GRILL TEST KEY

What's in a Turkey and Cheddar sandwich?

o Grilled sourdough, melted white cheddar, one pack of turkey, LTOP, and mayo
o Grilled sourdough, melted yellow cheddar, one pack of turkey, tomato, lettuce & mayo
o None of the above.

What's in the Crab sandwich?

o Grilled sourdough, lettuce, and two scoops of Crab
o Grilled sourdough, cheddar cheese, LTOP and scoops of Crab
o None of the above.

What's in the Crab Deluxe sandwich?

o Grilled sourdough, lettuce, two scoops of crab, avocado and melted cheddar cheese
o Grilled sourdough, LTOP, two scoops of crab, avocado, and white cheddar cheese
o None of the above.

What's in the Tuna and Cheddar sandwich?

o Grilled sourdough, 2 scoops of tuna, melted cheddar, LTOP
o Grilled sourdough, 2 scoops of tuna, melted cheddar, avocado, LTOP
o Grilled sourdough, 2 scoops of tuna, melted cheddar cheese, lettuce and tomato

What's in the Egg Salad sandwich?

o Grilled sourdough, lettuce, and two scoops of egg.
o Grilled sourdough, lettuce, tomato, and 1 scoop of egg
o Grilled sourdough, lettuce, cheddar cheese, and 2 scoops of egg

What's in the Egg Deluxe sandwich?

o Grilled sourdough, lettuce, two scoops of egg, bacon and cheddar cheese
o Grilled sourdough, lettuce, cheddar cheese, and 2 scoops of egg
o Grilled sourdough, lettuce, two scoops of egg, bacon and tomato

What's in the Triple Cheddar sandwich?

o Grilled sourdough with one slice white cheddar, one slice yellow cheddar, melted with shredded cheddar.
o Grilled sourdough with two slices white cheddar, one slice yellow cheddar, melted with shredded cheddar
o Grilled sourdough with one slice white cheddar, two slices yellow cheddar, melted with shredded cheddar



What's in the Better Cheddar sandwich?

o Grilled sourdough with one slice white cheddar, two slices yellow cheddar, melted with shredded cheddar.
Bacon and tomato

o Grilled sourdough with two slices white cheddar, one slice yellow cheddar, melted with shredded cheddar.
Bacon and tomato

o None of the above.

What's in the California Club sandwich?

o Grilled sourdough bread, one packet of turkey, melted white cheddar cheese, bacon, avocado, lettuce,

tomato, and ranch

o Grilled sourdough bread, one packet of turkey, melted yellow cheddar cheese, bacon, avocado, lettuce,
tomato, and ranch.

o Grilled sourdough bread, two packets of turkey, melted white cheddar cheese, bacon, avocado, lettuce,
tomato, and ranch

What's in the Combination sandwich?

o Grilled sourdough with two scoops each of egg and tuna, with lettuce
o Grilled sourdough with one scoop of egg, one scoop of tuna, and lettuce
o Grilled sourdough with one scoop each of crab, tuna, and egg with lettuce

What's in the Western Tri-Tip sandwich?

o Toasted French roll with Tri Tip melted white cheddar, fried onion tanglers and BBQ sauce
o Grilled sourdough with pulled chicken, BBQ sauce, and onion tanglers
o None of the above.

What's in the Steak sandwich?

o Toasted French roll with Tri Tip melted white cheddar, fried onions and BBQ sauce
o Grilled sourdough with pulled chicken, BBQ sauce, and onion tanglers
o Sliced Tri Tip, white cheddar cheese, mixed greens, tomatoes, onions, and mayo on toasted garlic bread

How are Chicken Strips made?

Regular: 4 pieces
Large: 6 pieces
Press timer for 4 mins

What's in the Crispy Chicken sandwich?

o Crispy chicken breast on grilled brioche bun, lettuce, tomato, and house sauce
o Crispy chicken breast on grilled brioche bun, LTOP, cheese, and house sauce
o Crispy chicken breast on grilled brioche bun, LTOP and house sauce



What's in the Buffalo Chicken sandwich?

o Crispy chicken breast on grilled brioche bun, LTOP, cheese, and mayo

o Crispy chicken breast on grilled brioche bun, buffalo sauce and bleu cheese crumbles

o Crispy chicken breast on grilled brioche bun, lettuce, tomato, buffalo sauce, bleu cheese sauce, and bleu
cheese crumbles.

What's in the Classic Chicken sandwich?
o Fried chicken breast, house sauce, white cheddar, greens, tomatoes, onions, on brioche bun

o Chicken breast, house sauce, white cheddar, greens, tomatoes, onions, on brioche bun
o Fried chicken breast, pesto, ranch, white cheddar, greens, tomatoes, onion, on a brioche bun

What's in the Burger?

Brioche bun, house sauce, LTOP, a burger patty

What's in the Cheese Burger?

Brioche bun, house sauce, LTOP, a burger patty, 1 slice of american cheeses

What's in the Bacon Cheese Burger?

Brioche bun, house sauce, LTOP, a burger patty, 1 slice of american cheeses, 2 pieces of bacon

What's in the Double Bacon Cheese Burger?

Brioche bun, house sauce, LTOP, two burger patties,2 slices of american cheeses, 4 pieces of bacon

What's in the California Burger?

o Burger patty on a toasted Brioche bun, white cheddar cheese, 2 slices of bacon, avocado, LTOP, and
house sauce

o Burger patty on a toasted Brioche bun, white cheddar cheese, 3 slices of bacon, avocado, LTOP, and
house sauce

o None of the above.



What's in the Cowboy Bacon Burger?

o Burger patty on a toasted Brioche bun, cheddar cheese 3 slices of bacon, fried onions, LTOP, house sauce
& BBQ sauce

o Burger patty on a toasted Brioche bun, cheddar cheese 2 slices of bacon, fried onions, LTOP, house sauce
& BBQ sauce

o None of the above.

What's in Daddy Dave's Burger?

o Two burger patties on a toasted Brioche bun, cheddar cheese, 2 slices of bacon, LTOP, & ranch

o Two burger patties on a Triple Cheddar Sandwich, cheddar cheese, 4 slices of bacon, tomato, onion, &
ranch

o Two burger patties on a Triple Cheddar Sandwich, cheddar cheese, 4 slices of bacon, onion tanglers,
tomato, onion, & BBQ

What's in the Little House salad?

o Romaine lettuce, sliced tomatoes, one scoop of goat cheese
o Mixed greens, and romaine lettuce, cherry tomatoes, croutons, & one scoop of goat cheese
o Lettuce, tomato, croutons, candied pecans, dried cranberries, 1 scoop of goat cheese

What's in the House salad?

o Mixed greens and romaine with pulled chicken, tomatoes, croutons, dried cranberries, candied pecans,
goat cheese, and house vinaigrette

o Mixed greens, and romaine lettuce, cherry tomatoes, croutons, & one scoop of goat cheese

o Mixed greens and romaine with pulled chicken, croutons, dried cranberries, candied pecans, and house
vinaigrette

What's in the BBQ Ranch salad?

o Mixed greens and romaine with chicken breast, bacon, tomatoes, onions, corn, cheddar, fried onions, ranch
o Mixed greens and romaine with chicken breast, bacon, tomatoes, onions, corn, cheddar, fried onions,
ranch & bbq

o None of the above.

What's in the House salad?

o Mixed greens and romaine with chicken breast tomatoes, corn, onions, pecans, apples, and goat cheese
with house vinaigrette

o Mixed greens and romaine with chicken breast, tomatoes, onions, cranberries, walnuts, apples and bleu
cheese crumbles

o None of the above.



How is Avocado Toast made?

o 2 scoops of avo spread, 2 halves of tomatoes, boiled egg, bacon bits, goat cheese, and red pepper flakes
on wheat bread

o 3 scoops of avo spread, 2 quarterly diced tomatoes, bacon bits, boiled egg, goat cheese, and everything
bagel seasoning on sourdough

o 3 scoops of avo spread, 2 quarterly diced tomatoes, bacon bits, boiled egg, goat cheese, and everything
bagel seasoning on wheat

o None of the above.

How are Garlic fries made?

9 oz basket of fries tossed with one scoop of minced garlic and dash of garlic seasoning

How are Chili Cheese fries made?

9 oz basket of fries in a chili bowl with one scoop of chili and sprinkle of cheese on top

How are Parlour fries made?

9 oz basket of fries with blue cheese dressing and red chili oil drizzled on top. Sprinkle red pepper flakes and
parsley on top.

How are House fries made?

9 oz basket with shredded cheddar in the middle and on top and one slice of yellow cheddar and a scoop of
bacon bits. Drizzle ranch on top after microwaving

What's in the BLAT sandwich?

0 6 pieces of bacon, lettuce, avocado, and tomato on sourdough
o 2 pieces of bacon, lettuce, avocado, and tomato on sourdough
o 6 pieces of bacon, lettuce, and tomato on sourdough

o None of the above

Do we use real crab?

o Yes
o No



If yes, how much percent?

020

o 50

o0 80

0100

o The answer was no.

What type of bread do we have? Check all that apply.

o Sourdough
o Potato

o Wheat

o White

o Cibata

o Steak Roll

o Gluten-Free
o Brioche Bun
o HD Bun

What type of cheese do we have? Check all that apply.

o White Cheddar

o Goat Cheese

o Mozzarella

o Yellow Cheddar

o American

o Pepper Jack

o Swiss

o Shredded Cheddar

Name 5 things that you can do when the grill slows down. Check all that apply.

o Restock

o Talk with your friends.
o Set-up plates

o Clean

o Check towels

o Stand around

o Clean knives/spatulas

Explain the role of the grill captain.




List at least 5 ways that you can do to make sure our creamery meets the state
health code laws.

Refrigerators should always be at what temperature range?

o0 10F-30F
0 32F-41F
0 41F-53F
o0 71F-80F

All freezers should be at what temperature range?

o 8F or lower

o 12F or lower
o 10F or lower
o 32F or lower

What's the Bacteria "Danger Zone" temperature?

Between 40 F- 140 F

What's the cooking temperature (min. internal temp) for Fresh Beef, Pork, Ham?

0135 F

0145 F

0165 F

o 71 F-41 F within the next 4 hours
o 71 F within 2 hours

032F-41F

What's the cooking temperature (min. internal temp) for Ground Beef, Pork,
Turkey, Chicken?

0135F

0145 F

0165 F

o 71 F-41 F within the next 4 hours
o 71 F within 2 hours

032F-41F



0160 F/165 F

What's the cooking temperature (min. internal temp) for Poultry?

0135 F

0145 F

0165 F

o 71 F-41 F within the next 4 hours
o 71 F within 2 hours

032F-41F

What's the cooking temperature (min. internal temp) for Chili/Soup/Pineapple?

0135 F

0145 F

0165 F

o 71 F-41 F within the next 4 hours
o 71 F within 2 hours

032F-41F

What's the holding temperature (check every 2 hours) for Chili & Soup?

0135 F

0145 F

0165 F

o 71 F-41 F within the next 4 hours
o 71 F within 2 hours

032F-41F

What's the holding temperature (check every 2 hours) for Refrigerated, Cold
items?

0135 F

0145 F

0165 F

o 71 F-41 F within the next 4 hours
o 71 F within 2 hours

032F-41F

When you cooking chili, what temperature do you cool it to in 2 hours?

0135F
0145 F
0165F
071F-41F
071F
032F-41F



When you cooking chili, what temperature do you cool it to in 4 hours?

0135 F
0145 F
0165 F
o71F-41F
o71F
032F-41F

Why is portion control important to the success of our business?

o It helps ensure consistent food quality and customer satisfaction.
o It reduces food waste and improves profit margins.

o It ensures that each customer receives the same amount of food.
o All of the above.

Why is keeping the product below the refrigeration line on the side of the tins
important?

o It allows the product to last longer before it expires.

o It helps maintain proper temperature and prevents contamination.

o It ensures that the product is visible for easy inventory management.
o It prevents the product from becoming too salty.

What is cross-contamination?

o The transfer of harmful bacteria or allergens from one food item to another
o The process of sterilizing food to remove bacteria

o The natural process of bacteria growing in food

o The use of a separate utensil for each type of food

When do we need to wear gloves at the grill?

o Only when handling raw meat.

o When touching ready-to-eat foods or when handling raw meat.
o Only when cleaning the grill.

o When the grill is turned off and no food is being cooked.

How often should we be washing our hands?

o Only after using the restroom.

o Only before handling food.

o After handling raw food, before touching ready-to-eat food, after using the restroom, and whenever hands
are contaminated.

o Once a day, before the shift starts.
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