HOSPITALITY SERVICES

TSC GROUP
Employee Performance Review
EMPLOYEE INFORMATION
Employee NameOsmar Bamaca Date of Review 12/17/24
Job Title Stripe Cook Date 12/17/24
DepartmentKitchen Manager Andrew Arceo
Review Period 9/4/24 to 12/3/24
RATINGS
1 15 2 2.5 3 35 4 4.5 5
Unacceptable Needs Improvement Meets Expections Exceeds Expectation Outstanding
Work Quality & Job Knowledge
Technical Ability O O O o o @ O O O
Sg’e“c?;,i’}fiﬁomphshmem Has improved on cooking abilities - rice specific
Work Qualty o) o) o) o) o) o) o) o) o)
et Aetomplishments Consistantly moving and asking for direction
Job Knowledge O O O O O O @ O O
St Ao tomplishments Works both breakfast and luch services - knows both well
Creativity (@) (@) (@) © O O (@) (@) O
e et omplishments Opportunity has not come about working on changing that
Productivity (@) (@) (@) (@) (@) (@) (@) (0) (@)
Soocihe Aevomplishments Always working and checking in
1 1.5 2 2.5 3 3.5 4 4.5 5
Unacceptable Needs Improvement Meets Expections Exceeds Expectation Outstanding
Dependability
Attendance/Punctuality O o O O O O @ O O
Comments/
Specific Accomplishments
Reliability/Timeliness O O O O O O @ O O
Comments/
Specific Accomplishments
Consistency O O O O O O @ O O
C - .
e nplishments Always reliable and on time
1 1.5 2 2.5 3 35 4 4.5 5
Unacceptable Needs Improvement Meets Expections Exceeds Expectation Outstanding
Professionalism
Teamwork O O O O O O O O @
Comments/
Specific Atccomplishments
Communication (@) (@) (@) (@) (@) (@) ® (@) (@)
e e o mplishments Always asks questions and what is needed next
Initiative fe) o) o) fe) ® o) o) o) fe)
Comments/
Specific Accomplishments
Time Management O o o O @ O o O O
Specitc Acvomplishments during slow times he helps the lunch team
Overall Rating
Work Quality & Job Knowledge Dependability Professionalism Average Rating
EVALUATION
addiional comments \/@ry happy with Osmar and how he has stepped up
Action Plan Needs to work on techniques and recipes to build more confidence
VERIFICATION OF REVIEWS

By signing this form, you confirm that you have discussed this review in detail with your supervisor. Signing this form does not necessarily indicate that you agree with this evaluation.
Employee Signature Date
Manager Signature Date
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