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IntroductionIntroduction

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 GuideHow 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
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1. Which of the following is NOT a part of PPE?
A. Gloves
B. Aprons
C. Running shoes
D. Safety goggles

2. What is the correct action for leftover garlic margarine?
A. Store in fridge
B. Restock for next day
C. Discard each night
D. Use until finished

3. What is the main purpose of following safety protocols in a BOH
environment?
A. To maintain an orderly work environment
B. To ensure employee satisfaction
C. To prevent accidents and ensure food safety
D. To reduce food costs

4. When cooking boneless wings, at what minute mark should you shake the
fryer basket?
A. 3:45
B. 4:45
C. 5:00
D. 4:00

5. How long should you fold 20 tenders in the breader before placing them on
the red tray?
A. 5 seconds
B. 10 seconds
C. 15 seconds
D. 20 seconds

Sample study guide, visit https://zaxbysbackofthehouse.examzify.com
for the full version with hundreds of practice questions 6

SAMPLE



6. What type of observations should be included in food quality checks?
A. Only temperature and freshness
B. Appearance, smell, texture, and temperature
C. Price and vendor information
D. Popularity among customers

7. What steps should be taken to ensure that kitchen utensils are clean and
sanitized?
A. Wash, rinse, and soak in a sanitizing solution
B. Rinse only, and assume they are clean
C. Only wash utensils after the end of the shift
D. Use any cleaning method available

8. What training should be provided regarding emergency procedures in the
kitchen?
A. Only fire safety protocols
B. A combination of fire safety, evacuation plans, and first-aid procedures
C. Emergency procedures are not necessary
D. Training on how to ignore emergencies

9. Which container is used for holding end pieces from bread loaves?
A. 1/3 clear pan
B. 1/6 clear pan
C. NSF approved container with lid
D. Any of the above

10. What should you do if you find a broken piece of glass in the kitchen?
A. Pick it up with bare hands
B. Leave it and tell a manager later
C. Report it and clean it up carefully
D. Ignore it if it’s small
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Answers
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1. C
2. C
3. C
4. B
5. B
6. B
7. A
8. B
9. D
10. C
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Explanations
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1. Which of the following is NOT a part of PPE?
A. Gloves
B. Aprons
C. Running shoes
D. Safety goggles

Personal Protective Equipment (PPE) refers to various types of equipment worn to minimize exposure to hazards
that may cause serious workplace injuries and illnesses. In the context of a food service environment like
Zaxby’s, PPE is essential for protecting employees from injuries, chemicals, or contaminants.  Gloves, aprons,
and safety goggles are all included in PPE because they serve specific safety functions. Gloves protect hands
from foodborne contaminants and cuts, aprons safeguard clothing and skin from spills and splashes, and safety
goggles shield the eyes from hazardous substances or debris. Each of these items plays a crucial role in
ensuring a safe working environment for kitchen staff.  In contrast, running shoes do not specifically qualify as
PPE. While wearing appropriate footwear is important for comfort and injury prevention in a busy kitchen,
running shoes do not provide the same level of protection as the other listed items. They may not have features
like slip resistance or protect against chemical spills, which are vital in the back of house operations. Therefore,
shoes, although important for overall safety, do not fall under the category of PPE.

2. What is the correct action for leftover garlic margarine?
A. Store in fridge
B. Restock for next day
C. Discard each night
D. Use until finished

The correct action for leftover garlic margarine is to discard it each night. This practice is rooted in food safety
guidelines, which ensure that perishable items are not kept beyond their safe storage period. Garlic margarine,
while it may seem stable, can harbor bacteria if stored for extended periods. By discarding any leftover product
nightly, you minimize the risk of foodborne illness and maintain the quality and freshness of the ingredients
served to customers.  Storing it in the fridge may seem like a viable option, but it does not ensure that the
product will be safe to use the following day, especially once garlic is mixed with other ingredients like
margarine. Restocking for next day or using until finished could lead to the same potential issues of spoilage
and safety, contradicting the preventive measures necessary for managing food products in a restaurant setting.
Therefore, the most responsible choice is to discard leftover garlic margarine each night.
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3. What is the main purpose of following safety protocols in a BOH
environment?
A. To maintain an orderly work environment
B. To ensure employee satisfaction
C. To prevent accidents and ensure food safety
D. To reduce food costs

The primary purpose of following safety protocols in a Back of House (BOH) environment is to prevent accidents
and ensure food safety. Safety protocols are designed to minimize risks associated with kitchen operations,
which can include slips, falls, burns, and other workplace injuries. By adhering to these protocols, employees can
create a safer working environment that protects both staff and customers.  Moreover, food safety is crucial in a
BOH setting as it directly affects the quality of the meals prepared and serves to prevent foodborne illnesses.
Compliance with health regulations, proper handling of food items, and maintaining cleanliness are essential
components of ensuring that the food served is safe for consumption. In this way, safety protocols not only
protect employees but also uphold the integrity of the food service, ensuring a safe dining experience for
customers.   The other options, while they may touch on important aspects of a BOH environment, do not
encompass the primary focus of safety protocols as comprehensively as preventing accidents and ensuring food
safety. An orderly work environment and employee satisfaction can be beneficial, and while reducing food costs
is a valid concern for businesses, it is not the main motivation behind the establishment and adherence to safety
protocols.

4. When cooking boneless wings, at what minute mark should you shake the
fryer basket?
A. 3:45
B. 4:45
C. 5:00
D. 4:00

Shaking the fryer basket at the 4:45 mark while cooking boneless wings is critical for ensuring that the wings
cook evenly and achieve the desired texture. When cooking in a fryer, food can sometimes clump together or
stick to the basket. Shaking the basket helps redistribute the wings, ensuring that all sides get exposure to the
hot oil, which promotes an even cook and helps achieve a crispy exterior.   This timing is particularly important
as it allows for a halfway check on the cooking process. The wings will start to develop their outer crispiness and
this shake can help prevent sticking while allowing for better oil circulation around each piece. Proper timing like
this in a frying process is key for both food safety and quality, as it can directly affect the final product's taste
and appearance.   The choices outside of this timing do not align as effectively with this cooking principle,
making 4:45 the most appropriate mark for shaking the fryer basket.
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5. How long should you fold 20 tenders in the breader before placing them on
the red tray?
A. 5 seconds
B. 10 seconds
C. 15 seconds
D. 20 seconds

Folding the chicken tenders in the breader for about 10 seconds ensures that they are adequately coated without
becoming soggy or over-breaded. The goal is to achieve a balance where the breading adheres well to the
tender, providing that desired crunch, while still allowing the chicken to cook evenly and thoroughly.   Folding for
too little time may result in insufficient coverage, leading to uneven texture and flavor in the final cooked
product. On the other hand, folding for too long can cause the breading to clump, which can affect the cooking
process and lead to a less appealing end result. Therefore, the 10-second guideline serves as an optimal time
frame to ensure quality and consistency in the final dish.

6. What type of observations should be included in food quality checks?
A. Only temperature and freshness
B. Appearance, smell, texture, and temperature
C. Price and vendor information
D. Popularity among customers

The inclusion of appearance, smell, texture, and temperature in food quality checks provides a comprehensive
approach to evaluating food products. Each of these elements plays a critical role in assessing whether food
meets quality standards.  Appearance allows staff to quickly identify flaws or spoilage in food items, such as
discoloration or unappealing presentation. Smell is an important indicator of freshness; any off-odors can
signify spoilage or contamination. Texture refers to the consistency and mouthfeel of the food, which can greatly
affect the overall eating experience. Finally, temperature is crucial for safety and quality, as many foods need to
be stored and served at specific temperatures to prevent foodborne illnesses and maintain optimal taste and
texture.  By incorporating all of these factors into food quality checks, employees can ensure a higher standard
of food safety and customer satisfaction. The other options, while they might be relevant in different contexts,
do not encompass the necessary sensory evaluations that are essential for determining food quality effectively.

7. What steps should be taken to ensure that kitchen utensils are clean and
sanitized?
A. Wash, rinse, and soak in a sanitizing solution
B. Rinse only, and assume they are clean
C. Only wash utensils after the end of the shift
D. Use any cleaning method available

The process of ensuring that kitchen utensils are clean and sanitized involves a fundamental three-step method:
washing, rinsing, and soaking in a sanitizing solution. Washing is vital to remove food particles, grease, and dirt,
ensuring that the utensils are free from contaminants. Rinsing follows to eliminate any soap residues and
remaining debris, which could interfere with the effectiveness of the sanitizing step. Finally, soaking the utensils
in a properly prepared sanitizing solution ensures that any remaining pathogens are killed, making the utensils
safe for use in food preparation.  This method is essential in maintaining food safety standards, as it minimizes
the risk of foodborne illnesses. The other options do not fulfill all necessary steps: simply rinsing assumes
cleanliness without addressing potential contamination, washing utensils only at the end of a shift neglects the
need for immediate cleaning after use, and choosing any cleaning method disregards the importance of a
systematic and effective sanitizing process.
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8. What training should be provided regarding emergency procedures in the
kitchen?
A. Only fire safety protocols
B. A combination of fire safety, evacuation plans, and first-aid procedures
C. Emergency procedures are not necessary
D. Training on how to ignore emergencies

Providing a combination of fire safety, evacuation plans, and first-aid procedures is essential for ensuring a safe
working environment in the kitchen. This comprehensive training prepares employees to handle various
emergency situations effectively, promoting a culture of safety and awareness.  In the kitchen, fire safety
protocols are crucial due to the high risk associated with cooking equipment, flammable materials, and the
fast-paced environment. Training staff on evacuation plans ensures they know the quickest and safest routes to
exit the building in case of an emergency, thereby minimizing confusion and potential injury. First-aid
procedures are equally important, as they equip employees with the skills to respond appropriately to injuries or
health emergencies that may arise during their shifts.  By covering all these areas, employees will be
well-prepared to act quickly and effectively in emergencies, which is vital for both personal safety and the safety
of others in the kitchen. A narrow focus on fire safety alone would leave gaps in preparedness for other
significant emergencies, while dismissing the need for emergency procedure training altogether is not aligned
with maintaining a safe kitchen environment. Ignoring emergencies, as suggested in one of the options, is
counterproductive and poses serious risks to both staff and patrons.

9. Which container is used for holding end pieces from bread loaves?
A. 1/3 clear pan
B. 1/6 clear pan
C. NSF approved container with lid
D. Any of the above

The correct choice indicates that any of the containers listed can be used for holding end pieces from bread
loaves. This flexibility allows staff to use what is available and suitable for their needs.   The 1/3 clear pan and
the 1/6 clear pan are often used in foodservice settings for organizing and storing various food items due to their
stackable nature and clear construction, which allows for easy visibility of the contents. The NSF approved
container with a lid ensures that the food remains covered and is protected from contamination, while still
complying with safety standards.  By specifying that any of these containers can be utilized, the answer
highlights the importance of adaptability in a fast-paced kitchen environment where different options might be
needed based on available inventory and specific storage requirements. This caters to practical and operational
efficiency, allowing for seamless food preparation and storage processes.
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10. What should you do if you find a broken piece of glass in the kitchen?
A. Pick it up with bare hands
B. Leave it and tell a manager later
C. Report it and clean it up carefully
D. Ignore it if it’s small

When you find a broken piece of glass in the kitchen, the appropriate course of action is to report it and clean it
up carefully. This option emphasizes the importance of maintaining a safe working environment for all staff
members and customers. Broken glass poses a significant safety risk, as it can lead to cuts, injuries, or
contamination of food and work surfaces.   Reporting the issue ensures that proper procedures can be followed
and that other team members are aware of the potential hazard. Cleaning up the glass carefully means using
appropriate tools, such as a broom and dustpan or gloves, to ensure that no shards are left behind, further
minimizing the risk of injury. This systematic approach prioritizes safety and upholds the standards of hygiene
expected in a kitchen setting.   In contrast, picking up the glass with bare hands could lead to injury, leaving it for
later could result in someone else getting hurt, and ignoring small pieces defeats the purpose of ensuring a safe
environment.
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Next StepsNext 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://zaxbysbackofthehouse.examzify.com

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