 Food Management Post Test

1. Place a “T” in front of the statements that are true. Place an “F” in front of the statements that are false.

____ Potatoes belong in the bread and cereal food group

____ You should have 4-5 servings of fruit a day

____ Pizza fits into more than one food group

____ Beans are part of the vegetable group

____ There are 6 major food groups

____ A sandwich has two servings of grains

____ You should have 4-6 oz. of meat a day.  

2. Match the utensil with the appropriate task: 

            ____  peel a potato




a. spatula

            ____  flip a pancake




b.  strainer

            ____  serve soup                                                         c. measuring cup

            ____  clean cake batter from a bowl

            d. ladle

            ____  drain spaghetti




e. flipper, or slotted spatula

            ____  measure water




f. colander

3. Use the Cafeteria menu below to answer the following questions: 

                                                            Lunch Menu

Today’s Special: Tuna Melt w/fries      $5.59
Sides: 

Hamburger:



   $1.99
  -French fries

$1.59


W/cheese:


   $2.49              -Garden salad
$ 2.29

Grilled Chicken Sandwich

   $3.29
  -Potato Chips

$.99


W/lett, tomatoe, mayo



  -Fruit salad

$2.49

Grilled Cheese:

               $1.29
Dessert: 

Beverages:




              -Pie(apple,cherry)     $1.15

   - Milk                  


   $.99
              -Chocolate cake 
$1.39

   - Soda (sm/med/lg)                             $.89






   $.99






   $1.09

   - Coffee


               $.69

a. What meal could you create from this menu that incorporates all of the food groups?

b. How much would that meal cost? What would be your change from a $20 bill?

c. Is tipping necessary?

4. Choose one simple meal you like to prepare for yourself (Breakfast, Lunch, or Dinner).  Below fill in the blanks for ingredients, cooking utensils, and steps for preparing that meal.

Meal: ___________________________________

Ingredients:





Supplies/Equipment:

Instructions: 

1. 







2.

3.

4.

5.

5. Using the daily meal plan below create a grocery shopping list of all the items you would need to prepare each meal. 

	Breakfast: An omelet w/ peppers 

                 & onions

                 Whole wheat toast

                 Orange juice
	Lunch: Tunafish sandwich w/  

            lettuce and tomatoe

            Apple

            Chips 

             Milk 
	Dinner: Spaghetti w/ meatballs

             Salad

             Milk 

             Ice cream


                   




           Grocery List

_______________________              ____________________              ___________________

_______________________              ____________________              ___________________

_______________________              ____________________              ___________________

_______________________              ____________________              ___________________

_______________________              ____________________              ___________________

6. Match the following terms to their definintions: 

______ entrée



a. each menu item is priced separately

______ a la carte


b. small foods served before a meal to stimulate appetite

______ appetizer


c. also called “tip” this is 15-20% of your final bill that should be 

______ gratuity


    given to the waiter/waitress for their service.

d. American main course

7. Mark an “X” next to the statements that are correct: 

To keep things clean and safe in a kitchen you should: 

_____ use soapy steel pads to clean bread boards well

_____ wipe spills up immediately on floor with dish cloths to avoid falling

_____ use a sharp knife to open packages

_____ wash hands after sneezing or using the bathroom

____ keep fingernails clean

____ Use potholders when touching any hot pan, plate, etc to avoid burns

8.  Mark an X next to those statements that are correct: 

     Put groceries away safely by:

     ____ rewrapping fresh meat

     ____ unpacking and putting groceries away immediately when they are brought home

     ____ examining packaged foods carefully for rips or tears

     ____ putting frozen foods directly into the freezer

     ____ storing bananas in the freezer

     Fruit quality can generally be judged by: 

     ____ appropriate color

     ____ no blemishes

     ____ firmness

     ____ softening at the stem end

     ____ all of the above

     The following methods can be used to help stay within a limited budget

     _____ preplan meals

     _____ figure cost of chosen foods

     _____ read labels

     _____ read food ads/circulars

     _____ be prepared to make substitutions to plans

     _____ use unit pricing

9.  True or False: Relying on dates stamped on packaging is a good method for determining whether or not an 

                           item is spoiled or not.?

10. Cut the ingredients listed below in half to make half of a recipe: 


1 lb sausage
         ______________


1 8 oz. can sauce      ______________


1 lb pasta                  ______________ 

            ¼ c. grated cheese    ______________

            1 ½ tsp vanilla          ______________

            ¼ tsp cinnamon        ______________

            1 Tbsp salad oil        ______________

11.  Draw a typical place setting below:
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