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Kitchen Master Answers
  NAME:______________  DATE:________________  STORE:_______________

                      Short Answer Questions: Please fill in the answer on the line provided for each question.
   (1) What illness can you get from dented or rusty can? 





          BOTULISM
   (2) What is the holding time for cooked burgers?  






        10 MINUTES
   (3) What is on a Sonic Burger:            MAYO, MUST. OR KETCHUP, PICKLES, ONIONS, LETTUCE, TOMATOES, PATTY
   (4) How often do we scrape the 400 side? 





        AFTER EACH COOKING
   (5) What are the portion sizes for Fries? 
           REG-3 ¼ OZ, LARGE- 4 ½ OZ AND SONIC SIZE- 6 ½ OZ
      (6) Build a BCB Toaster?     HICKORY, PICKLES, ONIONS, LETTUCE, TOMATOES, PATTY, CHEESE, BACON, AND AN O’RING ON TOAST.
      (7) What items don’t require toasting of the Texas Toast on both sides?  
              BLT and GRILLED CHEESE
      (8) What are you doing if you are using a “wet hand, dry hand” method?  

         MAKING ONION RINGS
      (9) What item use chiabatta bread?                          GRILLED & BREADED CHICKEN,  AND ALL BREAKFAST BISTRO SANDWICHES
      (10) What uses Texas Toast?         GRILL CHEESE, BLT, DINNERS AND ALL TOASTERS “BREAKFAST”
      (11) Onion Ring cook time?  







          1 MINUTE 30 SECONDS
      (12) What is the Fries & Tots cook time? 




                                            3 MINUTES
      (13) What is the abbreviation for Mayonnaise, Mustard, and Sauce?                              MAYO-Y, MUSTARD-M, SAUCE- S
      (14) What are the cook and hold times for a 3.6 patty?     COOK 400 DEGREES 2:30, SEAR, 200 SIDE 2:00. HOLD 10 MINUTES
      (15) Where on the grill do we cook Hot Dogs? 




    MIDDLE AT 350 DEGREES
      (16) How many Onion Rings in a reg. and large?  




   REG. – 6-8, LARGE – 10 - 12
      (17) What automatically gets Gravy? 

   TENDER DINNER UNLESS REQUESTED NO GRAVY
      (18) What is no Onion Lettuce?  

        LETTUCE IN BACK PAN FOR NO ONION SANDWICHES
      (19) What is the Corn Dog & Chicken cook time?  



         4 MINUTES AND 30 SECONDS
      (20) What is the hold time for Fries, Tots, Rings, & Fish?  





       5 MINUTES
      (21) What should you be alert for when cooking tenders?  

         UNDER COOKED CHICKEN STRIPS
      (22) What is your  #1 Priority?  





     ALWAYS CUSTOMER SERVICE
(23) What are the 2 sizes patties we use? 




           3.6 OZ PATTY AND 1.8 OZ JR
      (24) What is the size of our diced onions? 








   ¼ INCH
      (25) What type is our shredded cheese? 







          CHEDDAR
      (26) Build a Jr. Burger? 

        1/8 OZ MUSTARD “SPREAD”, ½ OZ KETCHUP AND 2 PICKLES
      (27) What sandwiches are dressed with ½ oz. Mayo, ¾ oz Lettuce and 2 Tom slices only?     BCB, BLT, GRILLED 

     AND BREADED CHICKEN

      (28) Build a Fish including portions? 
     ¾ OZ TARTER SAUCE, ¾ OZ LETTUCE ON BOTTOM BUN
      (29) What is Onion-Ring Min. Size? 





          2 FINGER INSIDE DIAMETER
      (30) What part of the onion do we dice? 








CENTERS
      (31) What temperature are tempered items?  






          24 – 36 DEGREES
      (32) How much does a Sonic Burger weigh? 







         8 OZ
      (33) What does the > sign mean?  






ONLY CONDIMENT LISTED
      (34) What does the * mean on a sandwich? 





LIGHT CONDIMENT LISTED
      (35) Name the condiments by abbreviation on a Sonic Burger?  
      Options of Y, M or K then P, O, L AND T
      (36) Which side of the bun gets dressed?





        ALWAYS THE BOTTOM
      (37) What is the egg/sausage ratio for burrito mix? 




         2 EGGS TO 1 SAUSAGE
      (38) Cook time for Cheese Sticks is? 






       2 MINUTES 30 SECONDS
      (39) Why are our Pickles friends not lovers?   THEY MAY TOUCH BUT NEVER LAY ON TOP OF EACH OTHER
      (40) What must you watch for when cooking more than 1 chicken, Fish or Steak in the same basket? 

 STICKING TOGETHER
      (41) How many ounces of Fries in a Chicken Dinner?  


                   3 ¼ OZ – REGULAR SIZE
      (42) What do we use to place Grill Chicken on the grill? Why?  YELLOW TONGS, AVOID CROSS CONTAMINATION
       (43) What is the cook time for a Grill Chicken? 
       3 MINUTES, 1:30 ON EACH SIDE AT 350 DEGREES
       (44) When do we filter Fryers? 


     BEFORE AND AFTER LUNCH AND AFTER DINNER
_     (45) We heat our Chili to _180 DEGREES_, but hold it at_165 DEGREES_

       (46) How much Chili goes on a Frito Pie? 








         4 OZ
       (47) How much Cheese on a Frito Pie?  





¾ OZ SHREDDED CHEDDAR
       (48) How much Cheese on a reg. Cheese Fries? 





  1 – 120 COUNT SLICE
       (49) How much cheese on a large cheese fries? 




           1 ½ - 120 COUNT SLICE
       (50) What is the Pickle portion on a Jr. Burger?  






          2 PICKLES
       (51) How much mayo on a Mayo HB?  



 ½ OZ  SPREAD TO COVER BOTTOM BUN
       (52) How much Must on Must HB?  


            ¼ OZ SPREAD TO COVER BOTTOM BUN
   
 (53) Eggs are cooked at what temp. and for how long?             350 
DEGREES FOR 1 MINUTE ON EACH SIDE
       (54) Hot dogs are to be cooked on the hot dog roller at ___250____ degrees for ____8____ minutes?  
       (55) What is the pickle portion on a Sonic Burger?   





        4 PICKLES
       (56) What is doneness test? 

MOVE BURGER TO CENTER, FOLD IN ½ CHECKING CENTER FOR DONENESS
       (57) What is Patty serving temp? 








    165 DEGREES
       (58) How long are Hot Dogs held after cooking? 







 2 HOURS
       (59) What is the salt/pepper blend for grilled items?  



         1 – 20 SALT TO PEPPER
       (60) How much Chili & Cheese goes on a large Chili/Chz Fries or Tot?  
  2 OZ. OF CHILLI, AND ¾ OZ OF CHEESE
       (61) How much Chili & Cheese goes on a Sonic Size Chilli/Chz Fry or Tot?            3 OZ. OF CHILLI, AND 1 OZ OF CHEESE
       (62) What temp are our fryers?  








    350 DEGREES
       (63) Do we use tongs to handle Hot Dogs? 



    YES, AVOID CROSS CONTAMINATION
       (64) How much chili on an XL Coney? 




 



          2 OZ
       (65) How much Cheese on an XL Coney?  


      NONE, CONEY MEANS CHILI “CHZCONEY”
       (66) How much bacon on a BLT? 





    2 PRESETS, 4 SLICES OF BACON
       (67) What are the 4 steps in washing dishes? 

1-WASH, 2-RINSE, 3- SANITIZE AND 4-AIR DRY
       (68) What size Tomatoes do we use?  








         5 X 6
       (69) What 6 items break down shortening? 
       WATER, SALT, METAL, CRUMBS, FLOATIES AND TIME
       (70) Sausage is cooked at what temp. and for how long? 
            350 DEGREES FOR 1:30 MINUTES ON EACH SIDE
       (71) What discount do on duty employees get?  

50% FOR THEIR MEALS ONLY “NO FAMILIES”
       (72) What is the perfect temp for gravy? 






       150 – 165 DEGREES
       (73) What is FIFO? 





         FIRST IN FIRST OUT, ROTATE ALL ITEMS
 (74) Explain the importance of a Freezer Pull: TO ENSURE PRODUCT IS TEMPERED FOR THE NEXT DAY
   ITEMS MUST TEMPER FOR 24 – 36 HOURS, BACON, GRILL CHICKEN “CAN’T COOK IF FROZEN

       (75) Explain the importance of using the Tongs: 
  TO AVOID CROSS CONTAMINATION OF PRODUCTS
       (76) Name the colors of the tongs, and the purpose: 
  RED – UNCOOKED MEAT PATTIES/HOTDOGS

      
        YELLOW- UNCOOKED CHICKEN FOR GRILL. GREEN FROZEN PRODUCT TO FRYERS



  SILVER- COOKED PRODUCTS- HOT DOGS, ITEMS FROM FRYERS TO DRESSER STATION


 (77) What was the first item sold at the Spring Valley Sonic? 
         CORNDOG AND SMALL DIET COKE
       (78) What is the first thing you should do before touching any food items? 

  WASH YOUR HANDS
       (79) What things should happen when you hear a bell? 
     LOOK TO MONITOR SEE WHAT IS NEEDED
       (80) When are schedules posted by? 







BY 2 PM ON SUNDAYS

 (81) Name 2 benefits of Cross Training: 
    PRODUCTIVITY, LOWER LABOR, BETTER MORALE AND TEAMWORK, PROMOTIONS

 (82) What is OT and when does it kick in?   AFTER 40 HOURS IN A MONDAY TO SUNDAY WORK WEEK

 (83) Where do Personal items get stores? 

AT HOME, IN YOUR CAR OR IN THE WALL LOCKER

 (84) Why should every container be labeled?  



    TO AVOID MISUSE AND WASTE

 (85) True or False: Every container must be labeled with its contents:  




      TRUE
       (86) Name 2 results of poor training: 

MORE ACCIDENTS, MISTAKES, COMPLAINTS, BAD MORALE AND TEAMWORK

 LOWER SALES AND PROFITS AND INCREASED TURNOVERS

 (87) What 2 things included in a switch greeting? 




WELCOME AND COURTESY
       (88) Whom do you advise when leaving your workstation? 


   IMMEDIATE SUPERVISOR

 (89) What is the set time for a late ticket?  






              AT 4 MINUTES
       (90) Which door do you always enter when coming to work? 


ALWAYS THE FRONT DOOR

 (91) What is the Name of this group of SONIC DRIVE IN’s in Kentucky?         KABOOM,   THE IRONS GROUP
       (92) What does EEOC stand for and what groups they protect? 

 


EQUAL EMPLOYMENT OPPORTUNITY COMMISSION – PROTECTS ALL MINORITIES
 
 (93) What does OSHA stand for? 

 OCCUPATIONAL SAFETY AND HEALTH ADMINISTRATION

 (94) How do you arrive at work? 10 MINUTES EARLY -IN PROPER UNIFORM READY TO START SHIFT

 (95) Who do you advise when opening the last case of something? 
    SHIFT LEADER - IMMEDIATELY

 (96) Why try for no tickets over 4 minutes


          MEET THE CUSTOMERS EXPECTATIONS
       (97) What does LSM stand for and what is it? 
  LOCAL STORE MARKETING, ADVERTISING TO COMMUNITY
       (98) List 4 training tools for you:        STAR GUIDES, STAR VIDEOS, ORIENTATION PACKETS, and OPERATIONAL MANUEL
       (99) Name the top 2 things that affect actual food cost: 



     WASTE AND DISCOUNTS

 (100) What does POP stand for? 







POINT OF PURCHASE
       (101) What are you duties before leaving the end of the shift? 

   STOCK UP ITEMS, CLEAN AREA

 (102) Where should your drink be stored and what must it have? 


         BOTTOM SHELF, A LID

 (103) 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
   
 (104) 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
       (105) Explain Sonic Safe Temp. Log and its use:

      OPERATION METHOD TO HELP CONTROL

                CONTAMINATION AND ENSURE TEMPERATURES AND PRODUCTS PREPARED PROPERLY
      (106) How do you calibrate a thermometer and to what temperature? USING A CUP OF ICE WATER TO 32 DEGREES
      (107) 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
      (108) How long should utensils and pans be left in sanitizer?
     2 MINUTES OR FOLLOW THE DIRECTION ON
  









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













   24 – 36 HOURS
      (111) 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

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




  HISTORY FOR TEMPERATURES AND MAINTENANCE ON EQUIPMENT

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

(114) Where is the Blood Pathogen Kit located? 


          BACK WALL BY THE COAT RACKS

(115) 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

(116) 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

(117) 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

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


(119) How often should Freezers be defrosted?  






ONCE A WEEK
You have just completed the Short Answer portion of the Kitchen Masters Test

Take a moment to review your answers and correct and mistakes


(1) Explain proper cleaning of the following equipment:


GRILL: ________________________________________________________________________________


_____________________________________________________________________________________________


_____________________________________________________________________________________________


BUN TOASTER: ________________________________________________________________________


_____________________________________________________________________________________________


_____________________________________________________________________________________________


HOT DOG WELL/APW WARMER: ________________________________________________________


_____________________________________________________________________________________________


_____________________________________________________________________________________________


_____________________________________________________________________________________________


_____________________________________________________________________________________________


FRYERS (INCLUDING BOIL OUT PROCEDURES): _______________________________________________________________________________________________

_____________________________________________________________________________________________


_____________________________________________________________________________________________

________________________________________________________________________________________________

                  HOT DOG ROLLER: ____________________________________________________________________


_____________________________________________________________________________________________


_____________________________________________________________________________________________


_____________________________________________________________________________________________

                   (2) Explain procedure for making Onion Ring: 

_____________________________________________________________________________________________


_____________________________________________________________________________________________

________________________________________________________________________________________________
      ________________________________________________   


Take a moment to review your answers and correct any mistakes 
Multiple Choice Directions: Circle the correct letter next to each question.

(1) What is the holding time on cooked burgers & grilled chicken?





B
(A) 5 Minutes





(B) 10 minutes

(C) Whenever it’s ordered


            (D) None of the above

(2) What bread is used for Grilled& Breaded Chicken?







D
(A) 4 IN. Bun


                                    (B) Texas Toast
(C)  5’ Plain Bun

                                    (D) Chiabbata Bread
(3) Jr. Burgers (cheese) are the only item placed on a 4” bun?






A
(A) True





(B) False

(4) What is the cook time of Fish?










C
(A) 3:15





(B) 3:30

(C) 3:45





(D) None of the above

(5) What is the #1 Priority?










A
(A) Customer Service 




(B) Washing your hands

(C) Talking on the phone



(D) Leaning on counters

(6) We do not use the centers of onions for diced onions:







B
(A) TRUE





(B) False

(7) How much Mayo on a Mayo Sonic Burger?








C
(A) ¾ oz





(B) ¼ oz.

(C) ½ oz.





(D) oz.

   (8) How much mustard on Must Sonic Burger?








B

(A) ½ oz





(B) ¼ oz

    
(C) ¾ oz.





(D) 2/3 oz

  (9) What does letter “R” stand for?







                    B

(A) Relish





(B) Onion Ring
    
(C) Rare





(D) Root beer
  (10) What is the pickle portion on a Sonic Burger?







A

(A) 4






(B) Just cover the bottom bun

(C) 3






(D) How ever many you want on it

  (11) True or false: During a rush it’s ok to use 3.6 meat instead of required meat for a Jr.

  FALSE
  (12) In what year did the first Sonic Open?








A
(A) 1947                                                                     (B) 1977

(C) 1974





(D) 1979

   (13) How many mustard packets go with a corndog?






           A
(A) 2






(B) 4

(C) 3






(D) 5

      (14) How many presets of bacon go on a BEC Toaster?







D

(A) 1






(B) 2 1/2

             (C) 2






(D) None of the above

      (15) True or False: The fryers need to be filtered only once a day




  FALSE
      (16) True or False: A BCB Toaster is ordered, but you have no Onion ring. You make the BCB Toaster w/out Ring.

Is this ok? 


        NO, BCB TOASTER MUST HAVE A ONION RING

                                          CUSTOMER SERVICE (C.S.I.)
(1) What does C.S.I. stand for? _____________________________________________________________
(2) Briefly explain the significance of the C.S.I. reports. ______________________________________________________________________________________
______________________________________________________________________________________
(3) Briefly explain what the Top Box is? 

___________________________________________________________________________________
___________________________________________________________________________________

(4) How are the surveys taken by the customers?  BY CALLING THE 800 NUMBER ON BOTTOM OF THE RECIEPT
(5) What two ways should a customer hear about the survey?    BY MOUTH AND OFF THE RECIEPT
(6) __30__ surveys is the minimum amount of surveys at store should receive in a month’s time.

(7) Give an example of informing a customer of our survey.
____________________________________________________________________________________
​​​​​​​​​​​​____________________________________________________________________________________

(8) List 5 of the different categories on the survey. 

OVERALL SATISFACTION,   LIKELYHOOD TO RECOMMEND,   OVERALL VALUE,   ORDER REPEATED ACCURATLY,   ORDER RECEIVED CORRECTLY,   RECEIVED PROPER CONDIMENTS,   FRIENDLINESS OF ORDER TAKER,   SPEED OF FOOD DELIEVERY,   TASTE OF FOOD AND BEVERAGE,   TEMP. OF FOOD AND BEVERAGE,   WELCOME AND COMFORTABLE,   OVERALL APPEARANCE,   PROBLEMS WITH SPECIAL REQUESTS,   FRIENDLINESS OF CARHOP,   OR LIKILYHOOD TO RETURN(WITHIN A MONTH)
                  MAKE SURE YOU HAVE ANSWERED ALL QUESTION BEFORE TURNING  TEST IN







THE END
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