emsaum
Your Hospitatiy Staffing Profession

Mame: ﬁ“@ﬁﬂﬁ% D.O\/le 61,65
Taborea 1D: “4% 3%
Date of Hire: U’/ 0% -/.1 g

Date_o"f Re-Act: " [ /

New emplovee setup

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

‘New Hire List {All fields)

Check Taborca Profile (All fields)

Upload Resume and Skills Tests {one doc)
Upload Food Handler's Card '

E-verify
Hire Right EE
Hire Right Internal {upload any fist A docs)
Direct Deposit (Scan to Payrollf and/or
Globat Cash Card —~ complete the form &
have EE sign ’ .
o NO‘UCE to Employee Completed

Q C 0 O

o &6 0 ¢ o O O

Re Act employee set up {See Re"Act Process for more detail)

-~ File and 19 pulled {new one creafed/done in Hire Right if old ones are gone)
. Re Act onboarding if mitlaily hired before 1/1/16
'Check W4
Check all demographic mfo and avallablhty :
Check for skills tests, app, FHC, and resume (get new app, new' resume if hired more than 1 year
ago) -
Comp]ete Notice to Emp!oyee with updated pay :f necessary
‘Verrfy pay option and take steps to Re Act any old pay options still current
Run new BGC ff. more than 1 year since last shift worked
"New or:entation/p!ace on time sheet If it’s been overa year since fast shuﬁ:
~ New Hire List (all fields) '
Delete employee from the INA/T ER spreadsheet if they are onit

0O 0 0 O O

0 0 0.0 00
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Interview Note Sheet

Mame: KONNUHh Do NALS T interviewer: gu/j,rf\ S
pate: (102 201§ . |  |rate of Pay: .
P@su&wn (s} Applied for: ' Réfeﬁ'f‘@db‘ﬁ’:— . '

wa rrep/ lmC / Cﬂl?ﬁ‘n(@r/’cm\C/@‘gﬁWS

Server 51 - .. %|Bartender
Prep Cook = o J15] " o%\Barista
Grill Coole ~ /40| . %Cashier LT %
Dishwasher” . |  /10] . %|Housekeeping | .~ Jig] . %]

Kq fe Skills safe it & Cafe ,SQW-]M Total of ___ iin Foo

@ Shoveling Amphiteatre - 9061 - 200,
HModrly PER s & mn oit fw"i"mamqg

Cufsines
1 wmfg @ SomAn A CONWTMTIN Cent G-
2 Wl dha b prep o quwoi WMeal g
: Mo @ @\wrﬁi the - *rhl,aH’f e
stotions Prﬁ(»w*, Vi Gl on et |
i
2 Cenwjoye f\ﬂtOWth mwwg

~AWIH Submit

Week'ends only

Bistro ~ Black Bistro Tuxedo 1/2 Tuxedo  Black Vest iong Black Tle

Chef Coat Chéf-Pants Kniveé.' Black Pants  Non-SlipStoes BowTie  Other:

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

T







NOTICE 7O EMPLOYEE
Labor Code section 2810.5

Employes Name: _Ken(A Dmﬁ’llﬂ&‘ '

| Start Date: __|2[ 0D [ 201§

Legal Name of Htr{ng Employer S E SCher A e
' Is hiring employer a staffrng agency/busmess (e g Temporary Semces Agency, Employee Leasrng
Company, or Professronal Employer Organrzatlon [PEC])? oYes "~ oNo

Other Names Hiring Employet | ls "domg busrness as“ (1f appllcable)
- Acrobat Oursourcrng . .

Physrcal Address of Hiring Employer’s l\/laln Ofﬁce |
- 665 ‘“l"l'nrol St. Suite 415, San Francreco CA 94107

Hrrrng Employers Marlmg Adolress (rf drfferent tha abave):

“Hiring Employers Telephone Number 415 431 8826

If the hirmg employer is a stafﬁng agenoy/busrness (above box checked “Yes“) the followmg is ‘lhe other en’rrly
for whom this employee will perform work

Name l%f@h?lfl out KWWJ]M tSWlﬁ q&e . .
Phys:calAddress of l\r‘lam Ofﬁce g 53' ‘ﬂ/w Al ﬂm&dﬂ S lmf?’ C/i‘l q&ll((

Ry

i ; ; el L2 TR e i

'Rate(s) of.‘jf’a'y'.- '_ \ﬂ 1 / &1 / fﬂ; 1§ Overtime Rate(s) of Pay: 3% )_S“gb/ cﬂ'l&’&b} qélj"“‘"‘?

| Rate by {check’ box) %Hour : nShlft 'oDay ‘o0 Week nSelary C Piece rate oCommi'ssion
g Other (provrde speo:frcs) PMO / Pl“ela CO0E / ¢, (ook . | '
Does a wntten agreement exist provrdlng the rate(s) of pay? (cheek box) PYes . © No .

tf yes are all rate(s) of pay and bases thereof contarneol in that written agreement? %Yes o No |

N/Pr

(lf the. employee has srgned the acknowledgment of receipt below, it does not constitute & “voluntary written
agreement” as required under the law between the employer and employes In order to credit any meals or lodging
agalns’r the mrnlm um wage. Any such voluntary written agreement mustbe avidenced by a separate document.)

Regular Payd_ay: FRIDAY

DLSE-NTE (tev 9/2014)
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Insurance Carrier’s Name: Integro USA Inc. dba Integro Insurance Brokers .

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

Telephone Number: 212-205-5440
Pohcy No,: LDC4042600 AOS

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

3

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

8. 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; v
2, attempting to exercise the right to use accrued pald s:ck days
3. filinga complaint or alieging a violation of Artlcle 1.5 section 245 et seq. of the California Labor Code;
4, cooperating’in an investigation or prosecut:on of analleged violation of this Article of opposing any pollcy
or practice or act that is prohibited by Article 1.5 sectlon 245 et seq. of the California Labor Code.
The following applies to the employee identified on this notice: (Check one box) :
a 1. Accrues paid sick leave only pursuant ta the minimum requlrements stated in Labor Code.§245 et seq. with no
ather employer policy providing additional or different terms foracerual and use of paid sick leave.
Y 2, Accrues paid sick leave pursuant to the employer J pohcy Wthh sat:sfies 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 begmnmg of each 12-month period.

O 4. The employee is exempt from paid 5|ck leavé protection by Labor Code 82455, (State exemption and SpECIfIC
subsectton for exemptlon) , ‘ .

B AR Chitune)
(PRINT Nmf Em loyer representat:ve)

SIG_NA/’I’ URE of Employer Representatlve)

24 =7/
: "(SIGNATURH of E
ufon[ 0|8 __ %5/#20?%
(Date) - i L : (D’ate)

The employee’s s-igﬁeture on this notice merely constitutes acknowladgement 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 refleéted on a timely wage statement furnished in accordance with Labor Code

section 226; (b) Notlce of all changes is provided in another writing requlred by law within seven days of the
_-changes

T

DLSE-NTE (rev 9/2014)
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Acrobat Outscurcing is an equal opportunity employer dedicated to mn%nscﬂmmaﬁom in all employmént pmmtices. Agrolat
. Gutsourcing selects the best qualified bidividual for e job based on job-velated quaiifications regardless of race; 299 (40%),
eolor, religion, gender, national Oﬂ'ﬂgﬂﬁs amcestﬂ'y, mawtal s&aﬁus sexuay wianisaﬂom, cﬂisaztbilﬂﬁy o ang,r @iher stafus ﬁ’mﬁecf@m by
appﬁmbﬂe iaw ’ ‘

Ful! N’ame

Empﬂ@ymén& Appﬂu@aﬁﬁ@n

KehmeHa : Mm A

Date

Home Telephonie {__

Present Address

Permanent Address I diffarent from present address
EmaH Address X '

")/7 Sﬁnm’}/)m 14;29. T"';32‘—} Shw‘}?‘r (&;m,Cfr QSOSI

Other Telephong(

I3

):39%- !(27

F@snﬂon app]yimg for-P ;
Are you curnenﬂy registerad with any sta#

T

i’fgm i

g anor ot

- Salary desiret
ptease ]lst e

Arle ym:u 'app'aﬁntg for:
Temporary work 8, g sutnmer or ho!:day work? Yes

Pﬁease keep in mmd fhat schedu el and anﬁs may wmr cﬁepem’ing o pos:mm amﬂ season, Addiﬂonai{y, rfhe hcnws may mry fmm

Fu!t—ﬂme work? Yesx No

No_g .

Frorn

[A
Part—tsmework“y 7& No

Week fo Week de,pend'ng ] iﬂe mmpany needs. P!easw list only ﬁ‘he ﬁma&fd&ys yourre avaﬂaﬁ)!e fo wwk Exemw. ;

SPECEFYHOL!RS ". SUNﬂAY - MGNDAY TUESDAY WEDNESDAV THURSDAY i FRIQAV _ SATURDAY
AVAILRBIE | . o B S - g -
- | Al n ]
e /] Houre — Alvnle "()ﬁ ——
VRS 0w I I A L g > L I e 7

De youhave am} vacations or '_aq;tendeﬂ leaves planned in the next ‘i;mqnfhs? If 0, ploase list dates: '

Have you ever app[led to of workecf for Acrobat Outsourcmg before? ‘r"es_'X No_

Do you have fr[ends or relatwes working for Acrobat Outsourcmg'?

Yes__ No

 yes, wh‘én?%,;_ZO I(ﬂ’, | [ 7

- Ifyes, please sia’ce name gnd telafionship

if hired, would you have & rsliable means of'fransportaﬁon fo and from work?

If hired, can you present evidence of your legal right fo live and work in this country?
State age if yau are under 18 ~

Are you able fo perform the essential functions of ihe job for which you are app[ylng'?

Yes, Ne

Y@C No____

I ycu are undar 18, hire is éub}ee‘: to verificafion thet voerare-of minimum-legal agetorwork.

s




'  EREBRLICCIN
Lo four %@sﬁﬁa&w Shatfing Frofassh
I no, describe the funclions that cannot be performed. (Nofe: We comply with the ADA and-consider reasonable accommodafion

measures that may be necessary for ehgiﬁ{@ app]:cantsiemp!ﬁy m Jerform essential functions.) : - —

M} A(CUW\D i oAS

_ Pufsuanﬁ fo fhe San ancwsc@ Fair cnawce Urdinance, we wﬂﬂl cmsio?en' for employmmt quaﬁfnec& appimams with arrest &mﬂ
conwcﬁon mmrds .

NAMEDFSCHOOL - JCIYSSTATE | GRADEORDEGREE | DID YOU GRADUATE?

: o | COMPLETED L
'DMQ.S‘ rp lr;Ul\QLn)l GQ_VPA'\/'VdIC;CA - R VANER H.S _D_g?l‘omr"{

Do: you have any specal llcenses, cerhﬂcates arspeclal ’crammg’-’ TR o B '
80 please hst under “Specfal" C SR ‘YES. S - '

St No
: - s 7
‘ .--Ewhich enss ' der "Spaclal” . /“7-"“ :

Do you have ariy'other experlence traming, 'quatlﬁcattcns oF spgc:sat " QES/ T B _ ThiNO
| skifls, whtch you feel make you esp gltéq for work at Acrobat - ' Do
: Ou‘tsourcmg‘? [ g0, plefse list under "Sp ecia! ro

Spediat: Yo Sorhe) ,(WJ[ Serirg ) Lmbyr- Kead! ,\" fb;('r:‘ii:{"."i?;Q""Akﬁ?l%‘kfﬁi'.; ' M””‘P[C
Wi)f‘( &(WrtQV\CP_S rh le 51(0#’0‘3__ 02‘\':@0 SOCACL Ll "

* “Type [ Tél-epﬁ'()-ﬁe:.l‘;l.é.. “ § LWO 30 L” SupervisursNamel
YourPosmon and Dut[e ?PCP\\/I'M\IJ‘! Scmvhlr:a’j/, ' ﬂCP/\/ A ?Q l( F sFomJ'

J/l X NENTE O\ izl 2

- T .

* Dates of Emplovmen‘r' From !l Ko m Weekiy F'ay Startlrﬁ { .D LrEndln | L)/Lr ‘

Reason for Leaving:

.UIL/ ; V"() . M ".unh_m
ot

iy Teiephone No (V? C)) 57 6"&'% Supervisors Nam@@_@ J.p!
YourP slﬁon andDuﬁesp 1(,\»\u'3 TP(E‘W\H&: Clﬂr}( thlu n";_‘ y (am 1enG I 'A‘.':'l
' "?f f W l”’ x N (e ) QU E fﬁ
. . . ‘ ,u »,

Dates of Employment: From (0%(/ o 02/15 Weekly Pay: . Start ! ‘ § 6 O Q Ending? - }r L
: . | %)
Reason for Leaving; 6\+ (“ )0 i ‘. ! £ T (oW AES ( 2
Name and Address of Employer (OQ M/ [ { O'F S {own \/M lﬂ \/

- 1060 M. 71k Sheet Sanse (A g 17

g

b5 OMethemw

TTRR T




L e hsotieln o Poavson |

Yot Hogph Eﬁmaﬁﬁm Iﬁ?ﬂfﬁﬁﬁi ’(Qv 8, " '

Typeof Business L szml?réé Telepfone No.. (K ﬁx 5714 supenvisor's Nam
Your Position B ut&Fs t nd Qe e A<so, J!’ ?m Oﬂyf’fé S:fb\m 6‘\')&(@9[/)’\

("!['4 + s g CuSJ@MN‘ Eusiace Dn,wf‘ Slnmolna L. 3

el TDM Weekiy Pay:. Stagg / g’(‘{g r‘ Endmg% f/7~— L“f‘ _
Reason for Leav!ng )\/e W j?)]o @ i/c.’m’/ 5@/6 i /Mm’fkfl

o _ NameandﬂddressofEmpmwr BV{ lj 6 ICJS E._SC-_ / MLN Béz—‘j %14*1’&@ B/V’p

Pl gw
m" ﬁu o2 l\f Endingjg - ]f\.‘”

Y

Occubattoﬁ }yl_ﬂ_\q hgf‘ CQ? lfpﬂﬁfml)ec € eﬁatmnship \/\?ﬂ *0(‘ Number of YearsAcqualnted 3
Name; “hum Ft V\GL\ Telephone No., (L’Iﬁ) ?32 67 L}/)
‘ Address : 7)2.0 BIO %Pn/g Dﬂ l/)l '!9[}(//3 (/" q5056—- ' K
l 7[ entor -
.Occupat:onI l 4!9!5/ t4 5 Relaﬁon_shlp:_ . Number of Years Acquainted: E

Name ?{)}’) thajv-ﬁ e Teleghone No. MZO@-?@A&
Address ]223 TJ\Q A/ ;(,Qg Sﬁm \Io? U{ qSIZ/

Occupaﬁon:gﬂ ‘Fﬁs ;&negs %!4 (f_ . Relationship: %’S‘}jﬂ’ﬂ I"*WI\t(L;mber of Years Acqualnted: ‘ %




| sty Satig araios |
Please Read @a'r@f@ﬂﬂy,iﬁmﬂaﬂ Each Paragraph and Sign Below

/.7 1 hereby certiy that | have not knowingly withheld any informafio

n that might adversely affect my chances for |
employment and that the. answers given by me are frue and correct to the best of my krowlédge. | further certify,
that |, the undersigned applicant, have-personally complated this application. | Understand that any omission o -
misstatement of inaterial facts on this application or on any document Used fo secure emplojrment shall be grounds”. |
for rejection of thils application or for immediate. discharge {f I'am employed, regardiess of the ime slapsed befores

/) distovery. -

" 1 hereby authorize Acrobaf Outsdlrcing to thoraughly investigats my refersnces, work record, education and other. -

‘maitters refated fo my sultabillty for employment and, further, authorize the references | have listed to disolose fo the
. company any and all Jetters, feports:and othef information related to iy work records, without giving me prior nofice
of auch disclosure,  In addiffon; T hereby'reledss the compary, my former employefs ‘and all ofher personis,”

- “eorporations; partnerships ahd associations from any and all claims, deniands or liabifities arlsing out of or in any

way felafed to such investigation or disclostre. IR : s R U

rhat'fip'ﬁ-'.;'régérlcﬁing'__ my
n,-andfor siiminal ..
agency and |

1o provide satlsfactory e Gf my identlty andl. .
e sletean 18 form imv -

foral immigration laws refulre me to

. the foregoing are binding on the company unless made, in writing and signed by me and the companys-de
U tepmesenfaie. oo R
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oUtsoU rcing
Your Hospitality Staffing Professionals

Multiple Choice Test (1 point each)

£

D,

Grill Cooks Test Score 5 40

¥

How much time should you take to wash your hands with scap?
a} 1 minute

b) 20seconds

¢} Time does not matter, water temperature does

d} 5 minutes

The recommended temperature for your refrigerator is...
a) 45°F
b} 50°F
c} 409F
d) 20¢F

Foed handlers must a2lways wash their hands

a) Before starting work

b) Switching between handling raw and ready-to-eat food
¢) After going to the restrooms

d} Al of the above ‘ ' .
!Z 4Y" The most impartant reason for having food handlers wear hair restraints is to

Cos

7

8)

g\

ey

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

d) None of the above

Which of these conditions requires immediate corrective action? -

a) Packaged food items are stored at least 6 inches above the f!oor

b) lceis being used to cool beef stew in a shallow pan

¢) Raw'meats are stored on a shelf above ready-to-eat egg sa!ad in the walk-in cooler
=Rawfishisstored-aboveraw: chlcken in:thewalk-infreezer <

Bacteria grow best in the temperature “danger zone” which includes temperatures between?

a) 09 and 1009F

b} 32¢Fand 2209F
¢} 41°F and 1358F
d} 392F and 178¢9F

After cutting raw chicken, what should be done before the cuttlng board is usect for sltc:ng onions for salad?
a) Clean the cutting board with a wet wiping cloth e :

b} - Turn the board over and use the other Slde

c) Rinse the board with running water *

d) Wash, rinse, and sanitize the board priorto slicing the onions

Which of the followirg is NOT an approved method to thaw. potentlallv hazardous foods’
a) Ina microwave oven :

b)Y During the cooking process

¢} Under cool running water

d) On a clean counter, at room temperature

Wiping cloths stored suhmerged in a bucket of samtlzmg ‘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 cioth

TEST_Grill Cook (rev. 2013.07.31)




outscurcing

Your Hospliailty Staffing Professionals

Grill Cooks Test

6 10) Food- handlmg gloves must be changed frequently and also

11)

ﬁ 14)

a)  After handling garbage
b} After every break

¢} After picking things up off the floor

d} Between handling raw and cooked foods

e) Allof the above

A Julienne is:

a} tocutfoodinto 1inch X 1inch cubes

b} A cooking method using high heat

c) To cut food into 1/8 X 1/8 slices

d) Arough cutting method producing oblong shapes

A gallon is equal to ounces
a) 56
b} 145
) 32
d) 128

How many cugs are in 2 guart?
a) 2 :

b) 4

c) 6

d} 8

A Chiffonade is;

a) Taslice an herb or leafy vegetable into thin ribbons
b) Todebone afish

¢) Another name for parchment paper

d) To cook food in liguid, or at just below the bmlmg point -

safe

a) 145eF

b) 135eF
¢} 1602F

- 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 _

¢) Cook gently in water that is hot but not boiling (160¢- 180°)

d) Submerge protein in boiling liquid to speed cogking time -

orhighertobe

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

a) 8oz of celery, 4 oz of onion, 4 oz of carrot
b} 4oz of celery, 8 oz of catrot, 4 oz of onion
¢} 4oz of celery, 8 oz of onion, 4.0z of carrot
d) 2 o0zof celery, 10 oz of carrot, 2 oz of onion

C, 18} Which of the following best describes braising? -

a} To cook quickly in a pan on top of the stove until fobd is brownec[

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

TEST_Griil Cook (rev. 2013.07.31)
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outseurciﬁ
Your Hospltatity Statfing Professional

_ | Grill Cooks Test
19) \Which of the following best descnbes the process of Caramelization?

a) To cook quickly in a pan on top of the stove until food is browned

h) 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 mto cold water to stop the cooking process

C 20) What temperature should chicken be cooked 1o?
= a} 1459
b) 1552F
¢) 1659F -
d) 1759F

C 24) What temperature should ALL ground meat be cooked to?

a)  1459F
b) 155eF
¢) 1659F
d) 175¢F
22} What temperatura should fish be cooked tc?

a} 1459F

~ b) 1552F.
.c)  1659F
d)- 1759F -

23) What is a row and what is it used for? (2 pomts)

Rova/ is @ ld @v\p{j “jf”" 4 Jm#e grﬂ\f}/ ’\’L(CL(’G

USqqll/ J-pw Wate 4 Sonelues ﬂmvunl.j.

&, and whi is clarified butter used? (3 points)

WM(’('T'BU‘H' Ql[- ( ats b0 50
et ele ol euﬁ%%i\mmec% uﬁm heee] 1 /am)f

25) What are the T mother ;auces" (5 points)
Al

1. .
2. 01(5@
3 ()ﬂﬁ

4.

5.7

Pﬂnoe

26_)_Wh5t 11oes it maan o seas ng grtll and why is this process |mporta ? (3 points)
lo Cln n';

V“u)«“ iy ey
To W4 ’<Q gr\?\ C\af/mjj,:m »ﬁ J‘ n&)bk '\IJJI‘L 'Fnck bz@lenq

27) What are the ingredients in Hollandaise sauce? (5 pomts)

egj )/0 [/5/‘ (Q,mom \}mcej bu f/“,oc{\/@,w{/ 957”

~ \ TEST_Grill Cook (rev. 2013.07.31)
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oUtsoUrcing
er Hospitality Staifing Professions

Dishwasher Test - Score q {10

C 1) After washing your hands, which tem shnu%cﬂ be used to dry them?

a} Clean apron . .
b) Sanitized wiping cloth - -

¢} Single use paper towel

d} Common tsed cloth

E 2 g)/ While washing dishes by hand, which tem should you wear?
’ a) Cutting glove

3)

. ‘&f“
E

b) Oven Milt
¢} Rubber glove
d) Nothing

When should you wash your hands?
a) Before you start work
) After handling non-food items {garbage, money, cleaning chemlcals)
¢} After using the restroom
d} All of the above

If you need to move a heavy load; you should PULL and not PUSH the abject.
a) True
b) False

Which of the following could y@u be at rlsk for petting burned from?
a} Steam from boiling pots e
b) Hot liquids (coffee soup, tea)

o "Hot equipment (ovens pots, chafﬂngd:shes} o W _

& 8)

C

o

A

d) H_arsh chemicals
ej All of the above

All worlerelated i lmurles, ammentﬁ or ifinesses should be rep@rted immediately to the supemsmr o duty.
a) “True :
b} False

WWhat should you do if you spill liquids or see a liguid spHi?
a) Leave it for someone else to clean-up

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

¢) Flag the spill and clean it immediately

d} MNotsure

When handling hot ftems you should?
a) Wear rubber gloves

B} Noneedto wear anything

¢) Use an oven mitt or dry cloth towel
d) Nothing

If you are using a three- mmpartment sink f@r cleaning and samtlzmg, the second sink is used for?
a) Rinsing :

b) Scraping

¢} Washing

d) Sanitizing

( 10) What is the proper method for cleaning and sanitizing stationary equipment?

A

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

¢} Wash 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 salution ' .

TEST_Dishwasher {rev. 2013.07.31)
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x&uimumm
Your Hospleality Stating Profassiona

Cashier Test Score 1©/ 15
1) Aroll of quarters is worth? ' ’ -
a} $5.00
b) $10.00

c) $15.00
d} $20.00

2) Aroll of dimes is worth?
a) $5.00
b) s4.00
c) $3.00
d) 52.00

3} Aroll of nickels is worth?
a) 5800
b} $6.00
c) 54.00 - -
d} $2.00

~ 4)  Aroli of pennies is worth?

a) 5100
b) $0.75
¢l $0.50
d) $0.25

5) What does POS stand for?
a) Patience over standards
b) Percentage of sales
¢} Point of sales

. d} People over service 5
q 25 / 6) Whatis the current sales tax rate in your c1tyaz 2 / ¢
s e ST 3 G
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d) $5.06 .04 (“.'-O’%

8)  Acustomer buys two shirts for 10.50 each and two ball caps for 57 25each, If you are given $50.00 how much change should

you give back? ) gAY OD
g s \f\g};\)o ) ,L[ ¥o

b) $14.50 5% 5 g 35.50 y

o $950 : ({40 -~ @c)

d) $4.50 sV
8) A customer buys soda for $3.75 and a het dog for S4 25, If you are given $20,00 how much change should you give back?
- a} $6.00 ) ;_' =

b) $8.00 395G

) $10.00 ' =D O

-d) $12.00 %V

10} A customer buys two 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 gtve back?

a) 57850 i . /

b) $5850 z:g% Cﬁ‘\b“a \14.60
c) $3850 500 D 2{.50
d) $2850 [.50 _*/’../- [) 0 o

/
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_A’ 11) Counterfeit pens should be used on which three denomtnatlons?
a) $20,550,5100

h} $10,520, S50

¢} $5,5850,5100 -

d) $10,%20, 850

% 12) How many times should you count change when giving it to the customer?
a) one
b) two

c) three
d} no need to count

Question & Answer:

13) What is the minimum age for legal alcohol purchases? ny

14) What are the acceptable forms of ID for alcohol /Furchases'? Df /S \ 1&nse ‘%559 uf‘jJ‘ B ;ikﬁ()

15} How many $20 bilis are in a bank band?
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Multiple Choice (1 point each)
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9,

O

4)

A,

C

6}

\ 7)

8

A galion is equal to OURCes

a. 56

b, 145

€ 32

d 128 _

Mesclun are what type of vegetable?
a. Roots

b. Beans

c. Salad Greens

d. Spices

What does the term braise mean?

8. Sear quickly on both sides

b. Slowly cook in covered pan with little hqu:d
¢. Cook on high heat and qmckiy :

d. Slowly cooltin Simmermg water

Smre‘ i@/ 20

— ek,
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At what Internal temparawm st chmken be c@@ked sw that itis sazfe to 2at?

a. 155 degreesF

b. 165 degrees F

c. 375degreesF.

d. 185degreesF

How do you blanche vegstables?

a. Immersefora short fime in boiling water -
b. Cook lightly in butter over med heat

¢ Soakin cold water overnight )

d. Rub with sait before cooking

Which of the following ingredlents woukd you pack before measurmg?

a. Olive il

b, Salt

c Brown Sugar

d. White Sugar
What Is Al Dente?

a. Firm but not hard
b. Softtothe touch

c. Veryhard

d. Verysoft _
Food should e left out no more than
a. 2hours

b. 3 hours

c. 4 hours

d. 5hours
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Prep Cooks Test

(4" 9) Which is the imgroper way to thaw frozen food?

a.

b
c.
d

A Which of the following can you use to put out » grease fire?

In the fridge

In a sink with cold water
On the counter

In the microwave

" Baking Soda
b. Baking Powder
¢ Flour
d. Water b
) What is the temperature range of the danger zone?
a,  25-135
b, 40-140
c. '50-160

~b.

o

30-130 .

Dice, chop, mince
Mince, chcp, dice
Chop, dice. Mince-
Minee, dice, chop

L 12) Whlch of the ‘n‘oﬁlowmg is listed fmm smallést to Iargest? :

3) Which direction should pan handies be turned while mokmg on the stova?

a.
b.

C.

(; d.

&
b.

a.
b.

- C.
) .

a.

b
c.
d.
e

Over the fire at all times

Turned towards you for better control

Turned towards the right or left at all times.
Over the countertop at all times

14) Whei you poach something, you cook it with' what?

‘Noodies
Vegetables
Liguid

oil

c
% d
: 15) Which spoon is used to remove fat from soups and stews

Basting Spoon
Ladle

Slotted Spoon
Portion Spoon

_.16) Which of the following means to cook in a small amount of fat?

Seasen
Sauté.
Broil
Boil
Fry

TEST_Prep Cook (rev. 2015.04.16)
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Prep Cooks Test -

z f‘; 17) What is a Julien cut? T

a.
b.
c.
d.

Foed cut into long thin strips, matchstick

Foed cut into fong 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

ﬂs) To ook a food in 3 pan without browning over low heat until the ltem softens and re!eases molsture.

a.

b.
c.
d

Sweat '
Boil

Roast’

Grill

Eili-in the Blank (2 point each)

Sq ’ + & Fﬁz are the basic seasoning ingredients for all savory rempes

: to cut into very small pleces when uniformity of size and shape is not important.

TEST_Prep Cook {rev. 2015.04.186)
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