
S.No. Questions Option A Option B Option C Option D Correct 
Answer

1
What other factors would you take 
into account before deciding where 

to put your vending cart?
cleanliness customer footfall and 

accessibility all of these
food preferences of 

prospective 
customers

C

2
Why is it so important to know 
when the place is busiest before 

putting up your vending cart there?

so that you can 
ensure that required 

raw material is 
available to serve the 

customers during 
prime hours

it is not important all of these

so that you can 
interact and 

impress more 
customers

A

3

The type and design of vending cart 
needed will depend on the food that 
will be served as well as the needs 

of the business.

FALSE TRUE B

10
Drain boards must be sloped and 

_______ for drainage. dried colored sanitized cleaned C

13
Should a customer be dissatisfied 
with the dish, whom should they 

complain to?
Accountant Commis chef Housekeeping Head chef D

14
It is appropriate for Commis to 

utilize a _____ when speaking with 
his superiors.

Pat on the shoulder. With a hug. A warm smile and 
greeting. A handshake C

15
Male employees should have hair on 
the sides of their heads that reaches 

past their ears.
FALSE TRUE None of the these Can't say B

A4 I take it that a vending cart needs a 
commercial cylinder?

Yes, it is a must for 
all vending cart 

irrespective of the 
food items sold

No, it depends on the 
food items sold None of these it is recommended 

not mandatory

D

TRUE B

12
give the bill to the 
eldest guest on the 

table
A

Food is preserved and product waste 
is decreased by paying attention to 

expiration dates ______.
price quality it doesn’t matter cost B

What is the correct way to present 
the bill to the guest?

Keep the bill in 
folder and handover 
when the guest asks 

for the bill

give the bill to only 
the female guest

give the bill to only 
the male guest

11

TRUE
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to impress the 
customers None of these 

A

fresh tasty cold B

to avoid fine from 
government 
authorities

A

Right turn prohibited one way U-turn prohibited

9

8
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6

Why are the sinks, table, and 
counter all stocked with hand 

sanitizer?

to ensure proper 
sanitization

It is against the law for street food 
vendors to arrange their carts in a 

way that impedes traffic or agitates 
FALSE

The food is stored on the __ display 
counter.

The regulations against underage 
labor do not apply to street food 

sellers.
FALSE

hot

The sign that follows indicates Sharp curve to the 
right5


