ACROBAT OUTSOURCING

TSC GROUP
Employee Performance Review
EMPLOYEE INFORMATION
Employee Name: Estanislao Medina Date of Review
Job Title: Cook Date 12/11/19
Department Kitchen Manager Jaime
Review Period to
RATINGS
1 1.5 2 2.5 3 3.5 4 4.5 5
Unacceptable Needs Improvement Meets Expections Exceeds Expectation Outstanding
Work Quality & Job Knowledge
Technical Ability 0 0 O 0 o @ O 0 O
i B Display His Good Technical Ability More Frequently.
Work Quaity o) o) o) (o) (o) (o) o) o) (o)
e e miilisents Needs To Be More Confident In His Skills.
Job Knowledge O o o O o @ 0 0 0
G A Tony Could Work on Setting Up His Station with a Little More Finesse.
Creativity O () © o) &) ® © () o
i A Should Be More Confident in His Ideas And His Creativity.
Productivity © () O O O O © O O
Specifc Actomplishments Does His Task With Minimal Supervision. Self- Motivated
p p
1 15 2 25 3 15 L3 4.5 5
Unacceptable Needs Improvement Meets Expections Exceeds Expectation Outstanding
Dependability
Attendance/Punctuality O O 0 O O o o @ o
Spesine pessiogdiisis Very Dependable.
Reliability/Timeliness ()] (9] (®) (9] (9] O ® O O
iy SRR Tonys Reliability Is Grately Appriciated.
p P
Consistency O () () O © O ® © o
o A TR Tony Has Good Work Ethics, ThIS Helps With His Consistency
1 15 2 2.5 35 4 45 5
Unacceptable Needs Improvement Meets Expect:ons Exceeds Expectation Outstanding
Professionalism
Teamwork 0 o 0 0 O 0 @ O o
o Tony Works Well With Others, And He Helps Others When Needed.
p p Yy P
Communication (9] ) () © (@) ® (®) (9] (9]
ity T Needs More Work With Communication For a Smoother Work Day.
Initiative o o O O @ O O O 0
i T Great At Doing Task Without Being Asked To Do Them. (Knows What Needs To Be Done)
Time Management o O O 0 o O @ 0 0
it Knows How To Prioritize and be on Schedule.
Overall Rating
Work Quality & Job Knowledge 3-5 Dependability 4 Professionalism 4 Average Rating 11.5
EVALUATION

Aaditional Cemments Tony Can Impove on Not Second Guessing Himself.(Be More Confident In Yourself)

Aclion Plan Focus More On Your Surroundings Will Better Your Overall Kitchen Skills.(Take Ownership Of Your Station, From Start To Finish. Setting Up station,)

VERIFICATION OF REVIEWS
By signing this form, you confir ‘uj.i Mﬁsulsud this review in detail with your supervisor./

Employee Signature Dé

Manager Signature }éz /{ % Date 2 / [ / [‘F

gnlﬁg tlﬁs rur,lf/?t s not necessarily indicate that you agree with this evaluation.




