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QUIZ #2  You will have 3 quizzes in this section and the total possible point value for these quizzes is 20% of your class mark. This quiz is worth 5%.
Name__________________________________________

1. AP means ________________ and EP means _____________________

a) as portioned, edible portion

b) as prepared, end portion

c) as purchased, edible portion

d) none of the above

2. A good amount for a standard par stock is:

a) enough fresh product in storage to last for 6 months

b) an excess of product that should be returned for credit

c) a minimum amount of product you should always order

d) a standard amount or level you want to maintain in storage

3. An example of a “standardized recipe” is when a chef:

a) uses the same amount of product and similar technique every time they create an item

b) changes ingredients with every dish in order to keep the menu seasonal

c) serves the same menu item for both lunch and dinner menus

d) changes the menu at standard, regular intervals

4. One type of “first-generation convenience food” is:

a) frozen fish sticks

b) canned soup

c) canned tomatoes

d) frozen beef patties

5. An item that is not “center-plate” yet has a 100% yield is: 

a) frozen orange juice

b) canned black beans

c) frozen corn

d) all of the above

e) none of the above

6. I am looking for new tablecloths for my restaurant. I look on the Internet and find a cloth manufacturer who sells beautiful linens perfect for my place. I order 125 tablecloths and even get a discount for buying in volume. This is an example of:

a) direct buying and using a primary source

b) using a primary source and a co-op 

c) direct buying and a cost-plus discount

d) forklift discount and a primary discount

7. POS stands for:

a) purchase order spec

b) point of sale

c) purchasing order system

d) point of service

8. Cost-plus buying is:

a) paying under cost to the purveyor but buying in such bulk they can still make a profit

b) when your purchase price is equal to the purveyor’s cost, plus a certain profit markup

c) when you use only standard orders and add a small percentage on the top as markup

d)  none of the above

e) all of the above

9. Choosing a vendor requires a lot of considerations. Some important information you would want to consider about a potential company would be their:

a) delivery schedule and references

b) technological capabilities

c) credit terms

d) all of the above

e) a. and b.yet not c.

10. Items that would be on a spec are:

a) package size

b) degree of ripeness

c) point of origin

d) approved substitutes

e) all of the above

II.

CIRCLE EITHER TRUE OR FALSE

11. It is always best to pay your bills to purveyors as quickly as possible.

T                  F

12. The book says that a yield test should only be done for meat and then only conducted by a butcher who can do the test accurately.

T                  F

13. Standing orders are a bad idea and not recommended in the textbook.

T                  F

14. Seafood and meat companies are usually the ones to offer standardized ordering 

because their products are expensive

T                  F

15.  If you were creating specs for your meat orders, you would include the grade of beef as well as the cuts of meat you wanted.

T                  F

16. Large produce companies, for example, would never have minimum order requirements because they would lose too much business .

T                  F

III.  ESSAY QUESTION

17. Read Putting the “Chicken Before the Egg” or the “Got Chard” article under Open Lab> Readings. Tell me briefly about the article. Do not merely give the title; tell what information is inside the article. Be specific and try to show that you read it. 4 points.
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