' eetemecing
Your i%iee&tg Stafiing Frofession

vame;__VESTOr Grant
Taborca 1D; Ll'g(ﬂ Z ' .
Date oinre:'m / 20 /lcs> _

Date:dfﬂe—ACf: A

New emplovee setup

O o © o

‘Direct Deposxt {Scan to Payro[l) and/or

~Vérify
Hire Right EE : -
Hire Right !nternal (upload any- I:st A dogs)

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

‘New Hire List (All fields)

Check Taborca Profile (AII flalds)

Upload Resurmie and Skills Tessts {one doc)
Upload Faod Handler’s Card

Globaf Cash Card complete the form &
have EEsigh = = :
Notrce to’Em ployee Com pieted

-oooqoco

Re Act,empiovee setup (See Re"ﬂct Process for more detail}

'ooo'o.o_

o 0.0 ‘o.-"i'o&_:‘_o

Flie and 19 pulied (new ohe created/dune in Hire Right i old ones are gone)
"Re Act onboarding If mttzally hired’ before 1/1/18 '
'Check W4 -

Check alt demogra phic 1nfo and avarlabmty .
Check for skﬂls tests, app, FHC and resume (get new app, new’ resume if hired more than 1 year

ago)

Cemp!e ;Not:ce to Employee With updated pay. [f necessary

' and take steps to Re Act any ¢id pay options stitl current
than 1 year since last shn‘t worked

“ New orientatlon/place on time sheat if it’s been overa year since last shlft
'_._-_-New Hire List-(all fields) _ .
‘Delete employee from the INA/TER spreadsheet if they are on it
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T oULSOUrcing
Your Hospitality Statfing Frofessionals

Employment E@pﬁﬁcaﬁﬁ@n

Acrobat Outsourcing is an equal epportunity employer dedicated to non-tliscrimination in all employment practices, Acrobat
Outsourcing selects the best qualified Individual for the job based on job-related qualifications regardiess of race, age (404},
color, religion, gender, naf|
applicable faw.

ional origin, ancestry, marital status, sexual orientation, disability or any other status protected by

_FuIIIName L ‘é—g'sr‘i( Qb G(&(\'t . Da_té: S«aapt- 20 90 \&
Home Telephone ( 209)7 oo - 2933 __Other Telephone (269)

Present Address 23173 Nera Cluz™ Dedjen

Permanent Address, if different from present address:

Emal Address é&ﬂv&\g@ﬁ%ﬁ Aanel \Eaféi\tq Da wed . eom

Position applying for: Line codk, )CAB\’\ el s Se_r\‘ ey Salary desired: (D \P\;Q '
Are you currently fegistered-with any staffing and/or employment a'genbiés?- If so, please [ist '
Cuinacy &daline of Nyperica

Are you applying for: FuiHime work? Yes__ No_y/ Part-time work? Yeés jé MNo_

Temporary work, .., summer or holiday work? Yes Ao_ﬂ From: o PES  To: ofeed

How dlid you find out about our open position? {Please check fill in proper namie of sourca):
- Referral g#* Name of Referral BEESE Newspaper [7] Job Fair [] Agency [[] Company Website O
Other Web Posting (1 Other Source [} ' ' '

Souldysuwerkoverdimesitnacassany

fhired;:on-whatidate —’c_@u[ef.-.-ye’ufstarrt%werlfing.’?:éé%*@:{}t i

Please keap in mind that schediles and shifts may vary depending on positicn and season. Additionally, the hours may vary from
week to week, depending on the company needs. Please list only the times/days you're available to work below.

$PECIFY HOURS SUNDAY MONDAY TUESDAY WEDMESDAY THURSDAY ERIDAY SATURDAY
AVAILABLE o

DAlLY oPED | oPead obed | ofen) | oPEN | 0PEN | oPed
AM 0P HPEWD OPES. | OPEN OPER | OPEN | pPEw
“PM oPED | ored | operd | opEy | oPEY | ofen | oPed

Do you have any vacations or extended leaves planned in the next 12 months? If so, pleass list dates:

NORE-

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

Do you have friends or relatives working for Acrobat Outsourcing? Yes__NogZ If yes, please state name and relationship

If hired, would you have a reliable means of transpottation to and from work? Yes jv_’ No
I hired, can you present evidence of your legal right to live and work in this couniry? Yes K No___
State age if you are under 18 . Fyou are under 18, hire is subject to verification that ‘yourare of minimum legal-age-towork,

Are you able to perform the essential functions of the job for which you are applying? Yosd” No




¢ rclnﬁ

Y He@g}?@a&tg $iafﬁng Frofessions
If na, describe the functions that cannot be performed. (Note: We comply with the ADA and consider reasonable accommodation
measures that may be necessary for eligible applicants/employees to perform.essential functions.)

Pursuarit to the San Francisco Fair Chance Drdmance, we will consnder for emp!oyment quallfled apphcants with arrest and
conviction records. .

NAME OF SCHOOL CITY & STATE ‘ GRADE OR DEGREE DID YOU GRADUATE?
e | COMPLETED
. . ERENE pi=

Baadase (dy Collear  |Saa dose. mwAmf REREE w0

Bo you have any special licenses, certlflcates or special {raining? If .

s0 please list under “Spéecial’, (( E/S‘) ' NO

. Are you computer Ilterate'? I so, list sofh'\/are knowledge under L .- YES : o C_NFQ',-)
“Special.” - N e S : .
Are you proficient with Pomt of Sales Systems‘? !f s0 please hst ’ z{g}‘b NO
which ones under "Special.” - ' e _ ' :
Do you have any other experience, training, quallfacat[ons or special : XES s NO -

skills, which you feel make you especially suited for work at Acrobat
Qutsourcing? If so, please list under “Special.”

“spectal; CaliSorNion Pas pordi BLE BENETage Gerice Crewy. CA?:—‘romev” Seculce, ﬁoo& R
erodecdio  dhaase € Cecdifieali on, \La\rox%mm{- ia MQ u)af\«;b\ace.,

rarsds: suffiolent

months or more. }
Are you current!y employed‘? . Yes _gé No ifso, may we 'confaci‘ your current employer? Yesﬁ. No___

Name and Address ofEmployer (LuL\\ «\an( %%aﬁﬁ: n&, o LM—Q,(IC-a 330 N\a}h %[‘('fé{‘ \h‘%‘i’-[\‘fﬁ.‘a’"‘

Type of Busmess T L%gp £ Telephone No, (‘350\) 'Dr"‘H - 3y Superwsors Name (NCH 8
Your Position and Dutlesbd\&c_ock Cog ved, ¢ athier, df‘é Sequed, C,odﬂ-\-mj ads .

@ & Sy {M‘jﬁ 422 v
Dates of Employment: From Se (2{- 26 (o ¥Ylelen - Weekly Pay Startlng in*z.  Ending :

Reason for Leawng \bd 4 S;Q,.A-\\o QAMP\D&{{’,& \-L/\\M.. C ?ML{- Tl ‘M&S
SERoy (oW

 Name and Address of Employer %oéﬂ&o U\CL% / 5" &-/)‘ o Q’@é 4 Wit e éan\lo{\ oot -
14 Cavo w\b‘?{
Type of Business {0od Qe (o oo acBlretephone No. (209) Aid Lo LanS’ Supervisor's Name {anru A%\/\\CM«

Your Pasition and Duties U ne C_OOI‘\(\ Y \M Cook> (el g0 .D ®deedipn .Co\/ dilanar
Qecnice, R@-Poufﬂc\, Ead(eed 'Q{)( \b INILZY N\U\DL

(3¢ U
Pates of Employment; From Y-20-i4 1o (2~ 20y Weekly Pay: . Startmgg iﬁ,é‘s / WA Ending m ZOM

Reason for Leaving: T C'Lﬂﬁ-(‘.q ced Lo \J\nééé%‘(vo AC.C O QC oot Gav Pdu,wcm —\.q -
o - ‘ . . o 200 Santal ow’ @
Name and Address of Employer W o 'Q- San 46“‘;&_ t gé_mof Qul\—(“ i ~\_\10V"J




aitsaurcing
Your Hesp&a&ﬁy 5xaﬁiﬂg Profasslonals

Type of Business QQQ& S\)C» Telephone No., ({ 209) Supervisor's Name ? Gao:‘a A CTY \S
Your Position and Duties_{>¢. Pcd 4 m{oﬂ\% (’ €O .. Qal 0\;{.0,6\ ﬁ@ Nowot (\o, Cou\r\_\_q 2L Donsba ClaTe ]
%z«u.(\{ o W&Q'- ﬁ\&mfh AL ol &\ COOd ."3(*6 PO\NL\-\o\n -CO“OU.')\ ﬂt. L\AQ dEhHU .

Dates of Employmeni: Fram loé_@ @10 (O / 2015 Weekly Pay: Startmg#l‘;” 35‘—/&«& Ending té’oq/ A?‘
Reason for Leavmg Tud "\-Lt cnda " Ladd~ OGF y

' SA8D WMardel (ang
Name and Address of Employer &a Q. A;P‘) -&i‘ t @ \!J\a(‘ vell g@m\,teo pyctor  Sanba (ar te, G

Type Of Business \Cood Qeculer. Telephone No ( f[ o8 Superv:sors Name 2 v Bar nachet@
Your Position and Duties Qu pecy ceoyt / coplk iﬂ%o{—‘ob{ «i3 Jl ga nidar 4 -f-oed haudld R
'A)M.Da(dm Mals Ccam i\ cook ,calectng a0d ¢odcped

4 S
Dates of Employment From (0 Zé'9‘4"T o /0 200G Weekly Pay ‘Starting /275 Ending /S Z_é E
ReasonforLeawng 2QSIQf’Md fo woré,ﬂgf C(-,[of Ojﬁ C@dﬂ. Jode
Haveg, you ever been fired from any previous plfe of mployment" i S0, P explam e Q
Lol S Gol1e0t 00 Loul aﬁﬁe/g £4, ~e (0

" . Have you obtained any specsal skllls or abllttles as the resulf of service'in the mllltary'? E
‘If so; describe: - : :

. LiSi béiow three persons not related to you who_ have kn_dw!édge'of yduf'.uvb'rk'_perfo_rmanée withiri the fast three years,

Telephone No. (&%) BO0R~9298

" Address 580'15”’ Vera d!’%z _ |
Occupation: L()a,f € }low&' L Relationship: \/ f'/-ézr({ Nurnber of Years Aéduéinted: Z.
Name: o ?/ep &@/} L. S app T Telephone No. (Z#%) 2908/

Address !701 CﬂM
Qccupation: Qe C/‘é’éf ‘rz_ff ?—5‘1( Relationship: 5%&?!%(3ﬁzjnﬁeﬁ ())f Years Acquainted: _ 2 .
wame:_(Caro/ lart Telephone No. (20 ) 2 77 ~ fe20

Address (0! LotLe e [oad Modeg fo, Lp G535

Occupaﬁon: J’Af 4 MWC?&J Relationship: ¢o ~ e /Z—'z‘h Number of Years Acquainted: /

e 1 1 i pia i vkl




T pltgoure Ing
Yseer Hosphatity Stafilng «meessﬂenete

Please Read Carefully, Initial Eaeh Paragraph and Sign Below

_‘é@ | 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 ornission or
misstatement of material facts on this application or on any document used to secure employment shiall be grounds
for rejection of this application or for immediate discharge if I am employed, regardless of the time elapsed before
discovery.

M_ i hereby authorize Acrobat Outsourcmg to thoroughly mvestlgate my references, work record educatnon 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 notice
of such disclosure. In addition, I hereby release the company, my former empioyers and all other persons,
corporations, partnerships and associations from any and all claims, demands or ilab[htles arlemg out of or m any

way related to suoh investigation or dlsolosure

M I harsby authorize Acrobat’ Outsourcing and its authorrzed representatrves 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 flles of any federa[ state or, Iooal orimmal jUStICB and !aw enforcement agenoy and
general publ:c records h;story . . e :

fj ﬂ N underStand that if selected for hire, it will be necessary for me o provide satisfactory evidence of my identity and
legal authority to work in the United States, and that federal immigration laws requrre me to complete an 1-8 form in
thre regard wrthrn three days of my hire date S

Acrobat Outsouromg is an at—wrll employer | understand that nothmg contained in' the applioation or conveyed

- during any-interview, which may be granted or during my employment, if hired, is intended to create an employment
contract-hetweensme andsthe-eompany: n-addition;:l:understand:and:agree-that:ifd.am.emplayed;: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 comparny, and that no promises or representatlons contrary to
the foregoing are binding on the company unless made in wrrtlng and signed by me and the company's designated
representatrve

| hereby acknowledge that 1 have read and undeérstand the above statements.

IR L

Date gp/ , 20" S L
7 : —

App“t@lﬂfs Sﬂ r




Interview Note Sheet

(Name: L@W eyl ' Interviewer

frluym
Date: %) ,‘),Z) [ WIS . |Rate of Pay:
Positic {s) Applied for: BAY 1t Referred by:
Coshier j) W:‘aims/ prep / e, | &W -
£ ’ £ . =
- : e . = = - P o "
Server , /35 % Bar;tender ) /30 % uil-?rime
Prep Coolt /15 %|Barista /10 % ]
Grill hi ' . Y
F‘E | olc _ /40 . %|Cashier : _ /10 % @)
Dishwasher : /10 % | Housekeeping - /16 . %

Knife smn otal of of \ in Food Service

i\%mﬂ’(’,e? $rvm CJSuU Mwbno{m

- Qv ?Wﬂb A -
- Uey Alf7)ohey) ?‘Wwv\%blf , knswledgcais, €
CuisfnesA ‘UW) O 40 W Wk

; 7 1obS of aredibllify | criifi m’f.’tf‘w\s
3 B

l Stations: o o - PN’F@W iy L
L - - - A [y GtS |

Outer East Bay

“Will Submit

Weekends only

Bistro . Black Bistro Tuxedo . 1/2 Tuxedo Black Vest tong Black Tie

ChefCoat  Chef Pants Knives Black Pants Non-Slip Shoes  Bow Tie Other:

Would you recornmand this appl:cant for Acrobat Convention Candidate? Other Languages Spoken:
Academy? :







" NOTICE TO EMPLOYEE
Labor Code section 2810.5

Employee Name: L@(ijaf cﬂrfll’\T
| start Date: ___021/20/ 201§

Legal Name of Hiring Employer S.E Scher _ ~ _
Is hiring employer a staflmg agency/busmess (e g Temporary Sennces Agency, Employee Leasmg
Company, or Professronal Employer Organlzation {PEO})‘? oYes o No

Other Names Hiring Employer is "domg business as" (rf appl:cable)
- Acrobat Outeouromg :

Physical Address of Hrrtng Employer’e l\/lein Office: - L
665 'l"hlrol St. Suite 415, San Franoleco CA 94107

leang Employers Mamng Address (lf cln‘ferent lhan above)

Htrmg Employere Telephone Number: 41 5 431 8826

If the hiring employer is & etaﬁ‘:ng agenoy/busmess (above bok checked "Yee") the following is the other entity
for whom this employee will perform work: .

Name:_ROFODAE OGO (i, SN Tost
Physrcal Address of Main Oﬁ“" ice: 1585 T’M»Pdmmﬁolﬂl s 66471 UI)QO Cﬁ ﬁls D-L(’
l\lla;]mg Addrese W(/

Rate(s) of Pay \ﬁ: ﬂ /$H &t I 8 _ Overtime Rate(s) of P’ay di ‘15 SD/& 39 90[#2
| Rate by (check box): %Hour B Shn‘t ‘oDay ‘oWeek nSalary o Piecerate o Commission
o Other (prov1de speclﬂcs) &E‘(’Jf\lf’f / prep /| lﬂ‘f/ Lsbl ' '

Does a written agreement emst prowdlng the rate(s) of pay? (check box) wes o No

if yes, are all rate(s) of pay and bages thereof contained in that written agreement‘7 ﬁlYee o No
Allowances if any, olalmed as part of minimum wage (moludmg meal or Iodgmg allowanoes)

N/R

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

Regular Paydaéy: F RI DAY

DLSE-NTE (rev 9/2014)




Tnsurance 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
POIICY No.: LDC4042609 A0S

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

‘Unless exempt, the employee identified on this notice is entltled to mmlmum requiremments 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 usmg or requestlng the use of accrued paid sick leave; and
¢. 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 pald s: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 Ar‘ticle 1.5 section 245 et seq. of the California Labor Code.
The following applies to the employee identified on this notice: (Check one box)
o 1. Accrues paid sick leave only pursuant to the minimum réqu‘iréments stated in Labor Code.§245 et seq, with no
~ other emplayer policy providing additional or different terms for-accrual and use of paid sick leave.
‘3@ 2. Accrues paid sick leave pursuant to the employer’s pohcy which satisfies or 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 begmmng of each 12-month period.
0 4. The employee is exempt from paid sick leave protection by Labor Code §245.5. {State exemption and specific
subsection for exemption)

(PRINT &\ljﬁwe\hepresentative) : M %%@9
g S :
(SIGN?’-’(?URE of Emp[oyer Representatlve) / .AgIGN ATURE of Employee)
D430/ 20) D0 Do 8

{Date) --' : | S : (Date)

‘The employee’s sig’héture on this notice merely'cons‘t"ifutes écknow!edgement 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 requn'ed by law within seven days of the
-changes.

DLSE-NTE (rev 9/2014)

T




Acrobat @

Your Hospitatity Statting ?rcfessémais _ l

autsourcing

Cashier Test Score 5 /15

b
A
4 3
e Y
e 9
q.25 @
o7
s Y
4 2

A. 10)

A roll of quarters is worth?
a) $5.00

b} $10.00°

¢) 515.00

d} $20.00

A roll of dimes is worth?
a) S$5.00
b} $4.00
$3.00
d) $2.00

A roll of nickels is worth?
a) $8.00
b) $6.00
c) 54.00
d} $2.00

A roll of pennies is worth?
a) $1.00
b} $0.75
¢} $0.50
d) 50.25

What does POS stand for?
a) Patience over standards
b} Percentage of sales
¢} Point of sales
d} People over service
9/

What is the current sales tax rate in your city 4.28

A customer buys a bowl of soup for $1.25, an apple $0.90 and a soda is $0.79. If you are given” $10.00 how much change should

you give back?

a) $4.06 : 15 rc»

b) $2.06 L‘% 1.4

c) $7.06 29 ¢
d) §5.06 ‘

A customer buys two shirts for 10.50 each and two ball caps for $7.25 each. If you are given $50.00 how much change should

you give back? !

a) $19.50 tef A
b) $14.50 958° 8
¢) %950

d) $4.50

A customer buys soda for $3.75 and a hot dog for $4.25. If you are given $20.00 how much change should you give back?
a) $6.00

b} 58.00

¢) $10.00

d} s12.00

A customer buys twe hamburgers at $3.75 each, two bags of chips at $1.25 each, two cookies at $2.50 each and two sodas at
$3.25 each. If you are given $100.00 how much change should you give back?

a) $78.50 - 5o
b) $58.50 ?;’5“:9
) $38.50

-
d) $28.50 . w.c
,ﬁ

TEST_Cashier (2013.07.31)




Acrobat

outsolreing
Your Hospiatity Staffing Professionats

Cashier Test Score /15

" 11) Counterfeit pens should be used on which three denominations?
- a} $20,5$50, 5100
b} $10,$20, $50
c) S$5,550, 5100
d} $10, 520,550

i }Zﬁ)w many times should you count change when giving it to the customer?
a) one
b} two
c) three
d} noneed to count

Question & Answer:

13) What is the minimum age for legal alcohol purchases? 21 i B

SHATTE  O& GolZRPAE o7

Pg@ﬁ.?:v(‘\’

14) What are the acceptable forms of ID for alcehol purchases? (-&Q 1;5, bﬁ\}é (-8 e .
!

How many $20 bills are in a bank band 29X XD

10l 4ig i )
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Your Ba@pitamy Statﬁng Profesdonals

Grill Cooks Test

Swmﬂg‘/ 40

Multiple Choice Test (1 point each) '

1) How much time should you take to wash your hands with soap?

a)
b)
¢)
d)

1 minute

20 seconds

Time does not matter, water temperature does
5 minutes

Q ~_2) The recommended temperature for your refrigerator is...

a)
b}
c)
d)

459F
509F
400F
200F

d 3} Food handlers must always wash their hands

-

¢

U

a)
b)
c)
d)

Before starting work

Swﬂ:chmg between handling raw and ready-to-eat food
After going to the restrooms

All of the above

Prevent food from getting into food handlers’ hair

ul

The most important reason for having food handlers wear hair restraints is to

A A

b} Prevent food handlers from contaminating their hands by touching their hair

9
d)

a)
b)
c)
)

Keep the food handlers’ hair in place
None of the above

¢ 5) Which of these conditions requires immediate corrective action?

Packaged food items are stored at least 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 salad in the-walk-in cooler

_Raw fish is stored above raw chicken in the walk-in freezer

ﬁ, 6) Bacteria grow best in the temperature “danger zone” which includes temperatures between?

a)
b)
c)
d)

02F and 1009F

329F and 2209F
419F and 1359F
399F and 1789F

7)  After cutting raw chicken, what should be done before the cuttmg board is used for sllcmg onions for salad?

a)
b)
c)
d)

Clean the cutting board with a wet wiping ¢loth

Turn the board over and use the ather side

Rinse the board with running water

Wash, rinse, and sanitize the board prior to slicing the onions

d 8) Which-of the following is NOT an approved method to thaw potentlally hazardous foods?

a).

b)
¢}

a)
b)
c}
¥

In a microwave oven -

During the cooking process

Under cool running water

On a clean counter, at room temperature

Wiping spills only

Washing hands if the hand sinks are too far away
Sanitizing the blade of utensils such as knives
Maintaining moisture on the wiping cloth

Wiping cloths stored submerged in a bucket of sanltlzmg solution are for:

TEST_Grill Cook (rev. 2013.07.31)
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Your Hosphatlty Staffing Professionals

Grill Cooks Test

é 10}

¢ 1)

d 12)

# 13)
J_( 14)

j
X

C - 16)

/Kl

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} All of the above

A Julienne is:

a) to cutfood into 1inch X 1 inch cubes

b} A cooking method using high heat

¢) Tocutfood into 1/8 X 1/8 slices

d} A rough cutting methaod producing oblong shapes

A gallon is equal to ounces
a} 56

b) 145

¢} 32

dy 128

How many cups are in a quart?
a) 2
b) 4
¢l 6
d 8

A Chiffonade is:
a) Toslice an herb or leafy vegetable into thin ribbons_
b} To de bone a fish
¢} Another name for parchiment paper .
To cook food in liguid, or at just below the bomng po:nt

safe

a) 145°F
b} 1352F
¢} 1602F
d) 180e¢F

Which of the following explains the process of poaching? - - -

a} Poke poultry on the thickest partin order to make sure it's tender
b) To cook food in an oven that has reached 3502 F _ :

¢} Cook gently in water that is hot but not boiling (1602- 180")

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 ozof celery, 4 oz of onion, 4 oz of carrot '

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

¢} 4 ozof celery, 8 oz of onion, 4 oz of carrot ‘

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

@ 18) Which of the following best describes braising? .

al To cook guickly in & pan on top of the stove until food is brownec{

b} Process through which natural sugars in food become browned and flavorful while cookmg

¢} 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 briéfly, then into cold water to stop the cooking process

TEST_Grill Cook (rev. 2013.07.31}

Patentially hazardous hot foods must be maintained at an internal temperature of _@or higher to be

T A llﬁ.:i I

T
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Grill Cooks Test
& 19} Which of the following best describes the procass 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
d} To plunge food into boiling water briefly, then into cold water to stop the cooking process

'3 20} What temperature should chicken be cooked to?
- a)  1459F

b) 155¢F

¢} 1659F

d) 1759

N 21) What temperature should ALL ground meat be cocked to?
a} 1459F
b) 155¢F
¢} 1659F
d) 175¢F

A 22) What temperature should fish be cooked to?
—=—— a} 145%F '

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

buh2c @2 o « Q\owr
Vo dAue b~ Qravi - Sauces { g0upPe

24} What is the process of making clarified buiter, and why is claruf:ed buiter used? (3 points)

?)\OM-)‘E{ w\ra,é@ waJ(/Q Qo pliabeg LM\A. «-1_7Q (‘OW
F P
Jsed 10 Qacce S
/TEST What are the 5 mother sauces? (5 psints)

S

o o

A& e

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

Wil s PFIon o Siillesg . Meak
foc TN A

What are the ingredients in Hollandaise sauce? {5 points)

bu 416%/ 54 &W-é/(s/ neegtord
~

, /\ TEST_Grill Cook (rev. 2013.07.31)
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Name \.eslec & G.sra,n{:
Sezrvers "E"eet;: . S@@MQL

Muﬂﬁr@ﬂe Choice

A 1) Foodis served on what side with what hand?
a} On the left side with the left hand .
b} - On the left side with the rlght hand
c) Onthe r:ght S|de vvlth the Ieft hand
d) Ontheright srde with the right hand”

E /Drmks are serve_d.on.;_what side with what ha_nd?- ;
: a)  On the left side with the left hand ' ‘
b) Onthe Eeft side with the. rlght hand g
¢} Onthe rlght side with the left hand .
On the rrght s:de with'the rlght hand o :
B /}Ztod and drtnks are removed on what 51de with what hand'-’ -
T a) On the left side with the ieft hand : :
b} On the left side with the rlght hand

¢} Onthe right side with the left hand
d) On the right side vvrth the rzght hand

M 4} Whatpartofa gEass should you handle at all tlmes’-’
a} The stem
b) The wudest part of the glass S

<) Thetop

b 5} When you are setting a dmmg room how should. you setup your tablacloths?
a) Neatly and ‘evenly across the tables '
b} The creases should ali be going in the same directions
&) The chairs should be centered and gentiy touching the table cloth
) Allofthe above ..~

E_)' 6) Ifyou brmg the wrong entrée to a guest what should you do? . .
a) Go back into the kitchen and’ patiently Walt in Ime behind the rest of the servers until it’s your turn
) Inform the guests that vou will bring the correct entrée once evaryane efse in the dinning room is served
c} Tryto convinge the guests to eat what you brought them
) Go back mto the krtchen to the front of the line and mform the expeditor that vou need a different entrée

Match the Correct Vocabulary

. D Scullery A, Metal buffet device used to keep food warm by heatmg lt over .

- Queen Mar warmed water
IE— ' v B. Style of service where food is prepared or served mdlv:dually atthe

D Chaffing Dish _ dinper table to fit the customer’s specific taste {L.e. providing dressing
/C & ' _ . and pepper for salad or handmg out bread to each patran} ‘
1 French Passing C Used to hold a large tray on the dining floor

Area for dirty dishware and glasses :
E. Large metal shelvmg unit for prepared food to be he[d or for dirty

// ﬁ Russian Service

W)

= _ Corkscrew . . ' ' ‘trays to be stored
oo N , F. Used to open boitles of wine
= Tray Jack : G. Style of dining in which the courses come out one at a time

TEST Server {rev. 2013.07.31)
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o | 3 |  Name _{ _ Gorecle

Servers Test ___Score _f3

Match the Nurmber to the Correct V@cabuﬂaw s

A0 Nepkin o _3_ Diner Fork |
AL Bread Plate and Kmfe - o . 5, Tea or Coffee Cup and Saucer
R Name PlaceCard -~ ° - IRt _l % Dmner Knlfe
: __f& r‘zTeaspoon . o | L “Z/ Wme Giass (Red) .
1D De_g_sert Fork et __CL Salad Fork
...2.... SUUPSPOOH | ’ o - o . \L( Servnce Plate o
_L_{ Salad Plate _é__ Wine G_Eass (White)
i Water Glass ST '
Fnﬂi in the [8 aamk
7 Ihé utensﬂs are placed e (g i inch (es) from the edge of the table.
2. Coftes and Tea serwce should be accompamed by what extras? S'ULC ) %ULJ"@‘Q:LJVL@'( L el
//S:ynchromzed service is when :
/ What s general!y mdrcated on the name ptacard other than the name? -
5. The Proteinona plate is typrcally served at what hour-on the ciock? Lé’
5. fFa guest asksfora spec;alty d:;;ler {ie. G!uten Free or Vegetanan) you should do what immedlate!y?
ot : —

Moy 5

TEST_Server (rev. 2013.07.31)
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_Prep Cooks Test
Multlple Cheice (1 point each) ' .

_._é__.jl) A gallon is equal to ounces

: a. 56 '
b. 145
c. 32
d. 128

Cr 2} Mesclun are what type of vegetable?
a. Roots
b. Beans

¢. Salad Greens

b d. Spices
—=2__ 3} What does the term biralse mean?
a. Sear quickly on-both sides
b. Slowly cook in covered pan with little liuid
¢. Cook on high heat and qu;ckly
d. Slowly cook in simmering water
...__b_._ 4) - At what internal temperature must chicken b c@@ked 56 that nt is sa]fe to raai:iD
a. 155 degreesF
b. 165 degreesF
€. 175degreesF
d. 185 degreesF _ .
5) How do you blanche vegetables? 7
& Immerse for a short time in boiling water
b. Cooklightly in butter over med heat
¢. Soak in cold water overnight . '
d. Rub with salt befare cooking
N 8) Which of the following ingredients would \;ou pack before measaring?
a. Olive Qil
b, Salt
2. Brown Sugar
d. White Sugar
A7) wWhetis Al Dente?
a.  Firm but not hard
b. Soft to the touch

c.  Very hard

d. Very soft _
& 8) Foocd should be left out no more than

a. 2hours

b. 3hours
¢. 4hours
d. 5hours

Score Fl L20
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ALWhich is the improper way to thaw frozen food?

o a. Inthe fridge
b. In asink with cold water
c. Onthe counter
d. Inthe microwave

M Which of the following can you use to put out a grease fira?

a. Baking Soda
b. Baking Powder

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

_.d_ 12} \Which of the following is listed from sm'allest.to:largest?-

B

a. - Dice, chop, mince

-b.  Mince, chop, dice
¢. Chop, dice, Mince
d.  Mince, dice, chop

13} Which direction should pan handles be turned while cooking on the stove?

a. Overthe fire at all times '
b. Turned towardsyou for better control
¢.  Turned towards the right or [eft at all times
d. - Over the countertop at all times

14} When you poach something, you cook it with what?
a. Noodles
b. Vegetables
¢, Liquid
d. O

15) Which spoon is used to remove fat from soups and stews
a. Basting Spoon
b. Lladle
c. Slotted Spoon
d. Portion Spoon
16} Which of the following means to cook in a small amount of fat?

a.  Season
b. Sauté
¢. Broil

d. Boll

e, Fry

TEST_Prep Cook (rev, 2015.04.16)




eutsoUrcing
Your Hospltahity Staffing Professionals Prep Cooks Test

A 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
¢. Food diced into finely chopped and uniform pieces
d.  Cutting and peeling into oblong seven sided football like shapes

A 18} To cook a food in a pan without browning over iow heat until the item softens and releases moisture.
a. Sweat
‘b. Boll
c. Roast
d. Grill

Fill-in the Blank (1 point each)

19) S MJL & Qi)(’P 42 are the basic seasoning ingredients for all savory recipes,

\K} diced : 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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This Certificate of C ompletion is to ﬂmﬂw@
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California Responsible Beverage Service (RBS) Trai 3_3@
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RBSpermit.com is approved by the California Department of
Alcoholic Beverage Control.
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1101 Arrow Point Drive, Suite 302
Cedar Park, TX 78613
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