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REVIEW QUESTIONS PART ONE

QUESTIONS
1. What is one of the primary goals of creative leftover use in professional kitchens?
A) To lower menu prices
B) To reduce food waste while maintaining quality and appeal 
C) To increase food preparation time
D) To follow food safety regulations
2. Which of the following is an example of reducing waste through portion control?
A) Offering unlimited refills
B) Using bulk packaging
C) Adjusting serving sizes based on customer feedback 
D) Preparing multiple backup dishes
3. Which practice is considered eco-friendly in a kitchen environment?
A) Storing food in plastic wrap
B) Composting vegetable scraps 
C) Leaving appliances on overnight
D) Disposing of oil in the sink
4. Why is sourcing local and seasonal ingredients beneficial?
A) It reduces labor costs
B) It lowers transportation-related emissions and supports local farms 
C) It ensures year-round availability of all produce
D) It avoids using refrigeration
5. What does a zero-waste menu aim to achieve?
A) A menu with only raw foods
B) Dishes with no calories
C) Full utilization of ingredients with minimal or no waste 
D) A simplified one-dish menu
6. Which of the following is a recommended alternative to single-use plastic in the kitchen?
A) Cling film
B) Reusable containers 
C) Styrofoam trays
D) Plastic takeaway bags
7. Which of the following is not a benefit of proper food storage and labeling?
A) Reduced spoilage
B) Easier inventory tracking
C) Compliance with food safety standards
D) Encouraging over-ordering of stock 
8. What does cross-utilization of ingredients mean?
A) Using ingredients from other kitchens
B) Mixing incompatible ingredients
C) Using a single ingredient across multiple dishes 
D) Substituting expired ingredients with fresh ones
9. What is the main reason for conducting a kitchen waste audit?
A) To track employee attendance
B) To assess profit margins
C) To identify sources and causes of food waste 
D) To reduce cleaning time

10. Which of the following practices promotes both food safety and waste reduction?
A) Preparing food days in advance
B) Storing all leftovers in the same container
C) Using the FIFO (First In, First Out) method 
D) Leaving perishable food at room temperature


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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