Culinary Skills

Assessment Fact Sheet

SHL.

Overview Multi-choice test that measures the knowledge of cooking principles, cooking equipment, meal
preparation and presentation, and kitchen safety.

Relevant Job Roles

Details Language
Average Testing Time (minutes)
Allowed Time (minutes)
Maximum Number of Questions
Number of Sittings
Test Type
Sector

Scores Reported

O*NET Competency
Knowledge, Skills, The following areas are covered:
Abilities An.d + Cooking principles
Competencies :
* Cooking methods
Measured

+ Cooking equipment

* Basic culinary math

* Different courses of meal
* Dish preparation

+ Safety and sanitation
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Chef, Food Service Manager, Food and Beverage Manager,

Food Service Specialist, Dietary Assistant

English (US)

07 minutes

15 minutes

18 questions

One

Multiple Choice - IRT (1PL)
Hospitality

* Overall Score

+ Cooking Principles and Equipment

* Meals Preparation and Presentation
+ Safety and Sanitation

Production and Processing
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