Acrobat

outsourcl rg
Yo Hospitality Staffing Profession ais

Employment Application

Acrobat Outsourcing is an equal opportunity employer dedicated to non-discrimination in all employment practices. Acrobat
Outsourcing selects the best qualified individual for the job based on Job-related qualifications regardless of race, age (40+),
color, religion, gender, national origin, ancestry, marital status, sexual orientation, disability or any other status protected by
applicable law.

/2 S /S

Full Name jfh L7 /4/4{//57 Date:
Home Telephone ( QL) Joo /1 T Other Telephone ( )
17938 Abpabber S—F Frwpmens
Permanent Address, if different from present address:
Emall Address __ 54 wrerra o ) o1/ 7 (2 Gras A

2542

Present Address b

(I Y

Position applying for: Salary desired:

Are you currently registered with any staffing and/or employment agencies? If so, please list

/\%ﬁ

Full-time work? YGSK No___

,/
Are you applying for: Paritime work? Yes___ No___

Temporary work, 6.g., summer or holiday work? Yes__ No___ From: To:
How did you find out about our open position? (Please check fill in prapet name of source):

Newspaper [] Job Fair[] Agency [[] Company Website ]
;3/ No___

1 2] )5

Please keep in mind that schedules and shifts may vary depending on position and season. Additionaily, the hours may vary from
week fo week, depending on the company needs. Please list only the times/days you’'re available to work below.

Referral [] Name of Referral
Other Web Posting ]  Other Source IZI/
Could you work overtime, if necessary?

If hired, on what date could you start working?

SPECIFY HOURS SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY
AVAILABLE
DAILY
Do you have any vacations or extended leaves planned in the next 12 months? If so, please list dates: N

Have you ever applied to or worked for Acrobat Outsourcing before?

Do you have friends or retatives working for Acrobat Outsourcing?

Yes ‘ . No___

If yes, when?

‘)DD o

Yes,_N?i If yes, please state name and relationship

If hired, would you have a reliable means of transportation to and from work?

If hired, can you present evidence of your legal right to live and work in this country?

State age if you are under 18

Are you able to perform the essential functions of the job for which you are applying?

. If you are under 18, hire is subject to verification that y

Ye#é No___
Yesé No__

ou are of minimum legal age to work.

e
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If no, describe the functions that cannot be performed. (Note: We comply with the ADA and consider reascnable accommodation
measures that may be necessary for eligible applicants/employees to perform essential functions.)

NAME OF SCHOOL CITY & STATE GRADE OR DEGREE DID YOU GRADUATE?
COMPLETED

G Lf//'ﬂ”’f 22 M?h 90 Lipen 2 i Bru ezl "fzd’)“
Do you have any spe!clal licenses, certificates or spemal training? If i o, 7
s0 please list under “Special’. - YES: NO
Are you computer literate? If so, list software knowledge under @ =g NO
“Special.”
Are you proficient with Point of Sales Systems? If, so please list (Y’Ey NO
which ones under “Special.” ”
Do you have any other experience, training, qualifications or special YES NO
skills, which you feel make you especially suited for work at Acrobat
Outsourcing? If so, please list under “Special.”
Special: fpod brallfp.- , Al whrd, Spreacd Blald | oot Peand

List below all present and past employment starting with your most recent employer {last 10 years is sufficient). Account for unemployment periods of three

maonths or more ‘
Are you currently employed? Ye No___ If so, may we contact your current employer? qu,/ No

. P Sf L.
Name and Address of Employer faﬁ e 2N RN G2/ pampi 5o fex ﬁf/k’ &
Type of Business (% A&7 ¢ Telephone No. { ) Supervisor's Name fBe# 4 /J;JMM =
Your Position and Duties, DY Shin e £ it // S G 5L 54 [hevs G fEe

rdtuani p & K/C4p(o o
2 {! : o 22— g2
Dates of Employment: From To _p" “ ﬁﬂ/ Weekly Pay: Starting __ /72 Ending__ /<7
Reason for Leaving: K; il W v ian ;7

Name and Address of Employer L %7 f /2 pone Saeq frses Frler e &7

Type of Business _/ r it Telephone No. ( ) ' Supervisor's Name L7/ & -/’4’/ // T
Your Position and Duties__$7#“v -, Lr=p /ya,@/ S A ES bl

Dates of Employment: From }r/ / / To_/ {/ f} ‘ Waeaekly Pay: Startingg‘f/ ,7 e Endinqcy/ Z il

Reason for Leaving: {-—f’ﬁ 5 'é’wd—'/ :

Name and Address of Employer __Z _J > Foiu Ao e TN

Type of Business _#Z= @45/ Telephone No. ( ) Supervisor's Nameu/ ﬂg[;— p W%—-f/m
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Your Position and Duties ), / (il 7

# - & M
Dates of Employment: From ,?{ / / ‘/ To /// / / j Weekly Pay: Starting 2z VT Ending__ 2
Reason for Leaving: //f’/é‘/ 4/ Pratiasd

Name and Address of Employer

TypeofBusiness Telephone No. ( ) Supervisor's Name

Your Position and [__J_uties

Dates of Employment: From To Weekly Pay: Starting Ending

Reason for Leaving:

Have you ever been fired from any previous place of employment? If so, please explain; S 2

Have you obtained any special skills or abilities as the result of service in the military? Yes No
If so, describe:

List below three persons not related to you who have knowledge of your work performance within the last three years.

Name: __Jja¢27/ il Telephone No. (7L )_2&p - 26 2 &5
Address

Occupation: (Eﬂ <4 oy ida Relationship: 7 / Number of Years Acquainted: /&7 7 .5,
Name: /4 V/é. é/M " Telephone No. (Z/< ) Zo @ -/ 39/{5
Address

Qccupation: 8471/ £l f/'t’ 7~ Relationship: F V1447 g Number of Years Acquainted: /o T‘ﬁf
Name: [t for T owree Telephone No. (510 )\ 777 2> 3

Address

QOccupation: # g A ann ?5 - Relationship: f}/’ <27 & Number of Years Acquainted: _Z2) 7~
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Please Read Carefully, Initial Each Paragraph and Sign Below

L
’ ™ hereby certify that | have not knowingly withheld any information that might adversely affect my chances for
employment and that the answers given by me are true and correct to the best of my knowledge. | further certify
that |, the undersigned applicant, have personally completed this application. | understand that any omission or
misstatement of material facts on this application or on any document used {o secure employment shall be grounds
for rejection of this application or for immediate discharge if | am employed, regardiess of the time elapsed before

discovery.
% hereby authorize Acrobat Outsourcing to thoroughly investigate my references, work record, education and other
matters related to my suitability for employment and, further, authorize the references | have listed to disclose to the
company any and all letters, reports and other information related to my work records, without giving me prior nctice
of such disclosure. In addition, | hereby release the company, my former employers and all other persons,
corporations, partnerships and associations from any and all claims, demands or liabilities arising out of or in any

way related o such investigation or disclosure,

? Q\I hereby authorize Acrobat Outsourcing and its authorized representatives to solicit information regarding my
background, which may include but not be limited to, information about my employment, education, and/or criminal
history, which may be in the files of any federal, state, or local criminal justice and law enforcement agency and
general public records history.

E@}l\understand that if selected for hire, it will be necessary for me to provide satisfactory evidence of my identity and
legal authority to work in the United States, and that federal immigration laws require me io complete an |-8 form in
this regard within three days of my hire date.

robat Qutsourcing is an at-will employer. 1 understand that nothing contained in the application, or conveyed
during any interview, which may be granted or during my employment, if hired, is intended to create an employment
contract between me and the company. In addition, | understand and agree that if | am employed, my employment
is for no definite or determinable period and may be terminated at any time, with or without prior notice, with or
without cause, at the option of either myself or the company, and that no promises or representations contrary to
the foregoing are binding on the company unless made in writing and signed by me and the company's designated
representative,

| hereby acknowledge that | have read and understand the above statements.

&,
Applicant’s Signature 4 - /5 Date / < / 5




NOTICE TO EMPLOYEE
Labor Code section 28710.5

' Em.ployee Name: {A,&&/’l—ﬁ A/.éM/Ce/

Start Date: /2/// /15'

Legal Name of Hiring Employer: S:E Scher . 7
Is hiring employer a staffing agency/business (e.g., Temporary Services Agency; Employee Leasing

Company; or Professional Employer Or'ga'rj_ization [PEO])? #Yes o No
Other Names Hiring Employer is "doing business as" (if applicable): '
Acrobat Outsourcing | &

Physical Address of Hiring Employer's Main Office:
665 Third St Suite 415, San Francisco, CA. 94107

Hiring Employer’s Mai!ing Address (if different than above): -

Hiring 'Employer's Telephone Number: 415-431-8826

If the hiring employer is.a staffing agency/business (above box checked "Yes"), the following is the other entity
for whom this employee will perform work: '
Name: _
Physical Address of Main Office:
'Mai!ing Address:

Telephone Number:

Rate(s) of Pay: c# 13 ~ Overtime Rafe(s) of Pay: \# / 7 &0
Rate by (check box): gHour o Shift o©Day oWeek o0Salary oPiecerate o Commission
o Other (provide specifics): '

Does a written agreement exist providing the rate(s) of pay? (checkbox) wfes o No
If yes, are all rate(s) of pay and bases thereof contained in that written agreement? £ Yes o No
Allowances, if any, claimed as part of minimum wége (including meal or lodging allowances):

&

(If the employee has signed the acknowledgment of receipt below, it does not constitute a “voluntary written _
agreement” as required under the law between the employer and employee in order to credit any meals or lodging
against the minimum wage. Any such voluntary written agreement must be evidenced by a separate document.)

Regular Payday: FRIDAY

DLSE-NTE (rev 9/2014)






Insurance Carrier’s Name: . York Risk Services

Address: 1390 Willow Pass Road, Concord, CA. 94520

Telephone Number: 866.391.9615
Policy No.: NSWCC-0000101

o Self-Insured (Labor Code 3700) and Certificate Number for Consent to Self-Insure:

Unless exempt, the employee identified on this notice is entitled to tinimum requitements for paid sick leave under state
law which provides that an employee: B
a. May accrue paid sick leave and may request and use Up to 3 days or 24 hours of accrued paid sick ieave per
‘year;
b. May not be terminated or retaliated agamst for using or requestlng the use of accrued paid sick lgave; and
c. Has the right to file a complaint against an employer who retallates or discriminates against an employee for
1. requesting or using accrued sick days;
2. attempting to exercise the right to use accrued pald 5|ck days;
3. filing a complaint or alleging a violation of Article 1.5 section 245 et seq. of the California Labor Code;
4. cooperating in an investigation or prosecution of an alleged violation of this Article or opposing any policy
or practice or act that is prohibited by Article 1.5 section 245 et seq. of the California Labor Code.
The following applies to the employee identified on this notice: (Check one box)
v 1. Accrues paid sick leave only pursuant to the minimum requirements stated in Labor Code §245 et seq. with no
other employer policy providing additional or different terms for accrual and use of paid sick leave.
O 2. Accrues paid sick leave pursuant to the employer’s policy which satisfies or exceeds the accrual, carryover, and use
requirements of Labor Code §246.
o 3. Employer provides no Jess than 24 hours. (or 3 days) of paid sick leave at the beginning of each 12-month perlod

o 4. The employee is exempt from. paid sick leave protection by Labor Code §245.5. (State exemption and specific
subsection for exemption):

v Lo KL Sl Yze //Ap/ﬂ—/

(PRINT {AME gf Emplﬁ’yer representatlve) _/)_ (PRI AME of Empi yee)

(SIGNATYRE of Employer Representative) {(S*I’éNATU RE 6f Employee)
Jzfn |15 S/ AN/ A
(Date) o (Date)

The employee’s signature on this notice merely constitutes acknowledgement of receipt.

Labor Code section 2810 5(b) requires that the employer notify you in writing of any changes to the information
set forth in this Notice within seven calendar days after the time of the changes, unless one of the following
applies: (a) All changes are reflected on a timely wage statement furnished in accordance with Labor Code
section 226; (b) Notice of all changes is provided in another writing required by law within seven days of the
changes.

DLSE-NTE (rev 9/2014)







Name: Nhoena  Alloyry Interviewer:

Date: i /2[ r[jhg ! ' Rate of Pay: j/é/
osition {s) Hired for: Referred by:

(athor. prufhe! éeﬂ/z.e be/M;M;ﬁ/ Yooy Mg WM# 7 Wﬂ’”%%” £ ég

IServer /350 3 % Bar"?ender /35 % Full-Time
IPrep Coolc /20 1% %|Barista ' /10 %

Gf“lﬂ Cook /39 e O% Cashier . /10 % part-Time
Dishwasher /10 30 %|Housekeeping /16l % .

Totolof ____ 7 in Food Serw.ce/Hpﬂmmy

)

%:/f@ - THo#F  Paved Lesters
- d}lw#/@"“—/
rep M/f//?’? @ /fem#y
"Z}uhwﬂd/”fz - farfis thar Lok 4’4‘%

§(A v/ra

plopa

Public Transit

Ouer East Bay

San Jose ‘South San Jose ' SJ Peninsula

er; R .

¢ Open/ ~ AMonly PM only Weekdays anly Weekends only
Details:  Warks @ fanfies That ﬁ‘ﬂ/é A feagt

@ - (Black Bistra Tuxedo 1/2 Tuxedo Black Vest ofig Black Tie

Chef Coat  ChefPants - Knives  Black Pants on-SIip @ BowTie  Other:

Would you recommend this applicant for Acrobat Convention Candidate? Other Languages Spoken:
Academy?

Revised 06/04/2013
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Grill Cooks Test Score /40

(20%/4

Multiple Choice Test {1 point each}

%( 1) How much time should you take to wash your hands with soap?
- - a) 1minute

b) 20seconds

c) Time dees not matter, water temperature does

d) 5 minutes

! "~ 2) The recommended temperature for your refrigerator is...
a) 459
b) 50¢F ‘ j
c) 409F w;\
d) 209F

(’ 2 3} Food handlers must always wash their hands
a) Before starting work
b} Switching between handling raw and ready-to-eat food
c) After going to the restrooms
d} All of the above

" 4) The most important reason for having food handlers wear hair restraints is to
' a) Prevent food from getting into food handlers’ hair
b} Prevent food handlers from contaminating their hands by touching their hair
¢) Keep the food handlers’ hair in place
[\i"’i/ d) None of the above

¥ 5} Which of these conditions requires immediate corrective action?
™~ a) Packaged food items are stored at least 6 inches above the floor
b} Iceis being used to cool beef stew in a shallow pan
c) Raw meats are stored on a shelf above ready-to-eat egg salad in the walk-in cooler
.~ d) Raw fish is stored above raw chicken in the walk-in freezer
C o«

Bacteria grow best in the temperature “danger zone” which includes temperatures between?
a) 0% and 100%°F

b} 329F and 2202F

c) 412F and 1359F

- d} 39¢F and 1789F
\ 2 7) After cutting raw chicken, what should be done before the cutting board is used for slicing onions for salad?
a) Clean the cutting board with a wet wiping cloth
b) Turn the board over and use the other side
¢} Rinse the board with running water i
D d) Wash, rinse, and sanitize the board prior to slicing the onions
8)

Which of the following is NOT an approved method to thaw potentially hazardous foods?
a) Ina microwave oven
{ b) During the cooking process
-€)  Under cool running water
d} On a clean counter, at room temperature

9) Wwiping cloths stored submerged in a bucket of sanitizing solution are for:
a) Wiping spills only
b} Washing hands if the hand sinks are too far away
¢) Sanitizing the blade of utensils such as knives
d) Maintaining moisture on the wiping cloth

TEST_Grill Cook (rev. 2013.07.31)
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pd Grill Cooks Test

ﬁ 10) Food-handling gloves must be changed frequently and also:
a) After handling garbage
b) After every break
c) After picking things up off the floor
d) Between handling raw and cooked foods
e) Al of the above

C 11) Alulienneis:
a) tocutfoodinto 1inch X 1inch cubes
b) A cooking method using high heat
¢} Tocutfoodinto 1/8 X 1/8 slices
d) A rough cutting method producing oblong shapes

" 12) Agallonis equal to ounces
a} 56

d) 128

(BE 13) How many cups are in a quart?

al 2
b) 4
¢ 6
d 8

14) A Chiffonade is:
a) Toslice an herb or leafy vegetable into thin ribbons
b) Tode bone afish
c) Another name for parchment paper
d} To cook food in liquid, or at just below the boiling point

e
a)™ 1452F
b} 1352F
¢} 160¢F
d) 180¢F

(‘/ 16) Which of the following explains the process of poaching?
a} Poke poultry on the thickest part in order to make sure it's tender
b) To cook food in an oven that has reached 3502 F
c) Cook gently in water that is hot but not boiling (1602-1809)

C i‘S)\P\otentially hazardous hot foods must be maintained at an internal temperature of
af

or higher to be

17} If a recipe calls for 160z of mirepoix, how many ounces of onion, celery, and carrots do you need?

C d) Submerge protein in boiling liquid to speed cooking time

a) 8oz of celery, 4 oz of onion, 4 oz of carrot
b) 4 oz of celery, 8 oz of carrot, 4 oz of onion
¢} 4oz of celery, 8 oz of onion, 4 oz of carrot
d) 2oz ofcelery, 10 oz of carrot, 2 oz of onion

18} Which of the following best describes braising?
a) To cook quickly in a pan on top of the stove until food is browned

b) Process through which natural sugars in food become browned and flavorfu!l while cooking
¢} Cooking method by which food is browned in fat, then cooked, tightly coved, in liquid at low heat
d) To plunge food into boiling water briefly, then into cold water to stop the cocking process

TEST_Grill Cook (rev. 2013.07.31)
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Grill Cooks Test
)_52%19) Which of the following best describes the process of Caramelization?

a) To cook quickly in a pan on top of the stove until food is browned
b) Process through which natural sugars in food become browned and flavorful while cooking
¢} Cooking method by which food is browned in fat, then cooked, tightly coved, in liquid at low heat
L d) To plunge food into boiling water briefly, then into cold water to stop the cooking process
)

What temperature should chicken be cooked to?
a) 1459F
b} 1559F
c) 1659F
d) 175¢F

21) What temperature should ALL ground meat be cooked to?
a) 145¢F
b) 155°F
c) 165¢9F
d) 175¢F

22) What temperature should fish be cooked to?
a) 1459F
b) 155¢F

) 1659F
d) 175F

23) What is a roux and what is it used for? (2 points) b 2 ‘ -

P3OX 1t @ Foefava
(pidel Pe MY e iR Flovs”

24} What is the process of making clarified butter, and why is clarified butter used? (3 points)

25) What are the 5 mother sauces? (5 points}

Vi BwNe

26) What does it mean to season a grill and why is this process important? (3 points)
farg
# fity PPN Stk

27) What are the ingredients in Holtandaise sauce? (5 points)

Nt appis APy Secsy, e

TEST_Grill Cook (rev. 2013.07.31)
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Name
Servers Test Score2?. 35
Multiple Choice 7L
Eﬁ 1} Food is served on what side with what hand?
a} On the left side with the left hand
b} On the left side with the right hand - (F
¢} On the right side with the left hand

d) On the right side with the right hand
dt 2 2) Drinks are served on what side with what hand?
: a) On the left side with the left hand
b) On the left side with the right hand
¢} On the right side with the left hand
d) On the right side with the right hand
K 3) Foeod and drinks are removed on what side with what hand?
a) On the left side with the left hand
b) On the left side with the right hand
¢) On the right side with the left hand
% d} On the right side with the right hand

4) What part of a glass should you handle at all times?
a) Thestem
b} The widest part of the glass
¢) Thetop

When you are setting a dining room how should you set up your tablecloths?
a) Neatly and evenly across the tables

b) The creases should all be going in the same directions

c) The chairs should be centered and gently touching the table cloth

d} All of the above

5
i‘ 2 if you bring the wrong entrée to a guest what should you do?
a) Go back into the kitchen and patiently wait in line behind the rest of the servers until it's your turn
b) Inform the guests that you will bring the correct entrée once everyone else in the dinning room is served
M

¢} Try to convince the guests to eat what you brought them
d) Go back into the kitchen to the front of the line and inform the expeditor that you need a different entrée

Match the Correct Vocabulary P
(,D; Scultery Y Metal buffet device used to keep food warm by heating it over
Queen Mar warmed water
¥ E_ Style of service where food is prepared or served individually at the

ﬁ Chaffing Dish dinner table to fit the customer’s specific taste (i.e. providing dressing
and pepper for salad or handing out bread to each patron}
French Passing ~&~—LUsed to hold a large tray on the dining floor
D..-Area for dirty dishware and glasses
~E—Large meial shelving unit for prepared food to be held or for dirty

£~ Corkscrew ,'_/ways to be stored
C/ . Used to open bottles of wine

Tray Jack G. Style of dining in which the courses come out one at a time

Russian Service

TEST_Server (rev, 2013.07.31)
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Name  SL7%% er —F2 nmy
Servers Test Score /35

Match the Number to the Correct Vocabulary

Napkin Dinner Fork

Bread Plate and Knife Tea or Coffee Cup and Saucer
Name Place Card Dinner Knife
Wine Glass {Red)

Salad Fork

Té%spoon
Des‘;sert Fork

»
Soup Spoon Service Plate
~

AR
KRl e

Salad Plate Wine Glass (White)
Water Glass
Fill in the Blank -
Q_/ - L
The utensils are placed inch (es) from the edge of the table,
Coffee and Tea service should be accompanied by what extras? 5?‘

r .
Synchronized service is when: Mf Vv[ VZ&( H 4 [ S m’f‘ St W

What is generally indicated on the name pldcard other than the name? f .

The Protein con a plate is typically served at what hour on the clock? XJ

o v o~ owNne

If a guest asks for a specialty dinner (i.e. Gluten-Free or Vegetarian) you should do what immediately?

el sy

TEST_Server (rev. 2013.07.31)
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‘ praty SaThng Dishwasher Test Score 7 /10
C 1) After washing your hands, which item should be used to dry them? %O L/ :
: a) Clean apron ' O

b} Sanitized wiping cloth
c) Single use paper fowel
d} Common used cloth

f 2) While washing dishes by hand, which item should you wear?
: a) Cutting glove
b} Oven Mitt
}  Rubber glove
d} Nothing

)  When should you wash your hands?
a) Before you start work
b} After handling non-food items (garbage, money, cleaning chemicals)
c) After using the restroom
d) Allofthe above

4} If you need to move a heavy load, you should PULL and not PUSH the object.
a) True

b) False
e 5) Which of the following could you be at risk for getting burned from?

a) Steam from boiling pots

b) Hot liquids {coffee, soup, tea)

¢) Hot equipment (ovens, pots, chaffing dishes)
d} Harsh chemicals -

e} All of the above
A 6) All work-related injuries, accidents or illnesses should be reported immediately to the supervisor on duty.
al True '

b) False
C 7} What should you do if you spill liquids or see a liquid spill?
——— a) Lleaveitforsomeone else to clean-up

b} Wait until the end of your shift to clean it

¢} Flag the spill and clean it immediately

d) Notsure
! - 8) When handling hot items you should?
a) Wear rubber gloves

b) No need to wear anything
¢} Use an oven mitt or cloth towel

d) Nothing
9} If you are using a three-compartment sink for cleaning and sanitizing, the second sink is used for?
a) Rinsing -
b) Scraping
c) Washing

Z’\ d) Sanitizing
~10) wWhat is the proper method for ¢leaning and sanitizing stationary equipment?
a) Spray with a strong cleaning solution and wipe with a sanitized cloth
b) Spray with a sanitizing solution, then rinse with clean water and dry
¢} Woash and rinse, then wipe or spray with a chemical-sanitizing solution
d) Brush off loose soil with a clean cloth, then wipe with a sanitizing solution

TEST Dishwasher (rev. 2013.07.31)
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Prep Cooks Test Score [ 20

Multiple Choice (1 point each) :}g

mlon is equal to ounces
(#_ 56

./ 145
/' 32
d. 128

,ei/Meshclun are what type of vegetable?
Reoots

Beans
c. Salad Greens =
d. Spices
‘What does the term braise mean?
7 Sear quickly on both sides
b. ‘Slowly cook in covered pan with little liguid
c. Cook on high heat and quickly
d. Slowly cook in simmering water
4} At what internal temperature must chicken be cooked so that it is safe to eat?
a. 155 degreesF
@ 165 degrees F
c. 175 degreesF
d. 185 degreesF
5} How do you blanche vegetables?
a,/ Immerse for a short time In boiling water
b. Cook lightly in butter over med heat
¢. Soakin cold water overnight
d. Rub with salt before cooking
6) Which of the following ingredients would you pack before measuring?
a. Olive Ol
b. Salt
@ Brown Sugar
d. White Sugar
7) Whatis Al Dente?
a. Firm but not hard
@’. " Soft to the touch
¢. Veryhard
d.  Verysoft
/8)/Food should be left out no more than
.1 2 hours
@ 3 hours
¢. 4hours
d. 5hours
9) Which is the improper way to thaw frozen food?
a. Inthe fridge
In a sink with cold water
On the counter
d. Inthe microwave
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10) Which of the foilowing can you use to put out a grease fire?

Baking Soda
b. Baking Powder
¢.  Flour
d. Water
11) What is the temperature range of the danger zone?
a. 25-135
@ 40-140
. 50-160
d. 30-130

12} Which of the following is listed from smallest to largest?
a. Dice, ¢chop, mince
b. Mince, chop, dice
c. Chop, dice. Mince
Mince, dice, chop
13} Which direction should pan handles be turned while cooking on the stove?
a. Over the fire at all times
b. Turned towards you for better control
Turned towards the right or left at all times
' Over the countertop at all times
14) When you poach something, you cook it with what?

a. Noodles

b, Vegetables
- Liquid

d. Qil

15) Which spoon is used to remove fat from soups and stews
a. Basting Spoon
Ladle
Slotted Spoon
d. Portion Spoon
16) Which of the following means to cook in a small amount of fat?
A3 Season
;K? Sauté
¢. Broil
d. Ball

Food cut into long thin strips then turned and cut into a 1/8’ dice
Food diced into finely chopped and uniform pieces
Cutting and peeling into oblong seven sided football like shapes
1S)§cook a food in a pan without browning over low heat until the item softens and releases moisture.

hat is a Julien cut?
é Food cut into long thin strips, matchstick
b.
c.
d.

Sweat
b. Boil
¢. Roast
d. Grill

TEST_Prep Cook (rev. 2015.04.16)
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Fill-in the Blank (1 point each
19) 41«[// Wt & //'—fz/,'ﬁf are the basic seasoning ingredients for all savory recipes.

20) y : to cut into very small pieces when uniformity of size and shape is not important.

-

TEST_Prep Cook (rev. 2015.04.16)






