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Understanding the LAUSD Cafeteria Worker Test: A Complete Guide

When you first hear about the LAUSD cafeteria worker test, you might imagine a simple quiz on food safety or a

basic math test. In reality, the examination is designed to assess a broad range of skills—from customer service

and teamwork to basic math, reading comprehension, and even situational judgment. For anyone looking to join the

Los Angeles Unified School District’s food service team, having a clear grasp of the test format, sample questions,

and effective preparation strategies is essential.

Why the Test Matters

The LAUSD cafeteria worker test is more than a formality; it’s a gatekeeper that ensures every employee can

maintain a safe, efficient, and welcoming dining environment for thousands of students. The test serves several key

purposes:

•  Safety Assurance: Confirms candidates know proper food handling and sanitation procedures.

•  Operational Competence: Evaluates basic math and reading skills necessary for ordering, inventory, and 

billing.

•  Customer Service: Gauges communication abilities and problem �solving aptitude.

•  Team Fit: Assesses how well a candidate will collaborate with peers in a fast �paced setting.

Overview of the LAUSD Cafeteria Worker Position

Before diving into the test, it’s helpful to understand the role itself. LAUSD cafeteria workers are responsible for:

1.  Preparing and serving meals in accordance with district guidelines.

2.  Maintaining cleanliness and sanitation standards.

3.  Managing inventory and ordering supplies.

4.  Assisting with the setup and cleanup of cafeteria spaces.

5.  Providing friendly, efficient service to students, teachers, and staff.

Because the job involves a mix of physical tasks, customer interactions, and administrative duties, the test reflects

this diversity.

What to Expect: The Test Structure

The LAUSD cafeteria worker test typically consists of four main sections:

1.  Reading Comprehension – Assessing the ability to understand written instructions and policies.

2.  Mathematics/Basic Calculations – Evaluating arithmetic skills for orders, pricing, and inventory.

3.  Situational Judgment – Presenting realistic scenarios to gauge decision �making and teamwork.

4.  Food Safety and Sanitation Knowledge – Testing familiarity with health regulations and safe practices.

Each section contains a mix of multiple �choice questions, short answer prompts, and scenario �based items. The

overall duration is typically 45–60 minutes, and the test is administered online via the LAUSD’s official hiring portal.

Reading Comprehension



In this section, you’ll read passages that mimic real �world documents such as policy statements, safety guidelines,

or menu descriptions. Questions will ask you to identify key details, infer meanings, or summarize information. A

typical question might read:

“According to the LAUSD Food Safety Policy, which of the following practices is required when storing raw poultry?”

•  A) Keep it at room temperature for 30 minutes before cooking.

•  B) Store it on the top shelf to avoid cross �contamination.

•  C) Place it in a sealed container on the lowest shelf.

•  D) Keep it refrigerated at 40°F or below.

Mathematics/Basic Calculations

Mathematics questions focus on everyday calculations you’ll encounter on the job—adding prices, calculating

portions, or determining inventory needs. Sample problems might include:

•  “If a lunch plate costs $1.25 and the cafeteria sells 200 plates in a day, what is the total revenue?”

•  “A recipe calls for 3 cups of rice, and each cup weighs 200 grams. How many grams of rice are needed for 10 

servings?”

•  “A student orders a sandwich for $2.50. If the cost of ingredients is $1.70, what is the profit margin?”

Situational Judgment

This section evaluates your ability to handle common workplace scenarios. You’ll be presented with a situation and

several possible responses, and you’ll choose the best course of action. Example:

“A student accidentally spills a drink on a table. Which is the most appropriate response?”

•  A) Ignore it; the student will clean it up later.

•  B) Ask the student to clean it up immediately.

•  C) Quickly clean the spill and offer a fresh drink.

•  D) Report the incident to the cafeteria manager.

Correct answers typically demonstrate proactive problem �solving, safety awareness, and customer �centric thinking.

Food Safety and Sanitation Knowledge

Food safety is paramount. This section covers regulations such as the California Department of Public Health

guidelines, HACCP principles, and LAUSD’s own standards. Sample questions include:

•  “What is the recommended temperature for storing cooked food?”

•  “Which of the following is a sign of food spoilage?”

•  “How often should handwashing stations be inspected?”

These items test both your theoretical knowledge and practical understanding of safe food handling practices.

Sample Test Questions: A Deeper Dive

Below are representative examples from each test section to give you a concrete sense of what to expect. Practice

these and similar questions to build confidence.

Reading Comprehension Sample

Passage:

“The LAUSD Food Service Policy requires that all food items be stored in temperature �controlled environments. Raw

meats must be kept at or below 40°F, while cooked foods should be maintained at 140°F or higher. All staff must



follow the ‘First �In, First �Out’ (FIFO) method to minimize waste.”

Question: According to the passage, which of the following statements is correct?

•  A) Raw meats can be stored at 50°F.

•  B) Cooked foods should be stored at 140°F.

•  C) The FIFO method is optional.

•  D) Temperature control is not required for raw meats.

Correct Answer: B

Mathematics Sample

“A cafeteria serves 3,000 students daily. Each student is allocated 1.5 cups of fruit. How many cups of fruit are

needed for the day?”

Answer: 4,500 cups (3,000 students × 1.5 cups).

Situational Judgment Sample

“During lunch rush, a student complains that their sandwich tastes bland. What should you do?”

•  A) Apologize and offer a new sandwich.

•  B) Suggest they wait for another day.

•  C) Ignore the complaint.

•  D) Tell them to bring their own food.

Correct Answer: A (demonstrates customer service and problem resolution).

Food Safety Sample

“Which of the following best describes the ‘Safe Minimum Internal Temperature’ for poultry?”

•  A) 145°F

•  B) 155°F

•  C) 165°F

•  D) 175°F

Correct Answer: C

Effective Study Strategies for the LAUSD Cafeteria Worker Test

Success on the test hinges on a blend of knowledge acquisition, practice, and mental preparation. Below are

actionable steps to maximize your performance.

1. Familiarize Yourself with the District’s Policies

Start by reviewing the LAUSD Food Service Manual and the California Department of Public Health guidelines. Pay

particular attention to sections on:

•  Temperature control and storage.

•  Cross �contamination prevention.

•  Sanitation and hand �washing protocols.

•  First �In, First �Out (FIFO) inventory management.

2. Strengthen Basic Math Skills

Even simple arithmetic can trip you up if you’re not comfortable. Practice problems involving:



•  Multiplication and division of whole numbers.

•  Decimal addition, subtraction, and percentage calculations.

•  Unit conversions (cups to ounces, grams to kilograms).

•  Profit margin and cost �plus pricing.

Use online calculators, flashcards, or mobile apps to reinforce these skills.

3. Hone Reading Comprehension

Read policy documents, safety guidelines, and sample menus. After each reading, try to answer questions such as:

•  What is the main purpose of the passage?

•  Identify the key steps or requirements.

•  Summarize the passage in one sentence.

Practice summarizing paragraphs and spotting details quickly.

4. Practice Situational Judgment

Situational judgment tests are essentially scenario-based role �play exercises. To prepare:

•  Create a list of common cafeteria incidents (spills, customer complaints, equipment malfunctions).

•  For each scenario, brainstorm possible responses and rank them by effectiveness.

•  Discuss your choices with a friend or mentor to refine your reasoning.

5. Take Mock Tests

Simulate the real test environment by timing yourself and working through full-length practice exams. Many online

platforms offer generic aptitude tests that can serve as a proxy. Pay close attention to:

•  Time management.

•  Answering strategy (eliminate obviously wrong choices first).

•  Reviewing mistakes to avoid repeating them.

6. Stay Calm and Confident

Test anxiety can sabotage even the best preparation. Adopt these techniques:

•  Deep �breathing exercises before the test.

•  Positive affirmations (“I am prepared and capable”).

•  Visualizing a successful test experience.

•  Getting a good night’s sleep the night before.

Resources for Test Preparation

Below is a curated list of resources that can help you master the LAUSD cafeteria worker test.

Official LAUSD Materials

•  LAUSD Food Service Manual – laUSD.org

•  California Department of Public Health Food Safety Guidelines – cdph.ca.gov

•  LAUSD Hiring Portal – laUSD.org/hiring

Online Practice Platforms

•  ProProfs Quiz Maker – free practice tests.

•  Quizlet – user �generated flashcards on food safety terms.

•  Khan Academy – math fundamentals for basic arithmetic.



Books and Guides

•  Food Service Safety for the Hospitality Industry – Comprehensive guide to food safety principles.
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