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UNDERSTANDING
THE LAUSD
CAFETERIA
WORKER TEST:
WHAT YOU NEED
TO KNOW

Working  in  the  food
services department of
the Los Angeles Unified
School District (LAUSD)
is  a  rewarding  career
path  that  offers
stability,  benefits,  and
the  opportunity  to
serve  the  community.
However,  before  you
can  s tep  i n to  t he
kitchen  or  behind  the

serving line, you must
p a s s  t h e  L A U S D
cafeteria  worker  test.
This  assessment  is
designed  to  evaluate
your knowledge of food
safety ,  nut r i t ion ,
customer  service,  and
basic math skills. If you
are  preparing  for  this
e x a m ,  r e v i e w i n g
LAUSD  cafeteria
w o r k e r  t e s t
examples can make a
significant difference in
your  confidence  and
performance.
The  LAUSD  cafeteria
worker test is not just a
formality;  it  ensures
that  every  employee
understands  the  high
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standards  required  to
s e r v e  m e a l s  t o
thousands  of  students
dai ly .  The  distr ict
serves  over  600,000
meals each day, which
means  accu racy ,
hygiene,  and efficiency
are  non-negotiable.
W h e t h e r  y o u  a r e
applying  for  a  food
s e r v i c e  w o r k e r ,
cafeteria  assistant,  or
nutrition  services  aide
position,  the  test  will
assess  your  readiness
for the role.

WHAT IS THE
LAUSD CAFETERIA
WORKER TEST?

The  LAUSD  cafeteria
worker test is a written
and  practical  exam
used by the district to
screen  applicants  for
food service  positions.
The test covers several
key  areas,  including
food  safety  protocols,
p o r t i o n  c o n t r o l ,
sanitation  procedures,

and  basic  arithmetic
r e l a t e d  t o  m e a l
c o u n t i n g  a n d
inventory.  The  district
uses this test to ensure
that  a l l  ca fe te r ia
workers meet the same
baseline  of  knowledge
and skill.
Understanding  the
structure of the test is
the  first  step  toward
success.  The  exam
typical ly  inc ludes
m u l t i p l e - c h o i c e
questions, true-or-false
items,  and  scenario-
based  problems  that
require  you  to  apply
your  knowledge  to
real-world  situations.
Reviewing  LAUSD
cafeteria  worker
test  examples  helps
you familiarize yourself
with  the  format  and
the  level  of  difficulty
you  can  expect.
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Key Areas
Covered
in the

Test
Food Safety
and Sanitation
– Questions
about proper
handwashing,
temperature
control, cross-
contamination
prevention, and
cleaning
schedules.
Nutrition and
Meal Patterns –
Understanding
the National
School Lunch
Program
guidelines,
portion sizes for
different age
groups, and
dietary

requirements.
Math for
Cafeteria
Operations –
Counting meals,
calculating
inventory,
adjusting
recipes, and
handling cash or
point-of-sale
transactions.
Customer
Service and
Communication
– Interacting with
students, staff,
and parents in a
professional and
friendly manner.
Safety and
Emergency
Procedures –
Knowing what to
do in case of fire,
allergic
reactions, or
other
emergencies in
the cafeteria.
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LAUSD CAFETERIA
WORKER TEST
EXAMPLES: FOOD
SAFETY

QUESTIONS

Food safety is the most
critical area of the test.
The  LAUSD  fol lows
strict guidelines set by
t h e  C a l i f o r n i a
D e p a r t m e n t  o f
Education and the U.S.
D e p a r t m e n t  o f
Agriculture.  The  test
will  include  questions
t h a t  a s s e s s  y o u r
understanding of these
protocols.
Here are some realistic
LAUSD  cafeteria
w o r k e r  t e s t
examples  related  to
food  safety:

Question: What1.
is the minimum
internal
temperature that
cooked chicken
must reach to be
safe for serving?

Answer: 165°F
(74°C). This
temperature
must be verified
using a
calibrated food
thermometer.
Question: How2.
long can
potentially
hazardous food
be left in the
temperature
danger zone
(between 41°F
and 135°F)?
Answer: No
more than two
hours. After that,
the food must be
discarded or
properly
reheated to
165°F.
Question:3.
Which of the
following is the
correct way to
wash your hands
in a food service
setting?
Answer: Wet
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hands with warm
water, apply
soap, scrub for at
least 20 seconds,
rinse thoroughly,
and dry with a
single-use towel.

These  questions  test
your  ability  to  recall
specific  temperature
thresholds, time limits,
a n d  p r o c e d u r e s .
Memorizing  these  key
facts  is  essential,  and
pract ic ing  LAUSD
cafeteria  worker
test  examples  like
these  wil l  help  you
retain  the  information.

Cross-
Contamin
ation and
Allergen

Awarenes
s
Another  important
subcategory  is  cross-
contamination  and
allergen  management.
LAUSD serves students
wi th  var ious  food
allergies,  including
peanuts,  tree  nuts,
dairy,  and gluten. The
test will  evaluate your
understanding  of  how
to  prevent  al lergic
reactions.
A  sample  question
might look like this:
Question:  A  student
with  a  severe  peanut
al lergy  asks  i f  the
c o o k i e s  c o n t a i n
p e a n u t s .  T h e
ingredient  label  does
not  list  peanuts,  but
the  cook ies  we re
produced  in  a  facility
t h a t  p r o c e s s e s
peanuts.  What  should



6

6 Lausd Cafeteria Worker Test
Examples

2025-10-12

you do?
Answer:  Inform  the
s t u d e n t  t h a t  t h e
cookies  may  contain
traces of  peanuts due
to  shared  equipment,
and offer an alternative
product that is certified
peanut-free.
This  type  of  question
tests  your  judgment
and  your  commitment
to  student  safety.
R e v i e w i n g  t h e s e
LAUSD  cafeteria
w o r k e r  t e s t
examples  prepares
you for the ethical and
practical decisions you
will face on the job.

MATHEMATICS
AND PORTION
CONTROL ON THE
LAUSD CAFETERIA
WORKER TEST

M a t h  s k i l l s  a r e
essential  for  cafeteria
workers.  You  need  to
c o u n t  m e a l s
accurately,  adjust

recipes,  and  handle
cash. The math portion
o f  t h e  t e s t  i s  n o t
a d v a n c e d ,  b u t  i t
requires  precision  and
speed.
Here are some LAUSD
cafeteria  worker
test examples for the
math section:

Question: A1.
recipe for fruit
salad serves 50
students. You
need to prepare
enough for 125
students. What is
the conversion
factor you should
use?
Answer: 125
divided by 50
equals 2.5.
Multiply all
ingredients by
2.5.
Question: You2.
have 3 cases of
milk, each
containing 12
cartons. How
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many cartons do
you have in
total?
Answer: 3 times
12 equals 36
cartons.
Question: A3.
student pays
$3.50 for lunch
with a $5.00 bill.
How much
change should
you give?
Answer: $5.00
minus $3.50
equals $1.50.

T h e s e  t y p e s  o f
q u e s t i o n s  a r e
straightforward  but
require  you  to  work
quickly and accurately
under  test  conditions.
Pract ic ing  LAUSD
cafeteria  worker
test  examples  in
math  wi l l  help  you
build speed and reduce
errors.

Understa
nding
Meal
Patterns
and
Nutrition
Standard
s
The  LAUSD  cafeteria
w o r k e r  t e s t  a l s o
includes  questions
a b o u t  t h e  m e a l
patterns  required  by
the  National  School
Lunch  Program.  You
need  t o  know  the
correct  portion  sizes
for  fruits,  vegetables,
grains,  protein,  and
milk for different grade
levels.
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Here is an example of
a  nutr i t ion-based
question:
Question:  According
t o  t h e  N S L P  m e a l
pattern,  what  is  the
minimum  amount  of
vegetables required for
a high school lunch?
Answer:  3/4  cup  of
vegetables per meal.
Y o u  s h o u l d  a l s o
u n d e r s t a n d  t h e
difference  between
d a r k  g r e e n ,  r e d -
orange,  and  starchy
vegetables,  as  the
district  must  offer
variety  across  the
week. Studying LAUSD
cafeteria  worker
test examples in this
area  wi l l  he lp  you
recall  these  specific
requirements.

CUSTOMER
SERVICE AND
COMMUNICATION
SCENARIOS

Cafeter ia  workers

interact with students,
teachers,  and  parents
every  day.  The  test
includes  scenario-
based  questions  to
e v a l u a t e  y o u r
interpersonal skills and
professionalism.
Consider  this  LAUSD
cafeteria  worker
test  example :
Question:  A  student
complains  that  the
portion size is too small
and  demands  more
food.  How should  you
respond?
Answer:  Po l i te ly
e x p l a i n  t h a t  t h e
p o r t i o n s  a r e  s e t
according  to  district
guidelines  and  offer  to
speak with a supervisor
i f  the  s tudent  has
concerns. Remain calm
and respectful.
This question assesses
your  ability  to  handle
complaints  without
e s c a l a t i n g  t h e
s i t u a t i o n .  G o o d
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customer  service  is
about  maintaining  a
positive  environment
while  following  rules.

Working
as Part of
a
Cafeteria
Team
Teamwork  is  another
theme in the test. You
may be asked how you
w o u l d  h a n d l e  a
s i tuat ion  where  a
c o w o r k e r  i s  n o t
following  sanitation
p r o c e d u r e s .  T h e
correct answer usually
involves  addressing
the issue privately and
r e s p e c t f u l l y ,  o r
reporting  the  concern
t o  a  m a n a g e r  i f
necessary.  Practicing
t h e s e  L A U S D

cafeteria  worker
test  examples  helps
you  understand  the
c u l t u r e  o f
p r o f e s s i o n a l i s m
e x p e c t e d  b y  t h e
district.

HOW TO PREPARE
FOR THE LAUSD
CAFETERIA
WORKER TEST

Preparation is  the key
to passing the test on
your first attempt. Here
are  some  strategies
that work well for most
candidates:

Review Official
Study
Materials – The
LAUSD nutrition
services division
sometimes
provides study
guides or
resource lists.
Check the district
website for
updates.
Practice with
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Test Examples
– The more
LAUSD
cafeteria
worker test
examples you
review, the more
comfortable you
will become with
the format and
content.
Study Food
Safety Basics –
The ServSafe
certification is a
gold standard in
food safety. Even
if you are not
required to be
certified,
studying
ServSafe
materials will
help you answer
food safety
questions
accurately.
Brush Up on
Basic Math –
Practice addition,
subtraction,
multiplication,

division, and
fractions. Kitchen
math often
involves scaling
recipes and
calculating
totals.
Learn the Meal
Patterns –
Memorize the
required portion
sizes for each
grade group.
Flashcards can
be very helpful
for this.
Take Practice
Tests – Simulate
the test
environment by
timing yourself
and answering
questions
without looking
at notes.

Common
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Mistakes
to Avoid
Many test takers make
avoidable  errors.  Here
are  some  pitfalls  to
watch  for:

Rushing
through
questions –
Read each
question
carefully. Some
questions are
designed to trick
you if you skim
too quickly.
Ignoring
scenario
details – In
scenario-based
questions, pay
attention to the
specific details
provided. The
correct answer
often depends on
subtle clues.
Not reviewing

basic math –
Even simple
arithmetic can
trip you up if you
are nervous.
Practice until it
feels automatic.
Overlooking
sanitation
specifics –
General
knowledge of
cleanliness is not
enough. You
need to know
exact
temperatures,
times, and
procedures.

By focusing on LAUSD
cafeteria  worker
test  examples  and
a v o i d i n g  t h e s e
mistakes,  you  can
enter  the  test  room
with confidence.

WHAT HAPPENS
AFTER YOU PASS
THE TEST?

Passing  the  LAUSD
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cafeteria worker test is
just the first step. Once
you  pass ,  you  wi l l
typically  be placed on
an  eligibility  list  and
may  be  called  for  an
i n t e r v i e w  o r
orientation. The district
a l s o  r e q u i r e s  a
background check and
a  t u b e r c u l o s i s
screening. After hiring,
you will receive on-the-
j o b  t r a i n i n g  t o
familiarize  yourself
with  the  specific
kitchen  equipment,
menus, and procedures
a t  y o u r  a s s i g n e d
school.
Many cafeteria workers
find  long-term  careers
w i t h  L A U S D .  T h e
district  offers
oppor tun i t ies  fo r
a d v a n c e m e n t ,
including  lead  worker,
s u p e r v i s o r ,  a n d
manager  positions.
Starting  your  journey
b y  t h o r o u g h l y
preparing  for  the  test

u s i n g  L A U S D
cafeteria  worker
test examples sets a
strong  foundation  for
your  future.

FINAL THOUGHTS
ON THE LAUSD
CAFETERIA
WORKER TEST

The  LAUSD  cafeteria
worker  test  is  a  fair
a n d  t h o r o u g h
assessment  of  the
s k i l l s  n e e d e d  t o
succeed in school food
service. It  covers food
safety, nutrition, math,
customer  service,  and
teamwork. By studying
r e a l i s t i c  L A U S D
cafeteria  worker
test  examples,  you
can reduce anxiety and
i m p r o v e  y o u r
performance  on  test
day.
Remember  that  this
test is not designed to
trick you. It is designed
to  ensure  that  every
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cafeteria  worker  can
keep students safe and
well-fed.  The  district
invests in training and
s u p p o r t  f o r  i t s
e m p l o y e e s ,  a n d
passing the test is the
first  sign  of  your
c o m m i t m e n t  t o
excellence.

Encourag
ement for
Test
Takers
I f  you  a re  fee l ing
n e r v o u s ,  r e m i n d
yourself that thousands
o f  p e o p l e  h a v e
successfully  passed
this  test  and gone on
to  rewarding  careers.
With  consistent  study
and  practice  using
LAUSD  cafeteria
w o r k e r  t e s t
examples,  you  can

join their  ranks. Focus
on  understanding  the
concepts  behind  the
questions,  not  just
memorizing  answers.
T h i s  d e e p e r
understanding  wil l
serve you well not only
on the test but also in
your daily work.
The  LAUSD  cafeteria
worker  test  is  your
gateway to a job that
matters.  Every  day,
you  will  help  nourish
students  and  support
their learning. Take the
preparation  seriously,
and you will  walk into
t h e  t e s t  r e a d y  t o
succeed.

CONCLUSION

The  LAUSD  cafeteria
w o r k e r  t e s t  i s  a
c o m p r e h e n s i v e
a s s e s s m e n t  t h a t
e v a l u a t e s  y o u r
readiness for a crucial
role in school nutrition
services.  By  studying
LAUSD  cafeteria
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w o r k e r  t e s t
examples across food
safety, math, nutrition,
and  customer  service,
you can approach the
exam  with  confidence

and clarity. This test is
your  opportunity  to
demonstrate your skills
a n d  b e g i n  a
meaningful career with


