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que: £\ Necfeond
Taborca ID: 4 15—8‘2

DateofHEre:_'o / (2 / r)

Date of Re-Act: __~ /[ /

New employee setup

E-verify
Hire Right EE
Hire Right Internal (upload any list A docs)
Direct Deposit {Scan to Payrollf and/or
Global Cash Card — complete the form &
have EE sign
o Notrce to Employee Completed

Added to Orientation Time Sheet
Attended New Hire Orientation
Background Check {(Asurint)

New Hire List (Al] fields) '

Check Taborea Profile (All fields)

Upload Resume and Skiﬂs Tests {one doc)
Upload Food Handler’s Card

o 0o O O

© 00 0 0 0 O

Re Act employee set up (See Re Act Process for more detail)

_ File and 19 pulled (new one created/done in Hire Right if ofd ones are gone)
Re Act onboarding if initially hired before 1/1/16 '
Check W4
_Check all demographic mfo and. avaltabmty :
Check for skills tests, app, FHC, and resume (get new app, new resume if hired more than 1 year
ago) : :
Complete Notice to Emp!oyee wnth updated pay n° necessary
Vertfy pay option and take steps to Re Act any old pay options still current
Run new BGC if more than 1 year since last shift worked
" New orlentation/ plaée on time sheet if it's been overa yea'r since last shiﬁ;
New Hire List (all fields) _
Delete employee from the INA/TER spreadsheet if they are on it

0 o 0o o O

¢ 0 0 ©0 0 0







; Interview Note Sheet |

© 0 | Interviewer:

Name: & Mo Scvteeanon

Date: [o("?_.//-fé‘
Paosition (s) Applied for:

Rrep - co@ld

Rate of Pay:
Referved by:

. ’ Q ) L
Server /35 _ % Bar'temer /30 % Full-Timge”
Prep Cook /15 %|Barista /10 %
- — — . >
Girnli Co_okr _ /40 % Cashuer. /;0 % Part-Time
Dishwasher : - 10 % |Housekeeping /16 %

Knife Skills Total of in Food Service
Cuisines

1 —_—

2

3 i
Stotions:

1

2

3

P.O.S. Experience: ¥ / N details:_

‘publicTransit - - Carpool { Rider / Driver )

SF North SF Peninsula East Bay Outer East Bay

Sc_out_h San Jose S} Peninsula

San Jose

Will Submit

Week‘ends only

Bistro Tuxedo

Would you recommend this applicant for Acrobat
Academy? -

Biack Bistro 1/2 Tuxedo Black Vest Long Black Tie
Chef Coat  Chef Pants Knives  BlackPants  Non-Slip Shoes  BowTie  Other:
Convention Candidate? Other Languages Spoken:

L e R alaliat Nl Tl X ]
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NOTICE TO EMPLOYEE
Lanbor Code section 2810.5

Employee Name: '\__m £ T \'a SL,,Q.« o

Start Date:’ ~ [0 / / Z—/’ 7

Legal Name of Hiring Employer: S.E Scher

Is hiring employer a staffing agency/busmess (e. g Temporary Serwces Agency, Employee Leasmg
Company; or Professional Employer Organization [PEQ])? oYes o No

Other Names Hiring Employer is "domg business as" (if apphcab!e)
Acrobat Outsourcing :

Physroal Address of Hiring Employer's Main Office:
665 Thlrd St. Swte 415, San Francisco, CA. 94107

Hiring Empl_oyer s Mailing _Add_ress (if dlf_fe_rent than above):

Hiring Empioyer’s Telephone Number: 41 5‘_’43 1 -8826

If the hiring employer is a staﬁing agency/busmess (above box checked "Yes"), the following is the other entity
for whom this empioyee will perform work:

Name: ol i €
Physical Address of Main Office:

Mailing Address

- Telephone Number

Rate(s) of Pay:_. <R Overtime Rate(s) of Pay; |

Rate by (check box): { )ﬁ Hour -0 Shlft o Day g”:"___o__'rWeek = Salary o Plecerate o Commission

o Other (provide specrﬁcs)

Does a written agreement exist provrdmg the rate(s) of pay? (checkbox) nYes o No
if yes, are all rate(s) of pay and bases thereof contained in that written agreement? oYes o No
Allovyanoes.,iif any, claimed as part of minimum wage' (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 betwesn the employer and employee in order to credit any meals or lodging
agarnst the minimum wage. Any stch voluntary written agreement must be evidenced by a separate document.)

Regular Payday: FRI DAY

DLSE-NTE (rev 9/2014)




A

Insurance Carrier’s Name: Integro USA Inc. dba Integro Insurance Brokers

Address: 1 State Street Plaza, 9% floor, New York, NY. 10004

Telephone Number: 212-295-5440
Policy No.: LDC4042603 A0S

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

Unless exempt, the employee identified on this notice is entitled to minimum requirements for paid sick leave under state
law which provides that an employee: : ‘

a. May accrue paid sick leave and may request and use up to 3 days or 24 hours of accrued paid sick leave per
year; ,
b. May not be terminated or retaliated against for using or requesting the use of accrued paid sick leave and
c. Has the right to file a complaint against an employer who retaliates.or discriminates agamst an employee for
1. requesting or using accrued sick days;
2, attempting to exercise the right to use accrued paid sick 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/
0 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 pohcy which satisfles ar exceeds the accrual, carryover, and use
requirements of Labor Code §246.
o 3. Employer provides no less than 24 hours {or 3 days) of paid sick leave at the beginning of each 12-month period.

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

SJGNKTLfﬁHofE .
0 -18—T

.(Da{e)

The employee s signature on th|s notice merely constitutes acknowledgement of I’ECEIpt

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 staternent 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)
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Your Hésplaly Sathng Professionss
Employment Application
Acrobat Ouisaurcing is an equal opportunity empioyer dedicated to non-dlsnrﬂmmatlon i all employment practices. Acrobat

Outsourcing selects the best qualified individual for the job based on job-related qualifications regardisss ofrace, age (404),
color, réligion; gendar, national angm, ancestry, mariﬁai staﬁus, $exual orientatuon, disah:luty or any uther status profected IbY

applieabie law,”

Full Name ((:r\\C.

Do ng - Date. 1 ID/IF
Hore Telephone ((.5"_) ' OtherTe!ephone (QﬁQ) 6Ll ~63 ~5
Present Address 2.1 5 Y V_c\(\w\r— > beM 7 moon \»a.wr‘\ U Y, c;n.
Permanent Address, I different from present address

Emaii Address .

4949¢ 4/3

0 LAY

Pus;tion applying for: -Coplts TSalary'dés';iEred:, '
Are you currently registered with any staffing and/or employment agenc;tes? If g0, please list
o

Are you app[ymg for: ? e

Part tlme Work'? Yes : Nb___
Froti: M 'To: F

Ful! t[me work‘? Yes / No -

Temporary WOFK g, summer ar holic{ay work? Yes ‘- No

iHow did you fi nd out about our open position? (Please check flllin propar name of source)

Refertal /] Name of Referal ILml “‘ s ASW‘

‘OtherWeb Posting [C]  Other Souroe i

Could you work overtime, if necessary? ‘

Please keep in mind that schedules and shifts may vary dependmg on posiios and season. Additionally, the hom’s may vary fmm
vireek fo week, dapending on the company needs F!ease list only ﬁxe times/days you’re avaflable to work below., -

Yes /No__

Newspaper 1 Job Fair [7 Agency [] Company Web'sité'i:["‘ o

If hired, on what date could you start working™ M e TaaV-Ta 4 o)

SPECIFY HOURS _ SUN_DAY MOMDAY TUESDAY WEDNMESDAY THURSDAY FR!BAY - SATURDAY:
AVAILABLE ) . / ) T
DAILY v /7 Ve —
[ ' o L
~AM 5«00 S'00 5%00 5 co 5% o0
_PM Zipe 3'go | 3700 |3ioo 5 foo
Do you have any vacations or extended leaves planned in the next 12 months? If s0, please list dates:

No_/
Yes  / No_

Have you ever applied to or worked for Acrobat Outsourcing before? Yes_ if yes, when?

Da you have friends or relatives working for Acrobat Outsourcing?

e oo nd

If yes, please state nama and relationship

If hired, would you have a reliabls means of fransportation fo and fram work?

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

Yesg _{ No__

Yes ___/__ | No___

State age ¥ you are undet 18 / + If you are under 18, hire Is subjact to verification that you are of minimum legal age to work.

Are you able fo perforrn the essential functions of the job for which you are applying?

Yes_/_ No__

if no, describe the functions that cannot be performed. {Note: We comply with the ADA and consider reasonable accommodation
measures that may be necessary for eligible applicantsfemployess to perform essential funcions.)




LT T mnseureing
Yo Hesplality Staffing Professionsie

NAMEGFSCHOOL . . | ORV&STATE ' GRAGE ORDEGREE ~ | DID YOU GRADUATE?
. : COMPLETED :

Lolael feonaver Mexveco 3de Becandon il

Do 'you have any specxai licenses, certlﬂca’tas or special training? If . -
90 please list under “Special”. . YES : NO 7

Are yott computer literate? lf 80, list soﬂware knowiedge under © YES o NO .
“Specral P

Are you proficient with Point of Sales Systems? if, 50 please list _ .. YES . . NO.
-which ones under “Special.”. - ' R

Do youhay 3 .trammg,qualifcatmns orspec‘ial.""‘ oo YES v T 'NO,'
skilfs, which o feel friake. you espec:aﬂy suited forwork at Acrobat :
Outsourcmg? If s0, pleasa fist: under“SpeciaI no

Speciak:

Coo /C_. “.o-f c-.{a. oGé. 3 EeR LA\ T\‘(_C.Cu\':cw‘

List below all present and past emp1oyment startlng wnth your most fecent employer (last 10 yeara fs sufF czent) Account for unamp!oyment periods of three
months or more, -, -

Are you currently employed? Yes Mo [ ‘ i 30, may we conmcf yotir current empjoyer? Yes e No :

Name and Address of Employer /7. {f et / Loenve Mooalbain Usesd

Type of Buéi_n_es_s (_,. s tw VYN . Telephone Ne. ((.7"70 ) 7\ Q% ‘? ? 4. ‘/ Super\nsoz"s Name _53 xéfp .

Your Position and Duties_ C‘ o0, (f—

T

- Dates of Employment: From lhﬁézﬁz .To 5,:g ! 12 [3— " Waekly Pay: Startmg@ h Ending
Re_'asqn for Leaving: Com Qe \\ Aﬁ@l (‘ /O 5;

' 'Name and Address of Empinyer

Type of Business = Tél_e’ap.hq_ﬁg_l_&_lb.-'v (= R g .Supefvisér;'sf.i\'{ame'- 3
Your Position and Dufies_ e o -

Dateé 61’ éﬁ;r;'.)id-gzmént: Fmrﬁ o -.To a .Weekly-Pay:'Star;ﬁng | Ending‘
Raason}or Leaving: | | | | |
Name and Address of Employer

Type of Business _ - - Telephong No. (___) Supervisor's Name

Your Positlon and Duties

Dates of Employment: From Ta - : Weekly Pay: Starting ' Ending_




Pl

R R BLEsHLrE A
oulr Hospiealiny Stalfing Frofagsionals

Reascn for Leaving:

Name and Address of Employer

Type of Business Telephone No, ( ) Supervisor's Name

Your quition and Duties

Datgas_ngﬂ'i;iEQYmg'nt:"Er'c')m" A _TQ' e o Week'l_y.P-ay:l Stérting. - L -E_nding

Reason for Leaving:

Have you aver bée_n fired from any previcus piace of employment? If so, please axplain;

Have you obtamed any speclai skills or abni:tles as the result of service in the ml[ltary? : Ye‘sf_;in " No
If so, descrrbe : :

List beiow three persans ‘not related 10 you who have knowledge of your work performance within tlhe !ast ehree years.'

Name: oaxw bﬂ»\!\o( ‘\\.\gc@ R Telephone No. (450 ) (»‘)6 ?5 ?‘(
Addrésé | | L

-Occupatlon‘ [V\ cu'\a jic ¥ : Re[atlonshlp f‘* \mf\l- - Number of Years Acquatnted
Name Mcw N o\ y ﬁM\la el Telephone NO ((’DO) Bx A L“‘" 2‘73/
OGgupation': | ‘(71 IF_\Q' - Réiatibﬁéhép: Cﬁ;w\ A ll\-lumber-of‘:’ears Acquéintéd: o
Mame: @\éb\o\ VewvoS Telephone No. ($0_) (635-94-88
Address | - | e |

Occupation: _ 2~ \g é : Relationship: Cr cLand Number of Years Acquainted:




Your Hospitelity Statlng Profussionals

Please Read @aﬁ“@f&uﬂﬂy, Initial Each Parﬁgmph and Sign Below

Qj I 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. 1 further cettify
that |, the undersigned. applicant, have personally completed this application. | understand that any omission or
risstatement of material facts on this application or on any document used to secure employment shall be grounds
for refection of this application or for immediate discharge If | am employed, regardless of the time elapsed before
discovery. - ‘ : : '

2 2 | hersby authorize Acrobat Outsouirging to thoroughly investigate my references, work record, education and other
matters refated fo my suitability for employment and, further, authorize the references | have listed to disclose fo the
_company any.and all letters, reports and other Information related to my waork records, without giving me prior notice
-+ of such distlosure;: -In. addition,  {-here gase the” company, my former employers ‘and’ all other . parsons,
' corporations; partnerships and assockations from any and all clairns, demands or liabilities arising out of or in any

" way related to such investigation or disclosure, St T T R

€% ___ i hereby au

otized . representatives to solicit information "rggar_d:i_'n‘g_ my
formation abiout my. erployment, education, and/or oriminal
sal otiminal jlistice and law enforcement agency and

thorize Acrobat Outsourcing and its auth

ol background:

which may be In" the file ary:
 general public records history, ", "

2_9_____ i u'ridér“é,tér{d that if selected for hire, if wil be fecessary 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 to complete an -9 form in

this regard within three days of my hire date,

g é Acrobat Outsourcing s an. at-will ‘é_h‘iployer. I understand that nothing contained in the applicafion, or conveyed
during any inferview, which may be granted or during my employment, if hired, is Intended to create an smployment
confract between me and the company. .In:addition, | understand and agree that if | am employed, my employmant

s for no. definite or.determinable period and may be terminated at any time, with or without prior notice, with or
without cause, af the option of either myself or the company, and that no promises or representafions contrary to
“the foregoing are binding on the company unless made in writing and signed by me and the company's designated
représentative.. . . . . L e . : S

| hereby acknowledge that | have read and undefstand the above staternents.

Appliﬁ@anit’sgﬁ@mium ég AW . Date ! "/ r //zZ




P&‘em ior f‘@@@ S&f@tj www,123PremierFoodSafety.com

1
f = Protecting people’s livas for over 35 years (714) 451-0075

~ Certificate of Completion

, This certificate recogﬁizes that

ANSEACCREDITED PROGRAM

CERTIFIGATE ISSHER

issue Date: 08/23/2016
Explration Date: 08/23/2019

This course successfully meets the

Premier Food Safety.

Protecting peopla's lives forover 35 yesrs

California Food Handler Card

Erikk Reynoso
Issua Date: 08/23/2016 Contirmation # 1608230708

Explrntlon Date: 08/23/2019 Verification Coda: 2016-LKGFSS

www.123PremierFoodSatety.com [(71 4} 451-0075

d .‘.% .

Premier Food Saf@ty, www.123PremierFoodSafety.com

Protecting people’s lives for over 35 years {714} 451-0075







Ociober 2nd, 2017

To Whom it May Concern:

Erik Reynoso worked for me from January 2012 until the end September 2017 and
I can highly recommend him as great employee. Erik started as a prep cook doing
cold dishes for our catering but quickly moved up to be a line cook working on hot
food. By 2014 Erik became our Head Production Chef with responsiblity for all the
hot food for our catered lunches and events. Some days we would have 4 or 5
lunches going out for over 400 people total with many different dishes on each
menu. Erik learned how to time everythmg and also how to cock many different
things perfectly. He is one of the hardest working chefs I have ever met and is very
focused on his job and doing great work. He loves the challenge of a very busy
days and has high expectatlons for h1mself ’and those around h1m '

| Please feel free to call E‘le with an.y qu ] have and I can expand on

Jeff

Owner of Eclecdish Catering
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Us%

Prep Cooks Test
Multiple Choice {1 point each)

m.i_ 1) Agallonisequalto_____ ounces
a. 56
b, 145
c. 32
d. 128
_C-; 2) Mesclun are what type of vegetable?
a. Roots
b. Beans

¢. Salad Greens

' d./ Spices
L 3 hat does the term braise mean?

a. Sear quickly on both sides
@ Slowly cook in covered pan with little liquid
¢. Cookon high heat and quickly
|O 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
b. 165 degreesF
¢. 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

6\)/@#./ Rub with salt before cooking
_L Vithich of the following ingredients would you pack before measuring?

a. Olive Qil
h. Salt
Brown Sugar
_ " White Sugar
b What is Al Dente?

Firm but not hard
b. Softtothetouch
c. Veryhard

l a’/ Very soft
S Food should be left out no more than

a. 2hours

b. 3hours
4 hours -
5 hours

score 71 /20
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Youir Hmp&aﬁ&y 5mf§ﬂ§; Professionals Prep Cooks "E' ast

AN hich is the improper way 1o thaw frozen food?
a.  Inthe fridge '
b. Inasink with cold water
On the counter
d. inthe microwave

CA___10) Which of the following can you use to put out a grease fire?
a. Baking Soda
b. Baking Powder
¢. Flour

‘ C d. ~Water
111/@“ is the temperature range of the danger zone?

a. 25-135
(5 40-140
. 50-160
d.30-130

hich of the following is listed from smallest to largest?
a. Dice, chop, mince
b. Mince, chop, dice
¢. Chop, dice. Mince

ince, dice, chop
M direction should pan handles be turned while cookmg 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
d. Overthe countertop at all times

C’ 14} When you poach something, you cook it with what?
a. Noodles
b. Vegetables
c. Lliguid
d. Oil

_;\:._15) Which spoon is used to remove fat from soups and stews
a. Basting Spoon
b. Ladle
c. Slotted Spoon
d. Portion Spoon
49_16) Which of the following means to cook in a small amount of fat?

a. Season
b. Sauté
c. Broil

d. Boil

e. Fry

TEST_Prep Cook (rev. 2015.04.16)
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Prep Cooks Test

(;'\ 17} What is a Julien cut?

a. Foodcut into long thin strips, matchstick
b. Food cut into long thin strips then turned and cut into a 1/8" dice
) c. Food diced into finely chopped and uniform pieces
C d. Cutting and peeling into oblong seven sided football like shapes
1%)-To cook a food in a pan without browning over low heat until the item softens and releases moisture.
Sweat
b. Boil
Roast
d. Grill

c.
Fill-in the Blank {1 point each)
o Sa\y peprer
“16) {‘gwg,, & dn,.gGi) are the basic seasoning ingredients for all savory recipes.

AQJ/\U v
’ 1{ ﬂ Ly & S :to cut into very small pieces when uniformity of size and shape is not important.

TEST_Prep Cook {rev. 2015.04.16)
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Grill Cé@ks Test Score l 3}/ 40

Acro bat

outsourc ng
Your Hosphtaiity Staffing Professionals

Multiple Choice Test (1 point each)

b 1} How much time should you take to wash your hands with soap?
a) 1minute
b) 20 seconds
¢) Time does not matter, water temperature does
d) 5 minutes

g 2¥” The recommended temperature for your refrigerator is...
a) 459F

b) 502F
409F
) 209F

1 Q)/Food handlers must always wash their hands
a) Before starting work
b) Switching between handling raw and ready-to-eat food
¢} After going to the restrooms
All of the above

4 he most important reason for having food handlers wear hair restraints is to
a) Prevent food from getting into food handlers’ hair
@ Prevent food handlers from contaminating their hands by touching their hair
¢} Keep the food handlers’ hair in place
d)- None of the ahove

C.\/ 50 Which of these conditions requires immediate corrective action?
- a} Packaged food items are stored at [east 6 inches above the floor
ice is being used to cool beef stew in a shallow pan
@ Raw meats are stored on a shelf above ready-to-eat egg saiad in the walk-in cooler
Raw fish is stored above raw chicken in the walk-in freezer

@ Ga/Bactena grow best in the temperature “danger zone” which includes temperatures between?
" a) 0%F and 1009F
b) 32¢F and 2209F
() 419F and 1350F
d) 39¢F and 178¢°F

é 7) After cutting raw chicken, what should be done before the cuttmg board is used for sllcmg onions for salad?
a) Clean the cutting board with a wet wiping cloth
b) Turnthe board over and use the other side
¢} Rinse the board with running water
d} Wash, rinse, and sanitize the board prior to'slicing the ohions

U\ &I/Whlch ‘of the following is NOT an approved method to thaw potentlally hazardous foods?
a) In a microwave oven
b) During the cooking process

¢)  Under cool running water
d) On aclean counter, at room temperature

O\ 9} Wiping 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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Your Huspltallty Staffing Professionais

Grill Cé@ks ‘:B"@sit

! ﬁ.ﬂ)/Food handiing gloves must be changed frequently and also:

' g 11)

! 12)

After handling garbage
After every break
c) After picking things up off the floor
d) Between handling raw and cooked foods

All of the above

A Julienne is:

a} to cut food into 1inch X 1inch cubes

b) A cooking method using high heat

¢} To cut food into 1/8 X 1/8 slices

d) A rough cutting method producing oblong shapes

A gallonis equal to _~ ounces
a) 56
b} 145
c) 32

wg{d) 128
[N How many cugs are in a quart?

2
b)/ 4

Q 14)

) 6

dy 8

A Chiffonade is:

a) Toslice an herb or leafy vegetable into thin ribbons

b) To debone afish
¢) Another name for parchment paper

SLy/‘i‘o cook food in liquid, or at just below the boiling point
o

P Y.\

et

Clﬁ

C 17)

C 18)

GRS
TN
W
[y ]
[{= T (=
m M

tentially hazardous hot foods must be maintained at an internal temperature of or higher to be
safe . .

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)

d) Submerge protein in boiling liquid to speed cooking time

If a recipe calls for 160z of mirepoix, how many ounces of onion, celery, and carrots do you need?
a} 8 ozofcelery, 4 oz of onion, 4 oz of carrot

b} 4 ozof celery, 8 oz of carrot, 4 oz of onion

¢} 4 ozofcelery, 8 oz of onion, 4 oz of carrot

d) 2 ozofcelery, 10 oz of carrot, 2 oz of onion

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 flavorful while cooking

¢} Cooking method by which foad 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 cookihg process

TEST_Grill Cook {rev. 2013.07.31)
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Graﬂﬂ Cooks Test

E I‘Q)/Whlch of the following best describes the process of Caramelization?
a) To cook quickly in a2 pan on top of the stove until food is browned
} Process through which natural sugars in food become browned and flavorful while cooking
c) 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 cooking process

: 20} What temperature should chicken be cooked to?
a) 145¢F
b) 155¢F
¢} 1659
d) 175eF
] 21) What temperature should ALL ground meat be cooked to?
a) 145¢F
b) 155¢F
¢} 1659F
1759F

} &@at temperature should fish be cooked to?

a)/ 145¢F

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

ErTge Do ;W‘Cui;va;

W is the process of making clarified butter, and why is clarified butter usaed? (3 points)

Zm are the 5 mother sauces? (5 points)

oW

26) What does it mean to season a grill and why is this process important? (3 points)
/rO Wavg MO ve faoeted  and Resereacc cond

M are the ingredients in Hollandaise sauce? (5 points)

TEST_Grill Cook (rev. 2013.07.31)
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665 Third St., Suite 415 « San Francisco, CA 4107

First and Last Name:-fw\ \Q NG
Email; A
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