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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 primary reason for using mise en place in a galley kitchen?
A. To create decorative plating styles
B. To reduce the amount of food waste
C. To prepare ingredients and tools ahead of time for efficiency
D. To test new recipes before service
Answer: C
2. Which cooking method is most suitable for preparing large quantities of food in a galley with limited space?
A. Sous-vide
B. Pan-searing
C. Braising
D. Grilling
Answer: C
3. How should a senior chef mentor a new cook in high-sea conditions?
A. Assign the cook only cleaning duties until confident
B. Provide hands-on guidance with safety reminders for rough seas
C. Leave the cook to learn by observing others
D. Focus only on recipes, not galley procedures
Answer: B
4. Which of the following is NOT a reason why mentorship is vital in a galley kitchen onboard a ship?
A. Limited crew rotation
B. Cultural diversity among crew
C. High availability of external culinary trainers
D. Safety in a confined kitchen environment
Answer: C
5. What is the best way to safely store perishable items onboard for a long voyage?
A. Use salt preservation and smokehouses
B. Rotate items frequently and monitor refrigeration systems
C. Store all perishables in dry storage
D. Freeze everything, including fresh herbs
Answer: B
6. How does cross-training benefit galley operations onboard?
A. It makes performance reviews easier
B. It reduces the number of crew members
C. It allows flexibility in staff roles and supports emergency coverage
D. It eliminates the need for leadership
Answer: C
7. Which of the following culinary techniques is most effective for conserving energy in a galley kitchen?
A. Deep frying in small batches
B. Using a pressure cooker
C. Charbroiling
D. Reheating food multiple times
Answer: B
8. What role does feedback play in culinary mentorship onboard?
A. It’s optional, as most training is visual
B. It helps mentees identify strengths and areas for improvement
C. It is used only during performance appraisals
D. It replaces formal training sessions
Answer: B
9. In a multicultural galley team, what is one effective mentoring strategy to ensure good communication?
A. Use technical culinary jargon
B. Speak only the mentor’s native language
C. Incorporate visual aids and clear demonstrations
D. Avoid feedback to prevent misunderstandings
Answer: C
10. Why is consistency in culinary output especially important onboard?
A. To meet daily quotas
B. To impress visiting chefs
C. To maintain morale and avoid complaints
D. To reduce the number of dishes prepared
Answer: C

Thanks for completing the negotiation test!
Good luck!
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