
· Receiving and storing: Plans for deliveries, inspects delivered goods and accepts or rejects them, follows proper receiving and storing procedures to prevent food safety problems and spoilage, ensures a clean, well-maintained receiving area, and protects perishable products with rapid, proper storage. Receiving and storing personnel must have food safety knowledge and be meticulous in inspecting deliveries.
· Inventory management: Takes inventory of all products in storage and in the kitchen, issues products, keeping proper documentation, tracks which areas of the business are using which products, calculates product usage, food costs, and profits/losses, and minimizes waste and controls theft. Inventory managers must have food safety and product knowledge, must have math, technology, and problem-solving skills, and must be able to resolve multiple issues at one time.
· Bookkeeping and accounting: Manages day-to-day financial records (sales and deposits), produces financial reports, conducts banking activities and reconciles accounts, manages accounts billable and payable, prepares tax payments and returns, creates and maintains financial reports, records, and general ledger accounts, analyzes the operation’s financial performance, and defines budgets, tracks key performance indicators, and analyzes performance toward goals. Bookkeeping and accounting professionals must have excellent math and finance skills, understand bookkeeping technology, have analyzing and problem-solving skills, and have a willingness to learn and to address mistakes.
· Information technology: Ensures sound IT infrastructure (e.g., adequate bandwidth and powerful hardware and software), keeps the operation’s technology on the leading edge for productivity, efficiency, and enhancing customer experience, solves any technological challenges, and ensures cybersecurity is strong. IT professionals must have excellent technology skills, be team players, be able to solve problems quickly, and have knowledge of what front-of-the-house and back-of-the-house employees do.
· Marketing and sales: Defines brand and brand guidelines, conducts research to understand demographics and market needs and expectations, creates and carries out marketing and sales strategies to promote the business and drive growth, creates, maintains, and leverages social media presence, and plans events, sponsorships, discounts, and promotions. Marketing and sales employees must have a positive attitude and good communication skills, must have extensive product knowledge, and must be team players.
· Human resources: Assists managers in recruiting and hiring processes, properly onboards new hires, tracks timesheets and runs payroll, researches, negotiates, and coordinates employee benefits, manages personnel problems, following proper procedures, and stores and maintains employee information. HR professionals must have excellent communication and problem-solving skills and must be team players.

Section: 2.1
Learning Objective: 3
LOD: Medium


1. Describe some of the demographics in the restaurant and foodservice industry and explain why knowing demographics is important. 

Possible answer: According to National Restaurant Association research:
· Race/ethnicity: 50 percent of restaurant and foodservice employees—6 in 10 chefs and cooks, and 45 percent of managers—are nonwhite.
· Gender: 54 percent of restaurant and foodservice employees, 47 percent of managers, 57 percent of supervisors, 69 percent of waitstaff, and 1 in 5 chefs are female.
· Age: 40 percent of restaurant and foodservice employees are under the age of 25, and 60 percent are under the age of 35. A total of 65 percent of food prep and counter workers and 51 percent of waitstaff are under the age of 25. Adults aged 55 and older have the highest representation in the manager and chef occupations (both at 16 percent).
· School enrollment: 27 percent of restaurant and foodservice employees are enrolled in school. Among the major restaurant occupation categories, food preparation and counter workers (45 percent) and waitstaff (34 percent) are the most likely to be enrolled in school.
· Language: 28 percent of restaurant and foodservice employees speak a language other than English at home. Among the major restaurant occupation categories, chefs (45 percent) and cooks (37 percent) are the most likely to speak a language other than English at home.

Knowing these demographic trends can help understand who is working in the industry today, who is likely to be a customer of restaurants, which positions in the industry are filled by specific employees, and what opportunities may be available for students still in school. 

Section: 2.1
Learning Objective: 1
LOD: Medium
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