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1. The expected effect of education that a chef should achieve after completing the course "Vegan Cuisine" should be knowledge and skills in the preparation of dishes which:

a. are exclusively from vegetable raw materials
b. are vegetarian
c. exclude meat

2. Proportion of theory and practice in trainings and courses should:

a. depend on their type and subject
b. be half and half
c. be permanent for everyone and include only practical tasks


3. If the general objective of the 1st degree carving course is the ability to perform decoration with fruits and vegetables using special knives and using specific cutting techniques, it is best to achieve this goal by:

a. performing exercises of increasing difficulty
b. "throwing you in the deep end" ie performing complex sculptures straight away
c. practicing cuts on vegetables or fruits of one species

4. You have to conduct a first-degree carving course. When transferring theoretical knowledge, you will spend a significant amount of time on:

a. desirable features of vegetables and fruits for this purpose
b. ways of growing vegetables and fruits
c. the nutritional value of vegetables and fruits

5. You prepare training on the same topic. Participants are people who have been working as chefs for at least 5 years. You will devote the most space to the rules regarding:

a. the use of various types of carving knives
b. pretreatment of fruits and vegetables
c. storage of vegetables and fruit

6. During the course of the workshops, someone from the audience asks you a question related to the subject of the course, but goes far beyond its program. You should:

a. be able to answer them
b. not worry that you cannot answer them
c. ignore them

7. If you train chefs who already have work experience, then you can assume that:

a. during the exercises they will apply health and safety rules
b. they have practical skills but do not know the theory
c. you need to remind them about the thorough washing of vegetables and fruits

8. During the preparation of the theoretical material, you found an interesting movie about the history of carving. It lasts about 90 minutes. You decide:

a. present selected and most interesting issues
b. show it in full, regardless of the duration
c. ignore it completely

9. You are planning an exercise consisting of sculpting a rose in a watermelon. You note that during this exercise everyone should pay special attention to:

a. the need for caution when cutting and removing the skin
b. popularity of this decoration on banquet tables
c. your successes and achievements in this area

10. To correctly make decorative motifs in selected vegetables and fruits and prepare simple decorative compositions, you should know:

a. how to maintain and secure cutting equipment
b. what table linen is used to prepare banquet tables
c. what are the rules of verbal communication

11. Highlight the social competencies that a chef should have. Provide examples in which situations they may be important.

a. efficient team management
b. organising your own work
c. solving problems
d. ability to work in a team
e. knowledge of foreign languages
f. ability to establish contacts
g. resolving conflicts
h. divisibility of attention
