Department of Education D ED
ATIONAL CAPITAL REGION —

PREPARING HOT SANDWICHES

Directions: Write the letter of the correct answer before number.

1. Which protein is traditionally used for a hamburger?
A. Beef C. Pork
B. Chicken D. Mushroom

2. Which is NOT a component of a hamburger?
A. Patty C. Mayonnaise
B. Breadcrumbs D. Bread

3. Which is an example of HOT sandwich?
A. Burrito B. Clubhouse C. Pizza D. Ham Sandwich

4. Arrange the procedure in making a patty in general.
& Prepare the tools and utilities for patty making.
I Mix all the ingredients until homogeneous.

Ill.  Slice and mince the need vegetable and meat for patty making. IV.
Mold and fried the patty.
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5. Which is NOT the proper way of cooking a patty?
A. Griling  B. Steaming C. Pan-frying D. Deep-Frying

Refers 6 -10 JBC Burger has the following ingredients that can make 20
hamburgers.
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6. What is the total cost for producing 20 hamburgers?
A.P754.00 B.P750.25 C.P842.00 D.P842.25
7. What is the cost of each burger patty?
A.20.23 B. 25.36 C.37.70 D. 42.11
8. What is the cost of each burger?
A. 25.36 B.37.70 C.42.11 D. 50.24
9. What is the unit price of a tomato slice?
A.5.00 B. 1.00 C.5.25 D.1.25
10. If the packaging cost for each sandwich is P 6.00, how much is the total cost for
each burger?
A. 31.36 B. 43.70 C. 48.11 D. 56.24

Directions: Label A-E the pictures based on chronological order of sandwich making.
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