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Test

A job that requires little or no previous experience is considered

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

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

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

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

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

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

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

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.

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

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

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

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

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

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



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

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

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

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.

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

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.



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

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

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

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

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

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

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

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.



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.

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.

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.

Professional development is part of which concept?

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

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.

Which is a place to find continuing education classes?

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

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.

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.

Networking relationships must benefit

a. one person only.
b. both people.
c. restaurant managers and supervisors.
d. no one within the relationship.
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1. What is networking and why is it important? How can a foodservice employee network?
[bookmark: _Hlk178840869]________________________________________________________________________________________________________________________________________

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

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

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?
________________________________________________________________________________________________________________________________________



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