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REVIEW QUESTIONS 

1. Why is it important to adjust menus based on weather and sea conditions?
A. To reduce cooking time
B. To match local cuisine
C. To ensure crew health, comfort, and safety
D. To follow standard recipes

2. What is a likely consequence of serving heavy, greasy meals during rough sea conditions?
A. Increased appetite
B. Higher crew morale
C. Increased risk of seasickness
D. Reduced food cost

3. How can extreme weather and sea conditions affect seafarers’ performance?
A. It boosts physical energy
B. It increases appetite and productivity
C. It can reduce motivation and physical efficiency
D. It improves sleep patterns

4. What is one effective cooking method during turbulent sea conditions?
A. Deep frying in open pans
B. Boiling large pots of soup
C. Baking pre-portioned meals in the oven
D. Stir-frying with excessive oil
5. What is a smart strategy for maintaining nutrition when cooking is difficult due to weather?
A. Skip meals entirely
B. Use preserved snacks only
C. Prepare ready-to-eat, balanced meals in advance
D. Switch to cold drinks only

6. When planning meals for seafarers with dietary restrictions during rough seas, you should:
A. Offer only standard meals
B. Ignore restrictions until calmer weather
C. Pre-prepare suitable meal options
D. Serve buffet-style meals

7. What can help the cook prepare for changing sea conditions?
A. Guessing based on experience
B. Ignoring weather forecasts
C. Regularly checking weather updates and coordinating with officers
D. Sticking to a fixed weekly menu

8. Why do seafarers' food preferences change with the weather?
A. They always want new recipes
B. They prefer meals from different cultures
C. Appetite, comfort needs, and digestion are affected by temperature and motion
D. They get bored easily


9. Which of the following is an unsafe meal choice during rough seas?
A. Pre-cut fruits
B. Hand-held sandwiches
C. Hot soup in open bowls
D. Baked casseroles

10. What is a good practice when preparing meals in stormy conditions?
A. Cooking one large meal for the whole week
B. Using gimballed stoves and non-slip cookware
C. Avoiding all cooking
D. Serving uncooked food only

Thanks for completing the negotiation test!
Good luck!
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