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Description automatically generated]Foundations of Restaurant Management & Culinary Arts—Level 1
Chapter 4 Welcome to the Back of the House
Test Bank

The part of a commercial establishment where people receive, store, prepare, cook, cool, and reheat food is called the

a. food preparation area.
b. front of the house.
c. back of the house.
d. commercial kitchen.

Answer: c
Section: 4.1
Learning Objective: 1
LOD: Easy

The food prep area is used for

1. receiving ingredients from suppliers.
1. cooking dishes on the menu.
1. holding food and drinks at safe temperatures.
1. washing and chopping vegetables.

Answer: d
Section: 4.1
Learning Objective: 1
LOD: Easy

The employee who plans menus, supervises food and drink preparation, and gives a foodservice organization much of its style is the

a. chef.
b. loading dock manager.
c. purchasing manager.
d. kitchen manager.

Answer: a
Section: 4.2
Learning Objective: 1
LOD: Easy


The employee who hires, fires, and manages kitchen staff and streamlines kitchen procedures for ease and safety is the

a. chef.
b. loading dock manager.
c. purchasing manager.
d. kitchen manager.

Answer: d
Section: 4.2
Learning Objective: 1
LOD: Easy

The back-of-the-house employee who usually works for vendors or suppliers but may sometimes work for a restaurant or other foodservice organization is the

a. kitchen manager.
b. delivery driver.
c. purchasing manager.
d. loading dock manager.

Answer: b
Section: 4.2
Learning Objective: 1
LOD: Easy

The flow of food in a foodservice operation goes from when someone

1. cooks the food to when it is served.
1. receives the food to when it is served.
1. buys the food to when it is cooked.
1. inspects the food to when it is accepted into inventory.

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


The restaurant term that means to cancel an order or that the restaurant has run out of something is

a. dead plate.
b. in the weeks.
c. 86.
d. top.

Answer: c
Section: 4.2
Learning Objective: 2
LOD: Easy

This restaurant term is spoken by someone who is coming around a corner with hot, sharp, or breakable items.

a. “Behind!”
b. “Hands!”
c. “Sharp!”
d. “Corner!”

Answer: d
Section: 4.2
Learning Objective: 2
LOD: Easy

When a dish is finished and needs to be taken to a guest, a member of the kitchen staff will call 

a. “Hands!”
b. “Sharp!”
c. “Heard!”
d. “Behind!”

Answer: a
Section: 4.2
Learning Objective: 2
LOD: Easy


Preparing and assembling ingredients, pans, utensils, equipment, or serving pieces you and your team will need for a particular menu item is called

a. demi-glace.
b. mise en place.
c. boulangerie.
d. cuisine.

Answer: b
Section: 4.2
Learning Objective: 3
LOD: Easy

Preparing and assembling ingredients, pans, utensils, equipment, or serving pieces is

a. done by each cook in the kitchen.
b. determined by the chef who is on shift.
c. the same in any restaurant. 
d. different in each restaurant.

Answer: c
Section: 4.2
Learning Objective: 3
LOD: Easy

A food source that has been inspected by appropriate government agencies and meets all applicable local, state, and federal laws is called a(n)

a. approved food source.
b. endorsed food source.
c. recommended food source.
d. supported food source.

Answer: a
Section: 4.3
Learning Objective: 4
LOD: Easy


Restaurants should review a supplier’s or vendor’s inspection report from

a. the U.S. Food Safety Inspection Service (FSIS) or the U.S. Department of Agriculture (USDA).
b. the U.S. Food Safety Inspection Service (FSIS), the U.S. Department of Health and Human Services (HHS), and local food agencies.
c. the U.S. Environmental Protection Agency (EPA), the U.S. Food and Drug Administration (FDA), and state food agencies.
d. the U.S. Department of Agriculture (USDA), the Food and Drug Administration (FDA), or a third-party inspector.

Answer: d
Section: 4.3
Learning Objective: 4
LOD: Easy

What is the maximum acceptable receiving temperature for fresh beef?

a. 50°F (10°C)
b. 45°F (7°C)
c. 41°F (5°C)
d. 35°F (2°C)

Answer: c
Section: 4.3
Learning Objective: 5
LOD: Easy

What is the minimum acceptable receiving temperature for hot soup?

a. 135°F (57°C)
b. 137°F (58°C)
c. 140°F (60°C)
d. 142°F (61°C)

Answer: a
Section: 4.3
Learning Objective: 5
LOD: Easy


Reject any frozen food that has ice crystals on the product or packaging because ice crystals

a. can affect the taste of the food.
b. may be an indication of mold.
c. could hide physical contaminants from sight.
d. can indicate the product may have thawed and refrozen.

Answer: d
Section: 4.3
Learning Objective: 5
LOD: Easy

Signs of packaging problems that could be accepted during receiving include

a. dented, rusty, or bulging cans.
b. signs of pest damage.
c. cans with dirty labels.
d. expired use-by dates.

Answer: c
Section: 4.3
Learning Objective: 5
LOD: Easy

The first step of the first-in, first-out food storage method is

a. use items stored in front first. 
b. store items with the earliest use-by or expiration dates in front of items with later dates.
c. throw out food that has passed its manufacturer’s use-by or expiration date.
d. identify the food item’s use-by or expiration date.

Answer: d
Section: 4.4
Learning Objective: 6
LOD: Easy


Following the proper top-to-bottom storage methods, which food is stored on the bottom?

a. Seafood
b. Whole cuts of beef or pork
c. Ground meat and ground fish
d. Whole and ground poultry

Answer: d
Section: 4.4
Learning Objective: 6
LOD: Easy

Following the proper top-to-bottom storage methods, which food is stored on the top?

a. Ready-to-eat food
b. Ground meat and ground fish
c. Whole and ground poultry
d. Seafood

Answer: a
Section: 4.4
Learning Objective: 6
LOD: Easy

Freezing foods

a. kills pathogens.
b. does not kill pathogens.
c. may introduce pathogens from the freezer environment.
d. mutates pathogens into harmless microorganisms.

Answer: b
Section: 4.5
Learning Objective: 7
LOD: Easy


Thawing food items at room temperature could lead to

a. cross-contamination.
b. pathogen growth.
c. poor personal hygiene.
d. physical contamination.

Answer: b
Section: 4.5
Learning Objective: 7
LOD: Easy

TCS food can be thawed by submerging it under running, drinkable water at a maximum temperature of

a. 60°F (16°C).
b. 65°F (18°C).
c. 70°F (21°C).
d. 75°F (24°C).

Answer: c
Section: 4.5
Learning Objective: 7
LOD: Easy

To what internal temperature must brined ham be cooked?

a. 135°F (57°C)
b. 145°F (63°C) for at least 15 seconds
c. 155°F (68°C) for at least 17 seconds
d. 165°F (74°C) for less than 1 second

Answer: c
Section: 4.5
Learning Objective: 7
LOD: Easy


To what internal temperature must a pork roast be cooked?

a. 135°F (57°C)
b. 145°F (63°C) for at least 15 seconds
c. 155°F (68°C) for at least 17 seconds
d. 165°F (74°C) for less than 1 second

Answer: b
Section: 4.5
Learning Objective: 7
LOD: Easy

To what internal temperature must a whole chicken be cooked?

a. 135°F (57°C)
b. 145°F (63°C) for at least 15 seconds
c. 155°F (68°C) for at least 17 seconds
d. 165°F (74°C) for less than 1 second

Answer: d
Section: 4.5
Learning Objective: 7
LOD: Easy

Eggs that will be hot held for service must be heated to what internal temperature?

a. 135°F (57°C)
b. 145°F (63°C) for at least 15 seconds
c. 155°F (68°C) for at least 17 seconds
d. 165°F (74°C) for less than 1 second

Answer: c
Section: 4.5
Learning Objective: 7
LOD: Easy


Check temperatures for hot hold and cold hold food every

a. hour.
b. 2 hours.
c. 3 hours.
d. 4 hours.

Answer: d
Section: 4.6
Learning Objective: 8
LOD: Easy

If cooling food has not reached 70°F (21°C) within 2 hours, what must be done?

a. It must be frozen and then thawed quickly.
b. It must be microwaved to kill pathogens.
c. It must be either thrown out or reheated and then cooled again.
d. It must be put in a steamer.

Answer: c
Section: 4.6
Learning Objective: 8
LOD: Easy

TCS food must be heated for hot holding to an internal temperature of

a. 135°F (57°C).
b. 145°F (63°C) for at least 15 seconds.
c. 155°F (68°C) for at least 17 seconds.
d. 165°F (74°C) for less than 1 second.

Answer: d
Section: 4.6
Learning Objective: 8
LOD: Easy


Store serving utensils in the food with the handle

a. extended below the rim of the container.
b. extended above the rim of the container.
c. immersed in the rim of the container.
d. facing backward to the rim of the container.

Answer: b
Section: 4.6
Learning Objective: 8
LOD: Easy

Serving a high-risk population food that has been held without temperature control

a. may not be done.
b. may be done for up to 4 hours.
c. may be done if the food is held at 135°F (57°C) or higher before being removed from temperature control.
d. may be done if the food will be served or sold within 4 hours.

Answer: a
Section: 4.7
Learning Objective: 9
LOD: Easy

Cold food can be held without temperature control for up to 6 hours if its temperature while being served does not exceed

a. 62°F (17°C).
b. 67°F (19°C).
c. 70°F (21°C).
d. 74°F (23°C).

Answer: c
Section: 4.7
Learning Objective: 9
LOD: Easy


Short Answer Test

1. What are the specific procedures to keep food safe for off-site service? Give examples for why these procedures are important.

Possible answer: Answers should list the following:
· Use insulated food containers that keep food out of the temperature danger zone. 
· Use only food-grade containers that will not mix, leak, or spill food.
· Check internal food temperatures regularly.
· Clean the inside of delivery vehicles regularly.
· Label food with a use-by date and time, as well as reheating and service instructions for staff at off-site locations.
· Make sure the service site has the correct utilities (such as safe water and garbage containers).
· Store raw meat, poultry, and seafood separately from ready-to-eat items.

Not following these procedures could cause food contamination or cross-contamination of food, leading to a possible foodborne-illness outbreak. For example, keeping food at the proper temperatures inhibits the growth of pathogens. Keeping raw meat, poultry, and seafood separate from ready-to-eat items and using food containers that do not leak or mix foods avoids cross-contamination. Safe water and garbage containers keep outside pathogens from contaminating food brought to the site.

Section: 4.7
Learning Objective: 9
LOD: Medium

1. What is the proper procedure for washing hands in a foodservice business? Why is it important to never use a dishwashing sink for hand washing?

Possible answer: Answers should describe the following: Wash your hands before you start work and after you eat, drink, chew gum, or use any kind of tobacco product, including cigarettes, vapes, mods, or chewing tobacco. Wet hands and arms with running warm water. Apply soap. Scrub hands and arms vigorously for 10 to 15 seconds. Rinse hands and arms thoroughly. Dry hands and arms with a single–use paper towel or a hand dryer.

It is important to never use a dishwashing sink for hand washing because dishes in the sink may become contaminated with pathogens found on dirty hands. The heat from hand-washing water may not be high enough to kill pathogens and the sink will likely not be sanitized after handwashing.

Section: 4.6
Learning Objective: 7
LOD: Medium

1. A restaurant will be serving chicken finger sandwiches for lunch. The chicken needs to be reheated for the recipe. Explain what the foodservice workers need to know about reheating procedures to safely serve the dish.

Possible answer: The foodservice workers need to know whether the dish will be served immediately or will be held; reheated food that will be served immediately can be reheated to any temperature, but food that will be hot held must be heated to an internal temperature of 165°F (74°C) for less than one second. 

They will also need to know whether the chicken is made from scratch or has been commercially processed; commercially processed and packaged ready-to-eat food should be heated to an internal temperature of at least 135°F (57°C).

Section: 4.6
Learning Objective: 8
LOD: Medium

1. Carrie has received a delivery of chicken breasts at the restaurant where she works. What are the steps she should take when receiving it? What should she do if she finds holes in some of the boxes?

Possible answer: The chicken breasts should be immediately inspected upon arrival. The temperature of poultry should be checked; cold temperature-controlled food should be received at 41°F (5°C) or lower. 

She should also check that any packaging is intact and clean, and that there is an inspection stamp from the USDA or a state department of agriculture on the packaging.

Boxes with holes in them should be rejected. It's possible that these holes could be from damage during transport or could be signs of pest damage. Either way, with the boxes damaged, the chicken breasts may not be safe for guests to eat.

Section: 4.3
Learning Objective: 5
LOD: Medium


1. Why is air flow important in coolers and freezers? What happens if good air flow is not maintained? What are examples of ways to maintain good air flow?

Possible answer: Poor air flow can cause cooler and freezer units to work harder to stay cold. This could damage or destroy the units, or cause the temperature inside to rise into the temperature danger zone. The food kept inside could be subject to time-temperature abuse, causing pathogens to grow. 

Storing too many food items in a freezer or cooler, or lining cooler or freezer shelves with aluminum foil or cardboard, can block air flow. Ordering the right number of items and storing items properly can help maintain good air flow.

Section: 4.4
Learning Objective: 6
LOD: Medium
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