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Professionalism in the foodservice industry is a combination of

1. Rate of pay and hours worked.
1. Work experience and level of position in the establishment.
1. Trained skills, polite and positive behaviors, and good judgment.
1. Becoming a manager and delegating tasks.

What helps in earning respect from coworkers and managers?

a. Motivation
b. Professionalism
c. Goal setting
d. Modeling

A foodservice worker’s appearance at work is their

e. attitude.
f. persona.
g. reflection.
h. professional image.

In the foodservice industry, having a clean and neat professional image includes everything from

i. clean fingernails and hands to washed hair.
j. freshly polished fingernails and eyeliner.
k. new shoes to new business suit.
l. multiple pieces of jewelry; rings to bracelets to expensive earrings.

The reflection of someone respecting themself, their work, and other people is their

1. family.
1. uniform.
1. manager.
1. attitude.


What is the action to take when experiencing an obstacle to completing a task?

m. Stop working
n. Communicate
o. Get someone else to do it
p. Work around the obstacle

What sets the professional tone and guides the decisions and behaviors of employees?

1. Personal responsibility
1. Professional image
1. Workplace ethics
1. Practice

The American Culinary Federation has a code of conduct that outlines four areas of responsibility for culinary professionals: to themselves, to coworkers, to the business, and to 

a. 	the owner.
b. the government.
c. competitors.
d. guests.

What is the primary focus of diversity, equity, and inclusion (DEI) practices in the workplace?

1. Increasing profits for companies
m. Fair treatment and full participation of all people, especially those historically marginalized
n. Promoting competition among employees
o. Hiring the most qualified candidates only

The practice of including or involving people of a variety of different races and national origins, religions, gender identities, sexual orientations, ages, abilities, experiences, and opinions is known as 

a. bias.
b. empathy.
c. diversity.
d. teamwork.


According to National Restaurant Association research, what percentage of restaurant and foodservice employees are female?

a. 26 percent
b. 45 percent
c. 54 percent
d. 12 percent

What is a stereotype?

a. A justified opinion based on personal experience
b. A fixed, overly simple image or idea of a type of person or thing
c. A positive belief about a person or a group
d. A bias towards a certain group of people

A group of people who practice the same religion is an example of

a. prejudice.
b. bias.
c. diversity.
d. cultural tendency.

Bias is a tendency toward a particular perspective or idea based on

a. prejudice.
b. ethics.
c. stereotypes.
d. miscommunication.

What is the definition of teamwork in the context of the foodservice industry?

a. A group of people working independently on separate tasks
b. A group of people collaborating toward a common goal or task
c. A management strategy for increasing profits
d. A way to minimize communication among staff


What is a benefit of effective teamwork?

a. Increased competition among team members
b. Individual members working in isolation
c. Utilizing each member’s strengths for group success
d. Reducing the need for communication

What does empathy involve in a team setting?

a. Ignoring the feelings of others
b. Judging others based on their experiences
c. Identifying with the feelings and thoughts of another person
d. Competing against team members for recognition

What is the primary purpose of feedback in the workplace?

a. To criticize employees and discourage them
b. To provide helpful information about performance
c. To create a hostile work environment
d. To limit communication between employees and managers

What is the main tool that managers use to help employees understand what they are doing correctly and incorrectly in their jobs?

a. Feedback
b. Empathy
c. Motivation
d. Bias

Strong managers provide continuous feedback that includes what type of comments?

a. Flexible
b. Positive
c. Negative
d. Team


What is one reason why maintaining personal health and wellness is important in the foodservice industry?

a. It allows employees to work longer hours without breaks.
b. It helps ensure that employees can learn skills and gain experience effectively.
c. It reduces the need for teamwork among staff.
d. It allows employees to avoid customer interactions.

What is a recommended tip for maintaining health and wellness in the workplace?

a. Eating only snacks and junk food
b. Sleeping less to work more hours
c. Avoiding all forms of exercise
d. Drinking water to stay hydrated

Why is getting enough sleep emphasized for foodservice employees?

a. It reduces the amount of training needed.
b. It enhances attention, performance, and mood stability.
c. It allows for longer shifts without breaks.
d. It helps employees avoid communication with coworkers.

What kind of resources do many employers offer to promote health and wellness?

a. Strict work hours without breaks
b. Additional workload without support
c. Sports teams and health programs
d. Mandatory overtime without pay

What is one potential positive aspect of stress?

a. It always leads to burnout.
b. It makes it hard to complete tasks.
c. It causes physical illness.
d. It can motivate and also help performance under pressure.


What is a sign that stress may be a problem?

a. Excessive laughter
b. Irritability
c. Exercising regularly
d. Completing tasks on time

What is one tip for managing stress?

a. Build a supportive network of friends and family
b. Ignore problems until they go away
c. Avoid any form of exercise
d. Take on as many responsibilities as possible

What is one important reason to balance work and fun?

a. It allows avoidance of work altogether.
b. It helps with motivation at work and living a full personal life.
c. It ensures stress will never be experienced.
d. It encourages prioritizing work over personal interests.

What is the main purpose of time management?

a. To eliminate all leisure activities from life
b. To focus solely on work or school tasks
c. To ensure that unexpected events do not happen
d. To organize and plan how to use time effectively

Which skill is suggested for effective time management?

a. Setting timelines for completing tasks
b. Prioritizing unimportant tasks
c. Ignoring schedules
d. Avoiding planning altogether
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1. What are three things cooks and chefs traditionally wear in the foodservice industry?
[bookmark: _Hlk178840869]________________________________________________________________________________________________________________________________________

What are two traits or behaviors that can contribute to professional success without depending on talent?
________________________________________________________________________________________________________________________________________

What are two examples of how stereotypes and prejudices can affect the restaurant industry?
________________________________________________________________________________________________________________________________________

What are five of the basic expectations for employees to meet in order to be successful in their job and a strong member of their team?
________________________________________________________________________________________________________________________________________

What are five skills that are effective for time management?
________________________________________________________________________________________________________________________________________
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