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Introduction

Preparing for a certification exam can feel overwhelming, but with the right tools, it becomes
an opportunity to build confidence, sharpen your skills, and move one step closer to your
goals. At Examzify, we believe that effective exam preparation isn't just about
memorization, it's about understanding the material, identifying knowledge gaps, and
building the test-taking strategies that lead to success.

This guide was designed to help you do exactly that.

Whether you're preparing for a licensing exam, professional certification, or entry-level
qualification, this book offers structured practice to reinforce key concepts. You'll find a
wide range of multiple-choice questions, each followed by clear explanations to help you
understand not just the right answer, but why it's correct.

The content in this guide is based on real-world exam objectives and aligned with the types
of questions and topics commonly found on official tests. It's ideal for learners who want to:

* Practice answering questions under realistic conditions,
* Improve accuracy and speed,

* Review explanations to strengthen weak areas, and

* Approach the exam with greater confidence.

We recommend using this book not as a stand-alone study tool, but alongside other
resources like flashcards, textbooks, or hands-on training. For best results, we recommend
working through each question, reflecting on the explanation provided, and revisiting the
topics that challenge you most.

Remember: successful test preparation isn't about getting every question right the first
time, it's about learning from your mistakes and improving over time. Stay focused, trust the
process, and know that every page you turn brings you closer to success.

Let's begin.
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How to Use This Guide

This guide is designed to help you study more effectively and approach your exam with
confidence. Whether you're reviewing for the first time or doing a final refresh, here's how to
get the most out of your Examzify study guide:

1. Start with a Diagnostic Review

Skim through the questions to get a sense of what you know and what you need to focus on.
Your goal is to identify knowledge gaps early.

2. Study in Short, Focused Sessions

Break your study time into manageable blocks (e.g. 30 — 45 minutes). Review a handful of
questions, reflect on the explanations.

3. Learn from the Explanations

After answering a question, always read the explanation, even if you got it right. It reinforces
key points, corrects misunderstandings, and teaches subtle distinctions between similar
answers.

4. Track Your Progress

Use bookmarks or notes (if reading digitally) to mark difficult questions. Revisit these
regularly and track improvements over time.

5. Simulate the Real Exam

Once you're comfortable, try taking a full set of questions without pausing. Set a timer and
simulate test-day conditions to build confidence and time management skills.

6. Repeat and Review

Don't just study once, repetition builds retention. Re-attempt questions after a few days and
revisit explanations to reinforce learning. Pair this guide with other Examzify tools like
flashcards, and digital practice tests to strengthen your preparation across formats.

There's no single right way to study, but consistent, thoughtful effort always wins. Use this
guide flexibly, adapt the tips above to fit your pace and learning style. You've got this!
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Questions




1. What adjustment is made to the mix line when cutting ice in half for a light
ice drink?

A. Decrease the mix line by 1/2
B. Keep the mix line the same
C. Increase the mix line by 1/2
D. Cut the mix line in 1/4

2. What are the ingredients for a medium blue raspberry lemonade?
A. 1 scoop of blue raspberry, lemonade to the 120z
B. 2 scoops of blue raspberry, soda to the 120z
C. 1 scoop of blue raspberry, iced tea to the 120z
D. 1 scoop of raspberry syrup, lemonade to the 100z

3. What is Dutch freeze mix used for?
A. To create iced coffees
B. For making juice blends
C. Whole milk used exclusively for our freezes
D. As a substitute for cream in drinks

4. What are the ingredients for a medium 9-1-1 freeze?
A. Freeze mix, 1 scoop Irish cream, 2 espresso shots
B. Freeze mix, 2 scoops caramel sauce, 1 espresso shot
C. Freeze mix, 1 scoop vanilla, 3 espresso shots
D. Freeze mix, 1 scoop hazelnut, 2 espresso shots

5. What is the extra thick standard for preparing drinks?
A. Add extra ice to the blender
B. Double the amount of flavor
C. Use larger cups
D. Mix ingredients longer
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6. For blended chais, lemonades, and smoothies, how many scoops of flavor
are used if it is zero sugar?

A0
B. 1
C.2
D.3

7. How many scoops of soft top are standard for drinks?
A. 1 scoop
B. 2 scoops
C. 3 scoops
D. 4 scoops

8. What ingredients go in a large caramelizer freeze?
A. 300z freeze mix, 20z chocolate milk, 1 scoop caramel sauce
B. 300z freeze mix, 1oz chocolate milk, 3 scoops caramel sauce
C. 240z freeze mix, 30z chocolate milk, 1 scoop caramel sauce
D. 240z freeze mix, 20z chocolate milk, 2 scoops caramel sauce

9. True or false: Blended tea and regular tea receive the same number of
flavor scoops.

A. True

B. False

C. Only for large sizes

D. It depends on the flavor

10. What temperature range is considered 'regular’ for drinks?
A. 100-110 degrees
B. 125-130 degrees
C. 150-155 degrees
D. 165-170 degrees
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Explanations




1. What adjustment is made to the mix line when cutting ice in half for a light
ice drink?
A. Decrease the mix line by 1/2
B. Keep the mix line the same
C. Increase the mix line by 1/2
D. Cut the mix line in 1/4

When preparing a light ice drink, the mix line is adjusted to account for the reduced volume of ice. By cutting the
ice in half, the space that would normally be occupied by the ice is now available for the beverage mix. This
means that to maintain the appropriate beverage concentration and volume, the mix line must be increased to fill
the cup appropriately. Increasing the mix line compensates for the smaller amount of ice, ensuring that the drink
still has the right balance and intensity of flavor. This adjustment helps to ensure that the final beverage still
offers the intended taste experience, despite the significant reduction in ice.

2. What are the ingredients for a medium blue raspberry lemonade?

A. 1 scoop of blue raspberry, lemonade to the 120z

B. 2 scoops of blue raspberry, soda to the 120z
C. 1 scoop of blue raspberry, iced tea to the 120z
D. 1 scoop of raspberry syrup, lemonade to the 100z

The correct answer identifies the ingredients for a medium blue raspberry lemonade as consisting of 1 scoop of
blue raspberry flavor and lemonade to fill a 12-ounce cup. This combination highlights the key elements of a
blue raspberry lemonade drink, bringing together the fruity flavor of the blue raspberry with the refreshing taste
of lemonade. This choice accurately encapsulates the desired flavor profile and drink size, ensuring the
beverage is both balanced and satisfying for consumers looking for that specific flavor experience. The focus on
using lemonade as the base for this drink is essential, as it distinguishes it from other soda or iced tea variants,
which are not applicable in this context. By specifying the lemonade and the correct portion size (12 ounces), the
answer aligns perfectly with how Dutch Bros typically constructs their beverages to maintain flavor consistency
and overall quality.

3. What is Dutch freeze mix used for?
A. To create iced coffees
B. For making juice blends
C. Whole milk used exclusively for our freezes

D. As a substitute for cream in drinks

The Dutch freeze mix is specifically used as a creamy base for creating freezes, which are a signature frozen
beverage at Dutch Bros. This mix provides a smooth, rich texture and plays a crucial role in the overall flavor
profile of the freezes. It is designed to complement the other ingredients while giving the drink a refreshing and
indulgent quality. The emphasis on whole milk as the primary component in the freeze mix enhances the
creaminess and provides a rich mouthfeel that sets it apart from other frozen beverages. This unique
formulation is tailored specifically for making freezes, making option C the most accurate description of its
purpose.
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4. What are the ingredients for a medium 9-1-1 freeze?

A. Freeze mix, 1 scoop Irish cream, 2 espresso shots

B. Freeze mix, 2 scoops caramel sauce, 1 espresso shot
C. Freeze mix, 1 scoop vanilla, 3 espresso shots
D. Freeze mix, 1 scoop hazelnut, 2 espresso shots

The answer is correct because a medium 9-1-1 freeze is specifically crafted using freeze mix as a base, which is
a key component that creates the icy texture of the drink. In addition, the use of 1 scoop of Irish cream offers a
rich, creamy flavor that complements the drink's base well. Furthermore, the inclusion of 2 espresso shots is
essential for the 9-1-1 freeze, as this drink is known for its strong coffee profile. This combination of ingredients
achieves the desired flavor and intensity characteristic of a 9-1-1 freeze, making it a popular choice among
Dutch Bros customers. In contrast, other options provided do not align with the traditional recipe for a 9-1-1
freeze, either by substituting different flavoring syrups or using an incorrect number of espresso shots, which
alters the essence of the drink. The proper balance of flavors and espresso shots is crucial in replicating the
intended experience of a 9-1-1 freeze.

5. What is the extra thick standard for preparing drinks?
A. Add extra ice to the blender
B. Double the amount of flavor

C. Use larger cups
D. Mix ingredients longer

The extra thick standard for preparing drinks is achieved by adding extra ice to the blender. This technique
ensures that the drink has a thicker consistency, which is especially important for blended beverages like
smoothies or frost drinks. By increasing the amount of ice, the overall texture becomes denser, leading to a more
satisfying drinking experience that aligns with customer expectations for a thicker consistency. The other
options, while they may alter the drink in different ways, do not contribute to achieving the extra thick texture as
effectively as adding extra ice does. Doubling the amount of flavor might enhance the taste but would not affect
the thickness of the drink. Using larger cups changes the serving size but doesn't impact the thickness either.
Mixing ingredients longer could create a smoother blend but would not create the thickness needed. Therefore,
adding extra ice stands out as the most effective method in this context.

6. For blended chais, lemonades, and smoothies, how many scoops of flavor
are used if it is zero sugar?

A.0
B.1
C.2
D.3

In the context of blended chais, lemonades, and smoothies that are prepared with zero sugar, using one scoop of
flavor is the standard practice. This approach ensures that the beverage maintains an acceptable flavor profile
while adhering to the zero-sugar criterion. It allows for a balanced taste without overwhelming sweetness that
could come from sugar-based flavors. Using one scoop strikes a good balance: it provides enough flavor depth
to enjoy the drink while still aligning with the health-focused, low-sugar intent of zero-sugar options. In
beverages that might traditionally require more sweetness to enhance flavor, the single scoop is sufficient when
utilizing a sugar-free flavoring option.
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7. How many scoops of soft top are standard for drinks?
A. 1 scoop
B. 2 scoops
C. 3 scoops
D. 4 scoops

The standard for the number of scoops of soft top for drinks is set at two scoops. This consistency ensures that
every drink receives an adequate and uniform amount of soft top, contributing to the flavor and texture that
Dutch Bros aims to provide. By having a standard amount of two scoops, the drinks maintain a recognizable
taste and quality, which is important for customer satisfaction. Additionally, it allows the staff to prepare drinks
efficiently while upholding the brand'’s standards for all beverages served. This approach simplifies training for
new employees and keeps the experience consistent for loyal customers.

8. What ingredients go in a large caramelizer freeze?

A. 300z freeze mix, 20z chocolate milk, 1 scoop caramel sauce

B. 300z freeze mix, 1oz chocolate milk, 3 scoops caramel sauce
C. 240z freeze mix, 30z chocolate milk, 1 scoop caramel sauce
D. 240z freeze mix, 20z chocolate milk, 2 scoops caramel sauce

The large caramelizer freeze is designed to provide a rich and indulgent flavor profile, combining coffee,
chocolate, and caramel. The correct combination includes 300z of freeze mix, which serves as the base, ensuring
a creamy and substantial drink. The addition of 20z of chocolate milk enriches the flavor with a chocolatey
sweetness that complements the caramel. Finally, including 1 scoop of caramel sauce not only contributes to
the drink’s sweetness but also enhances the overall caramel flavor that is characteristic of this beverage. This
precise mix of ingredients helps maintain the drink’s intended taste and consistency, ensuring that customers
enjoy the signature experience associated with a caramelizer freeze. The other choices vary in their proportions
and types of ingredients, which would not yield the desired flavor and texture that fans of this drink expect.

9. True or false: Blended tea and regular tea receive the same number of
flavor scoops.

A. True

B. False

C. Only for large sizes

D. It depends on the flavor

Blended tea and regular tea do not receive the same number of flavor scoops, making the statement false. In the
context of preparing these beverages at Dutch Bros, blended tea typically requires a different flavor scoop ratio
compared to regular tea. This discrepancy is due to the differences in consistency and flavor concentration that
come with the blending process. Blended drinks often incorporate more ice, which can require additional
flavoring to maintain the desired taste across the larger volume of the drink. Regular tea, being served without
ice blending, maintains a different flavor profile that aligns with standard flavor scoop measurements. Therefore,
the correct answer emphasizing this difference is indeed false.
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10. What temperature range is considered 'regular’ for drinks?

A. 100-110 degrees
B. 125-130 degrees
C. 150-155 degrees
D. 165-170 degrees

The correct answer refers to the temperature range of 150-155 degrees as being considered 'regular’ for drinks.
This temperature range is ideal for serving hot beverages, striking a balance between ensuring that the drink is
warm enough to provide a comforting experience while also being safe for consumption. Drinks at this
temperature will maintain their warmth during enjoyment without posing a significant risk of burns, thus creating
a pleasant drinking experience. This understanding is essential for ensuring customer satisfaction and safety.
The other choices reflect temperature ranges that may be too low or too high for typical hot beverage serving
standards. For instance, temperatures below 150 degrees may not be warm enough for many customers who
expect a hot beverage. In contrast, temperatures above 155 degrees can start to become uncomfortable and
even hazardous to consume.




Next Steps

Congratulations on reaching the final section of this guide. You've taken a meaningful step
toward passing your certification exam and advancing your career.

As you continue preparing, remember that consistent practice, review, and self-reflection
are key to success. Make time to revisit difficult topics, simulate exam conditions, and track
your progress along the way.

If you need help, have suggestions, or want to share feedback, we'd love to hear from you.
Reach out to our team at hello@examzify.com.

Or visit your dedicated course page for more study tools and resources:
https://dutchbrosflowcheck.examzify.com

We wish you the very best on your exam journey. You've got this!
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