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FOUNTAIN MASTERS ANSWERS
  NAME: ______________ DATE: ________________ STORE: _______________

                      Short Answer Questions: Please fill in the answer on the line provided on each question.
     (1) What are the sizes of our cups?                  





12, 14, 20, 32 AND 44 OZ
     (2) What size lids go on our cups?         






        12, 16, 16 20 AND 32
     (3) What temperature are our drinks when poured?  





       40 DEGREES
     (4) What 2 things do you check if drinks are flat? 


        CARBONATION AND CO2 PRESSURE
     (5) How much ice goes in soda, tea and water? 

½ CUP FOR SODA, FULL CUP FOR TEA/WATER
        (6) How far should you pour a drink in a cup? 





  ¼ IN FROM THE TOP
        (7) How are drinks placed on trays? 



          SONIC LOGO FACING CUSTOMERS
        (8) When storing a scoop what must never touch the ice? 





    THE HANDLE
        (9) How much slush flavor goes in our slushes (44,32,20,14,12)? 

   1OZ, ¾ OZ, ½ OZ, ¼ OZ AND ¼ OZ
       (10) What is the Brix ratio for coke?









  5 TO 1
       (11) What do we do to drinks before placing them on a tray or drive-thru?     PRESS THE APPROPRIATE BUTTON ON THE LID

                                           









                       
    AND WIPE THEM OFF
      
Ice Cream

       (12) How much soda or slush goes in for regular & large floats?



           6 OZ AND 8.5 OZ
       (13) What is the draw temp of ice cream? 






      17 TO 19 DEGREES
       (14) How much should a sundae weigh? 








   7-7.5 OZ
       (15) How many banana slices in a Banana Fudge Sundae?  





           10 SLICES
       (16) How much nuts goes on a Sundae if requested?     





     1 TEASPOON
       (17) It is critical that all Ice Cream products be    


 WEIGHED                                      periodically

        (18) What is the approximate weight for these finished products?


          Vanilla Dish











4.5 OZ


          Vanilla Cone











4.5 OZ

          Sundae











      7 – 7.5 OZ


          Banana Split










     11 – 12 OZ


          Hot Fudge Cake Sundae









   9 OZ


          Banana Fudge Sundae










   9 OZ

        (19) How much & where does whipped topping go on a Sundae and Banana Split?

 

       




     2 STARS, ONE ON EACH SIDE OF THE TOWER OF THE SUNDAE.

 

4 STARS, ONE IN EACH OF THE FOUR CORNERS SURROUNDING THE CENTER TOWER OF SOFT SERVE.

        (20) How much graham cracker goes in a regular cream pie shake?
          ½ tsp IN CUP PLUS ¼ tsp ON TOP
       (21) How much topping goes on top of the Sundae? 






    1 OZ
       (22) What is the “Coat” of a sundae?



        TOPPING IN THE BOTTOM OF THE CUP
       (23) What temperature should the inside the ice creams machine be?



 38 DEGREES
       (24) What temperature is the hot fudge kept at?





            110 DEGREES
       (25) What is the tower? 
    THE COLUMN OF ICE CREAM IN SUNDAES AND DISH OF VANILLA
       (26) What size do our shakes come in? 



      REGULAR 14 OZ AND LARGE 20 OZ
       (27) What is “Overrun”? 
  



    PERCENTAGE OF AIR THAT IS ADDED TO
THE MILK MIX DURING THE FREEZING PROCESS


“Expeditor”

       (28) What does an Expeditor do?  
       BAG THE FOOD AT THE SACKING STATION, COORDINATE
              
      DRINKS AND FOOD TO TRAYS AND CONTROL REMAKES BETWEEN KITCHEN AND CARHOPS

       (29) What size bags do we use? 






    4 LBS, 6 LBS AND 10 LBS
       (30) How may items go in each bag size?  
       1 ITEM = 4LBS, 2 ITEMS = 6LBS, 3 OR 4 ITEMS = 10LBS
       (31) What items do we sack in a #200 Sonic Carryout Box?        (2) XL CONEY’S, CHILI/CHEESE FRIES OR TOTS,
         MORE THAN ONE BANANA SPLIT
       (32) How many mustard packs goes with each Corn Dog?  


         2 PACKETS PER CORNDOG
       (33) How many napkins go in our bags?  
       4LB = 2NAPKINS, 6LB = 2 NAPKINS, 10LB = 4 NAPKINS



“Switchboard”

       (34) What is an acceptable greeting?  
WELCOME TO SONIC, MAY I TAKE YOUR ORDER PLEASE
 




 HAVING A GREAT DAY AT SONIC, MAY I TAKE YOUR ORDER PLEASE

       (35) What should you always wear on your face when talking an order? 




A SMILE
(36) If a guest is having difficulty placing the order, what should you do? 
  HAVE A CARHOP OR MANAGER
        




 GO TO THE CAR AND ASSIST THEM IN PLACING THEIR ORDER

       (37) When taking orders, express a  SENSE   of    URGENCY? 

       (38) How many seconds do you have to respond to customers?  


     LESS THAN 10 SECONDS
       (39) What should be done before your closing greeting? 


         OFFER A SUGGESTIVE SELL
       (40) When handling complaints what does “LAST” stand for?   LISTEN, APOLOGIZE, SOLVE AND THANK
       (41) When are schedules posted by?    





  STORE SPECIFIC

 (42) Name 2 benefits of Cross Training:  
           PRODUCTIVITY, LOWER LABOR, BETTER MORALE
 









   BETTER TEAMWORK, PROMOTIONS


 (43) What is OT and when does it kick in? OVERTIME, OVER 40 HRS IN A MONDAY THRU SUNDAY WORK WEEK
       (44) Where do Personal items get stores?                      IN YOUR CAR, LEFT AT HOME OR IN A LOCKER

 (45) Why should every container be labeled?              SO THE CONTENT ARE NOT MISUSED OR CONTAMINATED

 (46) True or False: Every container must be labeled with it’s contents:                                                          TRUE
       (47) Name 2 results of poor training:                       MORE ACCIDENT, MISTAKES, COMPLAINTS, LOWER SALES,

                                                                                                             BAD MORALE, LOW PROFITS AND INCREASED TURNOVERS
       (48) What 2 things included in a switch greeting?                                               GREETING AND COURTESY
       (49) Whom do you advise when leaving your workstation?                                   IMMEDIATE SUPERVISOR

 (50) When does a ticket go late?                                                                                       AFTER 4:00 MINUTES
       (51) Which door do you always enter when coming to work?                                                        FRONT DOOR

 (52) What is the Name of this group of SONIC DRIVE IN’s?                  THE IRONS GROUP, OR KABOOM

 (53) What does EEO stand for and what groups they protect?  EQUAL EMPLOYMENT OPPORTUNITY, ALL MINORITIES
 
 (54) What does OSHA stand for?                 OCCUPATIONAL SAFETY AND HEALTH ADMINISTRATION

 (55) How do you arrive at work?                        IN PROPER UNIFORM AND PREPARED TO START SHIFT
       (56) What does LSM stand for and what is it?            LOCAL STORE MARKETING, ADVERTISING TO COMMUNITY
       (59) List 4 training tools for you:     STAR GUIDES, STAR VIDEOS, OPERATIONS MANUAL, ORIENTATION PACKET
       (60) Name the top 2 things that affect actual food cost:                                 WASTE, THEFT AND DISCOUNTS

 (61) What does POP stand for?                                                                                            POINT OF PURCHASE
       (62) What are you duties before leaving the end of the shift?                  STOCK UP SUPPLIES, CLEAN AREA

 (63) Where should your drink be stored and what must it have?                         ON BOTTOM SHELVES, A LID
       (64) Explain setting up the 3-compartment sink?           3 SINKS, LEFT SINK WASH WATER 110 DEGREES
                                              MIDDLE SINK EMPTY, RIGHT SIDE SINK SANITIZER WATER 75 DEGREES

      (65) Explain the use of the 3-compartment sink system?  
RINSE IN CENTER SINK, WASH IN LEFT SINK
      

RINSE AGAIN THEN SOAK IN SANITIZER WATER FOR 2 MIN BEFORE AIR DRYING

      (66) Explain Sonic Safe Temp. Log and its use? 
                 OPERATION METHOD TO HELP CONTROL

               CONTAMINATION AND ENSURE TEMPERATURES AND PRODUCTS PREPARED PROPERLY
      (67) How do you calibrate a thermometer and to what temperature?  USING A CUP OF ICE WATER TO 32 DEGREES
      (68) Explain proper method for cleaning a food prep area and counter tops?  WIPE OFF WITH WASH TOWEL
     





 THEN WIPE WITH SANITIZED TOWEL, CLEAN THEN SANITIZE

      (69) How long should utensils and pans be left in sanitizer? 2 MINUTES OR FOLLOW THE DIRECTION ON
  










ON THE SANITIZER CONTAINER

      (70) How should utensils and pans be dried? 
AFTER WASHING AND SANITIZING THEN AIR DRY
      (71) What is the approved method for tempering food products?   PULL FROM FREEZER TO COOLER FOR
  













24 – 36 HOURS

      (72) When tempering food product how should they be stored and why? 
PLACED IN COOLER SIX INCHES
 


   OFF THE FLOOR, ON BOTTOM SHELVES AND NEVER ABOVE OTHER PRODUCTS


(73) Why is Sonic Safe so important?         ENSURES A SAFE PRODUCT IS SERVED AND PROVIDES LOGGED
 




 HISTORY FOR TEMPERATURES AND MAINTENANCE ON EQUIPMENT

      (74) In emergency situations what are the 2 approved methods for thawing products?   ICE BATH/POTABLE WATER

(75) Where is the Blood Pathogen Kit located? 


         BACK WALL BY THE COAT RACKS

(76) Described the use of a band aide and what special concerns to observe?  A BAND AIDE SHOULD BE USED
 

   ON ALL CUT AND SCRAPES, IT SHOULD BE A COLORED BAND AIDE “NOT FLESH’ TO BE CLEARLY SEEN


(77) When taken temperatures and items do not reach temp. What actions should be taken? 
    LOG WRONG

        ON SONIC SAFE LOG AND ALL CORRECTIVE ACTIONS ON REVERSE SIDE AND SIGN NAME


(78) Why is it important to log all corrective actions on Temp Log?            AS A HISTORY OF CORRECTIONS

   TO PROVE TEMPERATURES ARE MAINTAINED AND FOR DHEC INSPECTIONS OR LAW SUITS


(79) When taken temps, what should be done to the thermometer after every use?         SHOULD BE SANITIZED

(80) Explain the approved method for cleaning the Ice Cream Machine? (Use your own words, but follow sequence)


______________________________________________________________________________________________

      _____________________________________(SEE ATTACHED SHEET)__________________________________


______________________________________________________________________________________________


______________________________________________________________________________________________

(81) What is acceptable and how often for daily cleaning of the Ice Cream Machine?  

                 WIPE DOWN THE OUTSIDE AND SANITIZE THE OUTSIDE, CLEAN AND SANITIZE NOZZLES

         

   EVERY 2 HRS IF POSSIBLE THE OUTSIDE SHOULD BE WIPE AND SANITIZED

   




  NOZZLES CLEANED AND SANITIZED EVERY NIGHT

(82) Explain the procedure for Brix-ing the Coke machine?         (Use your own words, but follow sequence)             


  _____________________________________________________________________________________________ _


_____________________________________________________________________________________________    _


___________________________________________________________________________________________    ___








(SEE ATTACHED SHEET)







      (83) Explain cleaning the Slush machine?

    (Use your own words, but follow sequence)                                 







(SEE ATTACHED SHEET)







You have just completed the Short Answer portion of the Fountain Masters Test

Take a moment to review your answers and correct and mistakes

Multiple Choice Directions: Circle the correct letter next to each question.

(1) How many limes in 44oz. Limeade?









D
(A) 6






(B) 2

(C) 12





            (D) 4

(2) What is the shelf life of “Coke” BIB?









B

(A) 100 Days





(B) 75 Days

(C) 18 Days





(D) 40 Days

(3) How much sugar goes in 3 gallons of Tea?








C
(A) 12 oz





(B) 14 oz.

(C) 42 oz.              




(D) 32 oz.

(4) What is the Brix ratio for Diet Coke?









A
(A) 5 to 1





(B) 4.5 to 1

(C) 12 to 2





(D) 5.5 to 1

(5) What is the holding time for Tea?









B
(A) 4 Hr                                                                        (B) 8 Hr

(C) 12 Hr                                                                       (D) 6 Hr

(6) What does BIB stand for?










A
(A) Bag in Box





(B) Boot in Back

(C) Boy in Box





(D) Burger in Bag

(7) How much bleach is used to clean fountain nozzles?







C
(A) ½ oz


 


(B) ¼ oz.

(C) None





(D) 1 teaspoon

(8) What size limes do we use?










B
(A) 120ct




            (B) 220 ct

(C) 175ct





(D) None of the above

(9) When does a ticket go late?










D
(A) 5 mins





(B) 3 ½ mins

(C) 3 mins





(D) 4 mins

(10) What does the word Sonic mean?









B
(A) Speed of Light




(B) Speed of Sound

(C) Speed of Sight




(D) None of the above

(11) What type of nuts do we use?









C
 (A) Walnut





(B) Cashews

 (C) Peanuts





(D) Almonds

      (12) What is the PSI for the coke syrup pumps?








A

(A) 65 PSI





(B) 75 PSI


(C) 100 PSI





(D) 125 PSI

   True or false

(1) It is ok to put open cans in the cooler. 








FALSE
(2) All brooms and dustpans must be stored off the floor. 





  TRUE
(3) Your hands should be washed every 30 minutes. 






FALSE
(4) All canned items must be properly labeled and free of dents. 





 TRUE
(5) Every deal goes with a large fry and medium drink. 






 TRUE
(6) Mints go on every size drink. 









FALSE
(7) Nuts go on every Sundae. 









FALSE
(8) When stocking cups the top cup needs a lid. 







 TRUE
(9) All containers need to be labeled. 








 TRUE
       (10) The water for brewing tea should be 175 to 196 Degrees. 





 TRUE
     (11) A Corn Dog is considered an item. 








FALSE
(12) If you spill a drink on the floor don’t clean it up, let it dry. 





FALSE
(13) It’s not ok to know the menu on the switchboard. 






FALSE
(14) When on Drive Thru, it is ok to push down the button to stop the beeping. 



FALSE
(15) If it is not a 10 do it again. 









 TRUE
In your own word explain the Opening duties of Fountain, and then explain the Closing duties of Fountain.


      ______________________________________________________________________________________________


______________________________________________________________________________________________


______________________________________________________________________________________________

      ______________________________________________________________________________________________


______________________________________________________________________________________________


______________________________________________________________________________________________

      ______________________________________________________________________________________________


______________________________________________________________________________________________


______________________________________________________________________________________________


______________________________________________________________________________________________


______________________________________________________________________________________________


______________________________________________________________________________________________


______________________________________________________________________________________________


______________________________________________________________________________________________


______________________________________________________________________________________________


______________________________________________________________________________________________


______________________________________________________________________________________________


______________________________________________________________________________________________


______________________________________________________________________________________________


______________________________________________________________________________________________

MAKE SURE YOU HAVE ANSWERED ALL QUESTIONS BEFORE TURNING TEST IN








THE END
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