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REVIEW QUESTIONS PART ONE

By completing the test, you indicate that you have met the objectives and have learned the information in this chapter.

1. What is the main purpose of using a cycle menu on board ships?
A. To reduce the number of meals served per day
B. To avoid cooking with preserved foods
C. To limit costs by repeating the same dish daily
D. To ensure variety, balance, and easier provisioning
Answer: D

2. According to the MLC 2006 Regulation 3.2, what must be ensured in shipboard catering?
A. Nutritious, adequate, varied, and culturally appropriate meals
B. Food provided only if requested by the crew
C. Reliance solely on preserved foods for safety
D. Meals that are cheap and quick to prepare
Answer: A

3. Which substitution is most effective when fresh vegetables are no longer available?
A. Removing vegetables entirely from the menu
B. Serving only starchy foods like rice and pasta
C. Replacing fresh spinach with frozen spinach
D. Using sugary snacks to replace vegetables
Answer: C

4. Why is cultural inclusion important in menu planning for seafarers?
A. It helps reduce food storage requirements
B. It ensures all crew members have acceptable options and feel included
C. It shortens the time needed for meal preparation
D. It reduces the number of menu cycles required
Answer: B

5. What is a key risk of menu monotony at sea?
A. Crew morale improves
B. Food costs decrease significantly
C. Appetite and nutritional intake may decline
D. There are fewer leftovers and less waste
Answer: C

6. Which of the following best describes the role of recipe standardization on ships?
A. It allows cooks to improvise freely with ingredients
B. It eliminates the need for food safety checks
C. It reduces the need for portion control
D. It stabilizes cost, nutrition, and training across crew rotations
Answer: D

7. During a 30-day voyage, what strategy ensures vitamin and mineral intake is maintained?
A. Serving fresh salads only in the final weeks
B. Transitioning from fresh to frozen and canned produce as the voyage progresses
C. Relying entirely on simple carbohydrates
D. Eliminating fruit and vegetables to save space
Answer: B

8. Which of the following is an example of a culturally inclusive approach in menu design?
A. Offering a neutral dish base with condiments for crew to adjust flavor
B. Serving pork at every meal to all crew
C. Ignoring dietary restrictions to save time
D. Using only one national cuisine throughout the voyage
Answer: A

9. What practice helps reduce waste and ensures food safety in ship galleys?
A. FIFO stock rotation and clear labeling
B. Serving the same meal until it runs out completely
C. Buying the cheapest food without planning
D. Ignoring expiry dates to stretch supplies
Answer: A

10. Why should galley staff consider nutrition as part of safety management?
A. Because safety is unrelated to food choices
B. Because it reduces the workload of the captain
C. Because poor diets can cause fatigue and accidents at work
D. Because meals are inspected by passengers
Answer: C


Thanks for completing the negotiation test!
Good luck!
Disclaimer: “Funded by the European Union. Views and opinions expressed are however those of the author(s) only and do not necessarily reflect those of the European Union or the ANPCDEFP. Neither the European Union nor the ANPCDEFP can be held responsible for them”iii
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