Acrobat

outsourcing

Your Hospitality Staffing Professionals
665 Third St., Suite 415 * San Francisco, CA 94107

First and Last Name:“\ ax Q?_,\ 0 (,0\ \['(\\ WA
Email:\ CcAaxaONaW oyl e\ Q(ah‘ Q}JMM\ COmWn
Phone number:(\?ﬂ-'b) 514 4% 40

Working Experience:
Company Name:\\ F 6. A %\OQ A
DatesofEmployment:Q\(/’LQ o —~asn/20 17
Job Responsibility:

e C 9 Q A~

o L (€ N

L]
CompanyName:O;"%/@Q | § == /(?’/29 L 7
Dates of Employment: '[501 é)/ ,{%(u - _i
Job Responsibility:

o Dt 35 H wnwas Z»—-c i

L]

]
Company Name:
Dates of Employment:
Job Responsibility:

800.236.2276 * info@acrobatoutsourcing.com



]

jsdmai\ )

grinuaziuc

stanatees)o N gnillar? Yelfredigr oM dun)
VO2AE AL O g 1 AT | T ] R

}'N'rj A’?J‘. .72 /wb”{nmﬁ e Dt
AT - !Mfﬁ L) LA Ay AL JJ finmd
e i QEH !‘r_ ‘kﬁ;' Koaratdnign qirng(®

) .JXQM A, L.—?-z L Liwineh e

¥ lwy r}y.,ﬁ*'i.? T R ok LEL areniabpen Yo suand
' “riitithan ool gof

= DT s,

Mok ) - &

4

L]
- iy &L Hraes P AT
L?m ':J_Y&_. _‘f{ fﬂ;l'_‘-'# oSS0 A bpen'] b poanG
1t Dhsphsnn sigen®l o}

e -'5"'!5' B ey r-l AR

LS

.

in
A g i e o UETRM EORG A
i e bbb sty g TNMTIOIGE Y T
"2 Lisien. el do]

T »

MG 2. HAORINGIRa0TE Bt » drs L Agz Dol

e

e L



j WAV LAY A VASA D
7, C Ay O\ N >/L /\
Acrobat Y]

outsourcing

Your Hosphalky Staffing Professionals Prep Cooks Test Score /20
Multiple Choice (1 point each)

Q_ 1) Agallon is equal to ounces

a. 56
b. 145
G 32
_L«.A_ 2) settn are what type of vegetable?

a. Roots
b. Beans
c. Salad Greens

l d. Spices

_i 3) What does the term braise mean?

a. Sear quickly on both sides
b. Slowly cook in covered pan with little liquid
¢. Cook on high heat and quickly
\_3 d. Slowly cook in simmering water
—l4) At what internal temperature must chicken be cooked so that it is safe to eat?
a. 155 degreesF
b. 165 degreesF
c. 175degreesF
= d. 185degreesF
SA_ 5) How do you blanche vegetables?
a. Immerse for a short time in boiling water
b. Cook lightly in butter over med heat
c. Soakin cold water overnight
C‘/ d. Rub with salt before cooking
__“~__6) Which of the following ingredients would you pack before measuring?
a. Olive Oil
b. Salt
¢. Brown Sugar
d. White Sugar
Q 7) What is Al Dente?
a. Firm but not hard
b. Soft to the touch

c. Veryhard
- d. Verysoft
_LL_ 8) Food should be left out no more than
a. 2hours

b. 3 hours
c. 4hours
d. 5 hours
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E ; 9) Which is the improper way to thaw frozen food?
a. Inthe fridge
b. In a sink with cold water
€. Onthe counter
d. Inthe microwave

C 10) Which of the fpllowing can you use to put out a grease fire?
a. Baking{Sqga
b. Baking Pdwder
c. Flour

\(\ d. Water
. _11) What is the temperature range of the danger zone?

a. 25-135
b. 40-140
c. 50-160

d. 30-130
_C)\_.u] Which of the following is listed from smallest to largest?
a. Dice, chop, mince
b. Mince, chop, dice
c. Chop, dice. Mince

\) d. Mince, dice, chop
13) Which direction should pan handles be turned while cooking on the stove?

a. Noodles
b. Vegetables
c. Liquid

d. Qil

_(JX,ISJ Which spogn is used to remove fat from soups and stews
a. BwstiggSpoon
b. Ladle
c. Slotted

Spoon

d. Portion Spoon
_KD_!.GI 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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(\__17) What is a Julien cut?

a. Food cut 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

Prep Cooks Test

- d. Cutting and peeling into oblong seven sided football like shapes
Qr 18) To cook a food in a pan without browning over low heat until the item softens and releases moisture.

a. Sweat
b. Boil
¢. Roast
d. Grill

Fill-in the Blank (1 point each)

19) <A \\. ‘\ & O 0 06 Lare the basic seasoning ingredients for all savory recipes.

2 i
20) : 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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