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Fountain Master Test
  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?  _________________________________________________________________

     (2) What size lids go on our cups? __________________________________________________________________

     (3) What temperature are our drinks when poured: _____________________________________________________

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

     (5) How much ice goes in soda, tea and water? _________________________________________________________

        (6) How far should you pour a drink in a cup? _________________________________________________________

        (7) How are drinks placed on trays? _________________________________________________________________

        (8) When storing a scoop what must never touch the ice? ________________________________________________

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

       (10) What is the Brix ratio for coke? _________________________________________________________________

       (11) What do we do to drinks before placing them on a tray or drive-thru? ___________________________________

               ___________________________________________________________________________________________

      
Ice Cream

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

       (13) What is the draw temp of ice cream? _____________________________________________________________

       (14) How much should a sundae weigh? ______________________________________________________________

       (15) How many banana slices in a Banana Fudge Sundae?  _______________________________________________

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

       (17) Is it critical that all products be ______________________________________________________ periodically?

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


          Vanilla Dish









          Vanilla Cone






______________________________________


          Sundae







______________________________________


          Banana Split






______________________________________


          Hot Fudge Cake Sundae




______________________________________


          Banana Fudge Sundae





______________________________________

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


       _______________________________________________________________________________________

        (20) How much graham cracker goes in a regular cream pie shake? _______________________________________

       (21) How much topping goes on top of the Sundae? __________________________________________________

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

       (23) What temperature should the inside the ice creams machine be? _____________________________________

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

       (25) What is the tower? _________________________________________________________________________

       (26) What size do our shakes come in? _____________________________________________________________

       (27) What is “Overrun”? ________________________________________________________________________

                ________________________________________________________________________________________


“Expeditor”

       (28) What does an Expeditor do? _________________________________________________________________

                ________________________________________________________________________________________

       (29) What size bags do we use? __________________________________________________________________

       (30) How may items go in each bag size?  __________________________________________________________

       (31) What items do we sack in a #200 Sonic Carryout Box? ____________________________________________

       (32) How many mustard packs goes with each Corn Dog? ______________________________________________

       (33) How many napkins go in our bags? ____________________________________________________________




“Switchboard”

       (34) What is an acceptable greeting?  _______________________________________________________________

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

(36) If a guest is having difficulty placing the order, what should you do? __________________________________

        _________________________________________________________________________________________

       (37) When taking orders, express a _____________________ of ________________________________________? 

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

       (39) What should be done before your closing greeting? ________________________________________________

       (40) When handling complaints what does “LAST” stand for? ___________________________________________

        (41) When are schedules posted by? _______________________________________________________________


  (42) Name 2 benefits of Cross Training: ____________________________________________________________


  (43) What is OT and when does it kick in? __________________________________________________________


  (44) Where do Personal items get stores? ___________________________________________________________


  (45) Why should every container be labeled?  _______________________________________________________


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

        (47) Name 2 results of poor training: ______________________________________________________________


  (48) What 2 things included in a switch greeting? ____________________________________________________

        (49) Whom do you advise when leaving your workstation? ____________________________________________


  (50) When does a ticket go late? __________________________________________________________________

        (51) Which door do you always enter when coming to work? ___________________________________________


  (52) What is the Name of this group of SONIC DRIVE IN’s?  __________________________________________


  (53) What does EEOC stand for and what groups are protected by them? __________________________________

 
  (54) What does OSHA stand for?  _________________________________________________________________


  (55) How do you arrive at work? __________________________________________________________________


  (56) Whom do you advise when leaving your workstation? _____________________________________________


  (57) When does a ticket go late? __________________________________________________________________

        (58) What does LSM stand for and what is it? _______________________________________________________

        (59) List 4 training tools for you:  _________________________________________________________________

        (60) Name the top 2 things that affect actual food cost: ________________________________________________


  (61) What does POP stand for? ___________________________________________________________________

        (62) What are you duties before leaving the end of the shift?  ___________________________________________


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

        (64) Explain setting up the 3-compartment sink?      ___________________________________________________

   
_____________________________________________________________________________________________

        (65) Explain the use of the 3-compartment sink system?   ______________________________________________

      _____________________________________________________________________________________________

        (66) Explain Sonic Safe Temp. Log and its use? ______________________________________________________

     _____________________________________________________________________________________________

      _____________________________________________________________________________________________

        (67) How do you calibrate a thermometer and to what temperature? ______________________________________

      _____________________________________________________________________________________________

       (68) Explain proper method for cleaning a food prep area and counter tops? ________________________________

     ______________________________________________________________________________________________

       (69) How long should utensils and pans be left in sanitizer? _____________________________________________

       (70) How should utensils and pans be dried? _________________________________________________________

      (71) What is the approved method for tempering food products? __________________________________________

      (72) When tempering food product how should they be stored and why? ___________________________________

    ______________________________________________________________________________________________


(73) Why is Sonic Safe so important? _______________________________________________________________


______________________________________________________________________________________________


(74) In emergency situations what are the 2 approved methods for thawing products? _________________________


______________________________________________________________________________________________


(75) Where is the Blood Pathogen Kit located? ________________________________________________________


(76) Described the use of a band aide and what special concerns to observe? ________________________________


______________________________________________________________________________________________


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


______________________________________________________________________________________________


(78) Why is it important to log all corrective actions on Temp Log? ________________________________________


______________________________________________________________________________________________


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


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


______________________________________________________________________________________________


______________________________________________________________________________________________


______________________________________________________________________________________________


______________________________________________________________________________________________


(81) What is acceptable and how often for daily cleaning? _______________________________________________


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


  _____________________________________________________________________________________________ _


_____________________________________________________________________________________________    _


___________________________________________________________________________________________    ___

      (83) Explain cleaning the Slush machine?

    (Use your own words, but follow sequence)                                 
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?

(A) 6






(B) 2

(C) 12





            (D) 4

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

(A) 100 Days





(B) 75 Days

(C) 18 Days





(D) 40 Days

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

(A) 12 oz





(B) 14 oz.

(C) 48 oz.              




(D) 32 oz.

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

(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?

(A) 4 Hr                                                                        (B) 8 Hr

(C) 12 Hr                                                                       (D) 6 Hr

(6) What does BIB stand for?

(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?

(A) ½ oz


 


(B) ¼ oz.

(C) None





(D) 1 teaspoon

(8) What size limes do we use?

(A) 120ct




            (B) 220 ct

(C) 175ct





(D) None of the above

(9) When does a ticket go late?

(A) 5 mins





(B) 3 ½ mins

(C) 3 mins





(D) 4 mins

(10) What does the word Sonic mean?

(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?

 (A) Walnut





(B) Cashews

 (C) Peanuts





(D) Almonds

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


(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. _______________________________________________________

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

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

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

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

(6) Mints go on every size drink. _____________________________________________________________

(7) Nuts go on every Sundae. ________________________________________________________________

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

(9) All containers need to be labeled. __________________________________________________________

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

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

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

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

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

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

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


      ______________________________________________________________________________________________


______________________________________________________________________________________________


______________________________________________________________________________________________

      ______________________________________________________________________________________________


______________________________________________________________________________________________


______________________________________________________________________________________________

      ______________________________________________________________________________________________


______________________________________________________________________________________________


______________________________________________________________________________________________


______________________________________________________________________________________________


______________________________________________________________________________________________


______________________________________________________________________________________________


______________________________________________________________________________________________


______________________________________________________________________________________________


______________________________________________________________________________________________


______________________________________________________________________________________________


______________________________________________________________________________________________


______________________________________________________________________________________________


______________________________________________________________________________________________


______________________________________________________________________________________________


______________________________________________________________________________________________

                  MAKE SURE YOU HAVE ANSWERED ALL QUESTION BEFORE TURNING  TEST IN








          THE END
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