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REVIEW QUESTIONS 

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

1. Which practice best describes “mise en place”?
A. Cooking food in large pots for efficiency
B. Serving meals according to crew rank
C. Preparing and organizing all ingredients and tools before cooking begins
D. Freezing perishable items for long-term storage
Answer: C

2. Why are dull knives more dangerous than sharp knives?
A. They require more force, increasing the chance of slips and injuries
B. They rust faster than sharp knives
C. They cannot be used for cutting meat
D. They break more easily under pressure
Answer: A

3. What is a key advantage of batch cooking on ships?
A. It eliminates the need for portion control
B. It removes the need for menu planning
C. It allows individual customization of meals
D. It improves consistency and saves energy by cooking larger portions at once
Answer: D

4. Which of the following is NOT a cause of galley food waste?
A. Reusing vegetable trimmings for soup stock
B. Overproduction from poor portion planning
C. Spoilage due to expired provisions
D. Cultural mismatches leading to uneaten meals
Answer: A

5. What is the safest way to stabilize a cutting board at sea?
A. Place heavy objects on the corners
B. Lean it against the galley wall
C. Place it directly on a wet surface
D. Secure it with a damp towel or non-slip mat underneath
Answer: D

6. Which equipment practice is unsafe during heavy seas?
A. Deep frying with hot oil
B. Using secured ovens for batch cooking
C. Cleaning slicers after each use
D. Checking fridge/freezer temperatures twice daily
Answer: A

7. Why is portion control important at sea?
A. It makes meals more visually appealing
B. It prevents shortages and reduces waste by ensuring fair servings
C. It speeds up food cooling
D. It eliminates the need for menu planning
Answer: B

8. Which time-management tool can improve galley workflow?
A. Preparing meals only when the crew requests them
B. Avoiding batch cooking to focus on individual orders
C. Ignoring crew preferences to save time
D. Using checklists and timers to track tasks
Answer: D

9. Why must faulty equipment be reported immediately rather than improvised?
A. Improvised methods are acceptable in calm seas
B. Faulty equipment is easier to clean
C. Only officers are allowed to handle broken equipment
D. Improvisation may save time but increases risk of accidents
Answer: D

10. Which statement best links efficiency with crew morale?
A. Efficiency ensures meals are delivered on time and fairly, which boosts satisfaction
B. Efficiency allows cooks to experiment without planning
C. Efficiency reduces the need for cultural awareness
D. Efficiency makes meals fancier and more luxurious
Answer: A



Thanks for completing the negotiation test!
Good luck!
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