outsorcn

Your Hesplailty Staffing Professionsl

vame,_DUNId_COrTaing

Taborca iD: qual l‘ _ l.

Date of Hire: /

i€

/

Date efRe—Act: A

New employee set up

E-verify
lee Right EE
Hire Right Interna[ (upload any hst Adocs)
Direct Deposit {Scan to Payroll) and/or

" Global Cash Card complete the form &
have EE sign ,

e Notice (o) Emp!oyee Completed

© 0 0o o
© 00 0 0 Qo0

Re Act emp.tovee set up (See Re,Act Process for more detail}

Re Act onboarding it mitlaily hired before 1/1/16
Check W4
Check all demographlc mfo and evalfablhty

‘ooo'oo_

ago)

Run new BGC if: more than 1 year since'last shift worked

New Hire List (all fields)

o o o 'o..o'-_;-o

~ Added to Orientation Time Sheet

Attended New Hire Orientation
Background Check (Asurint)

New Hire List (All fields)

Check Taborca Profile (AH fields)

Upload Resume and Skills Tests {one doc}

Upload Food Handler's Card

File and 19 pulled (new one created/done in Hire Right if old ones are gone)

Check for skills tests, app, FHC, and resume (get new app, new resume if hired more than 1 year

: Cempiete Notlce to Empieyee with updated pay :f necessary
.Venfy pay’ optron and take steps to Re Act any old pay options stilt current

" New orlentation/ place on time sheat if it's been overa year singe last shlft

Delete employee from the INA/TER spreadsheet if tﬁey are onit

TF o
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interview Note Sheet

Name: pOMA SATAN -~ " Jimteriiewer: | i) ]
pate: 1297 ] 201§ B  |matecitay I

Position ﬁs) Applied fors
Sasier | @Y\CC% i ms / uomrcv»m & c

| _Réféwéfa by bavl ﬁi kel 9

Sever | ) el AN . S— ” il Time
Prep Cook /15 T R . R S
orfl Cock [40|  _  Cashier | o JiOp % part-Tiene
Dishwasher : /10F o %|Housekeeping 6l - %

- Koife Siills o Totdlof ____. i Food Service
| IIHL w sw lwwu) | |
\nﬂ/}ml o 5 \as - muﬂvj& &ﬁng %V a ﬁw ) N

Cufsines

1 o lnthouse work 'V\ ﬁ;?"‘-@)cpw(mc%

o]

Swﬁn’@mé

W oo =

P.O.S. Bxpetience: Y / N detoils:

Bistro’~  Black Bistro Tuxedo 1/2 Tuxedo Black Vest tong Blk Tie

ChefCoat  ChefPants  Knives BlackPants  Non-SlipShoes BowTie  Other:

VWould you recomment this appltcant for Acrobat Convention Candidate? Other Languages Spolen:
Academy? .

T
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Empﬂoym@nfc Appﬂn@aﬂﬂ@ﬁ

Acrobat @utsaurcmg I an eguial opportunity employer dedicaited fo mmf:dluscﬁm#maﬁam In all employment pmcﬁcﬂﬁs horobat
. Quisourcing selects the bost qualitied inelividual for the job based on joh-rolated ualitications repardiess of race, 24° (40%),

 Golor, religlon, génder, national origfn, angestry, marﬁtas sﬁaﬁus sxail orieniatmm, eﬂisauamaymanyotharstatuspmfwf@@ by
appﬂwabﬂe falr, e

* Full Nams "

NAVID /). sfwmove v /DB
. HomeTeephone (YY) 5799 & [HE OtherTelephone () S
Present Address ;3.5 ¢ M. ﬂ’]cm/cmm E’ﬁl/ 57' S Tase (/f*’ L 95//0

Permanent Address, if drfferent from present address

Emair Address ,Q 73 5 h P aéw z/iﬂn Cf’.” 64/95-// (j

P@snﬁ@n ﬁppﬂyﬂmg ?’m“ o : :
- Are you, currenﬂy registereni with any staffing andfnr empf_ _
‘ Are y@u appﬁymg o Fuﬂ-'tzme work? Yos Lo ,_;_-;Partiflﬁié Work? Yes: - No_
- Temporary work, o g summer or hoﬂday work‘? Yes__ No_____. From:,.

- Pa’ea&e Kooy in filined thiat sehed aried sﬁi% may wary dem rich ‘ g:e:m posifion ann! SEASDI Add;fwna.'#y, ] fwwrs iy vary fmm
’Wem’f a‘o weeff dependmgf o fha @@mpamy neeads. P!ease ﬁst omﬁr fhe ﬁmes/days you're avaitable fo ka ﬁxemm ; :

PEQEWHDQR sumfmv i Momngv ' TUESD V- w THURSDAY | - FRIDAY SATURDAY

_{WAHAB!.
- DALY,

AM/J /?'fﬁ RTINS T N R Y

CURME Ly om0 e 0 e Ty RN
Dnyau have anyvacaﬁoﬂs ormctendaﬁ Ieaves plarmed in e next 12 mcmths? Iifso,plaase list dates: . o

[

110

Have you ever app]ied m of warkecf fm‘ Acrobat Outsourcing before? Yes _ No _Af yes, when?_._

Do you have fnends or relamres workmg for Acroba*f Cutsoureing? Yes  Nol”  Ifyes, please state name ahd relafionship

If hired, would you have a reliablo means of transpoﬂ’atlon fo and from work? / L
I hired, can YOu preset evidence of your [ega! right fo live and work in this couniry'? \
State age If you are under 18 B you are undsr 18, tire is subjecl: fo verification that yourare-of minimum Jogal agertowork.

Are you able 1o perform the essential functions of the job for which vou are appiying? . /



| ' T b SOUrCIG

' Yo ﬁmﬁ%ﬁaﬁﬁey Sty Profass "
If no, describa the functions that cannot be performed. (Note: We compiy with tha ADA and-consider resonabie accommodaion
measures that may be necessary for ehgibte apphcantslemp[oyees fo perform essential functions.)

[P’ue'suant ﬁa e §an Francisc@ Fezﬁr chame @rdmance e w;rﬂs cansiolelr for emplayment qwalif‘ao& applﬂuams Wuth awes& ami
: cmwaction menon‘ds : . .

NAMEOFSCHOOL .. - JCITY&STATE ~  JGRADECR DEGREE DID YOU GRADUATE?
' | COMPLETED et

p:cmeaa, /14:4 5455‘/ .540'%5(’ Cr/il’ _ ;_lél

Do you hava any specraf licenses, certiﬂcates or spec;a! frﬂming? L C
80 pleas'ai‘ st under "Special’, e | YES
for _YES

Do you have anyotherexpenence. '-: YES
| skills, h:ci; yc_a_q_feel make you espa ly U

RS, saurclri‘g‘? Ifso piease Iast under Speciai -
“Spetial: o

Lot fzuﬂ‘n /7 r)w-m'-.‘f: x ,r/ém/

e 'Type of Businesis J Telephona Na f/ﬂF } é7? ?9'00 Superwsors Name ﬂ e f* ﬂ 7
Your Posztmn el Dutios_. fY)o v €l — maouv ncﬂ ¢ omomeﬂf and STPMIRS
j;z,o z‘_’mpjpi/pg‘ /ﬁcfﬁod&, @00‘:, f(:‘; 4%9/6 4 44‘://,' 2 (f“' s/—ot Khe *’f/

'. Da’m ofEmployment' From é éﬂ/ﬂ To 2= '_0’ ¥ Weakiy Pay S’zamng'ﬂl 1’4 m‘.’ : Endinaﬁ Ié? od

Teleph o No. (o ‘ SuperwsorsName N M

YeurPos&f‘onandDut:&s o i3 A OUC, Cl?ﬁl( CI}SPI @ﬁ Dmﬂv}y P f;"ol‘blf-@
'Mﬁﬁ- zsfnc/ a’@h F o2en f(wci}' mnfme/q-] Foucks w:“) fork 7&_

coeti ﬁh{}
Dates of Emptoyment From J:ln Jwb To Fb-Joip Weekly Pay Startmgf{ | & blp  Ending A5

Reasonfor Leaving: ___} /) -4' an s e@ﬁ Il‘“J )C’ﬂ Y men 'MJ' y

Name and Addréss of Employer - » o o ‘ I

L)

.
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Type of Business _.

__Bupervistr’s Namew

Your Posttion and Dufies _ S
Dates of Empfoyment From _:Tq : . Waekly. Pay: Starling iy . Ending e

§ Reason for Leavmg

Type of Busmess

: Name amﬂ Addmss af Empioym L

' 'i‘?iéﬁhone N_c'i." ( 3

Bupervisor'sName ___ ..

: . Your'Positmn and Duties

%y Daies of Empftayment.' from .

. | Reason for Leavmg

Ocdﬁpat'iorx':-‘

. Mame;

. Relationship:

Num ber of Yaars Acqualnted

- Address

Tesiephone No. { )

4

Ocoupation:

.Rél'atiorgsmp: .

Number of Yaars Acquamted

Name:

Address

Telephone No. (. )

TR

Ocpupaﬁon:

_ Number of Years Acouainted:

Relationship:




o ur Hic Eﬁ%ﬁmﬁﬁg mmmﬁ
Pﬂeas@ R@mﬂ Caﬁ'@m !Iy, ﬂmt lal Each Pamgmg@fh an‘nd Su@m B@

] hereby certify that I have not knowmgiy Wrthhe!d any mformat:on that might adversefy affect my chances for
employment and that the answers glven by me are frue and correct Io the best of my. knowledge !further cei‘txf_y
that |, the undersrgned appltcant ‘have. personally comp[eted fhis application. [ underst_ 3 _

misstatement of material facts on this appli cation-or on any document used 0 secuUre em pioym t shiall bé grounds
for rejecﬂon of th[s apphcaﬁon o for lmmediate dlscharge nf ! am employeci regardless of the tlme e!apsed bsfe:xre

dlscovery

ces work record ’educaﬂon and other
fo d:sclqse o the
g me prior notice

| hereby aufhorlze Ac:robat Oufsourcmg fo thoroughiy mvesﬂgate my referan
.matfers related o my suitablity for employment and, further, authorize the refererices | have lrs‘ced:
. coripany any.and all letiers, reports_and other 'nformation related to my work records, without givin
of such diéclosure. In addition; T heraby reledss. the cormpariy, my former . emplgy ‘
corporatrons partnerships and agsoclations from any and all c:!aims,
way re#a‘ted to such_ invesﬁgaﬂon m- dzsc%osure -

‘deniands o’ habrirtreé arising"out of or rinany”

vade in witing and signed by me an

I hetshy acknowledge that | have read and tinderstand the sbove sfatomonts.

Appﬂn@ant’sSggnatum Q”"/ = inl - Date /A 0‘/ N -

other persons, +
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DAVID SERRANO

Shadowdance Road, San jose, Ca 95110
Ph: 4085996145
mr2ou812@yahoo.com

Professional Summary

Hard working [Job Title] who drives high sales in both slow and busy shifts. [Personal Trait 1]
and [Personal Trait 2] with background in [Description of Product 1] and [Description of
Product 2]. Maintains an orderly and neat store floor at all times.

Skills

+ Monitoring Customer and Personal Service
» Judgment and Decision Making » Operation and Control

s Instructing Troubleshooting

# Sales and Marketing Food Production

»

Experience

Mover Jul 2015—Feb 2018
Corovan Moving & Storage — San Jose, CA
Move employees from Facebook,Google and Apple to different locations.Computers and
servers etc...Attach slings, hooks, or other devices to lift cargo and guide loads.
« Stack cargo in locations such as transit sheds or in holds of ships as directed, using pallets
or cargo boards.
« Connect electrical equipment to power sources so that it can be tested before use.
« Install protective devices, such as bracing, padding, or strapping, to prevent shifting or
damage to items being transported.
« Move freight, stock, or other materials to and from storage or production areas, loading
docks, delivery vehicles, ships, or containers, by hand or using trucks, tractors, or other
equipment.

Cashier Jan 2002—Feb 2010
Save Mart Groceries Supermarkets — San jose, California

Worked as checker,produce,dairy,meat and deli and night stocker as well as unloading trucks of
grocery and produce pallets with forklift and power pallet jacks throughout my tenure at
Albertsons,Luckys and Savemart Groceries .With a emphasis of customer service.

Education

High School Diploma Sep 1983
Pioneer High School — San Jose, CA

™ U
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N@TH@E T@ EMPL@YEE
Labo.r Code seeﬁron 2810.5

Employee Name:

Dmvrd d wmwo

‘Start Date: ___12] 91/ 29€

Legal Name of Hmng Empleyer 8. E Soher

s hrrmg empioyer a staffmg agency/busmess (e 9., Temporary Serwoes Agency, Employee Leasmg

Company, or Profeseronal Empioyer Orgamzatron [PEQ))? nYes

Other Names Hiring Employer is "domg busmess es“ (rf appilcabte)
- Acrobat Outeourorng : .

o No

Physrcal Address of Hiring Employers Maln Office: o
665 “’[l"hlrd St. Suite 415 Serr Frerroueco CA 94-‘&0?’

Hmng Emp[oyer 8 Melling Address (rf dlfferent th Y

Neme

‘Hiring Employer s Telephone Number 415“43'5 8826

Porfont ovv’rrcmmm € fin oS v

If the hmng employsr is a steff[ng egency/buelneee (ebove box cheoked "Yes“) the followsng is the other ent[ty
for whom thls employee will perform WOl”k

T T

Rate(s) of Pay'

' Marlmg Addrese [

F’hysrcal Addrese of Maln folce 15’55 C i mﬁ”m{ﬁ{ﬁl L an JUS@ CFT GISI L»C?

Jt' IT.00 . Overtime Rate(s) of Pay:

¢ 26.50

| Rate by (6heck box): “’}fs\Hour o Shit oDay ‘nWeek nSaary o Piece rate
o Other (provrde specrf[ce) CaéWW /OON,OQQIDY]C @ Lev o -

o Compmission

T Tare "

N/Pt

Does a written agreement exzs’c provrd;ng the rete(s) of pay? (oheek box} PYes .o No

Allowancee 1f eny, ciermed as ‘part of minimum wage ([nc:iudrng meal or Iodgrng el[owanoes)

[ yes, ere all rate(s) of pay end bases thereof eentemed in thatwritten agreement? %Yes o No

Regular Peyday

FRIDAY

(!f the emp!oyee has. srgned the aoknowledgment of receipt below, it doas not constitute a “voluntary written
agreement” as required ‘undey the law between the employer and employee in order to credit any meals o lodg ing
_ agamst the minimum wage. Any such voluntary written agresment must be evidenced by a separate docurnent.) .

DLSE-NTE (rex} 9/2014)

T




-]’_ﬁsumnce Carrier’s Name: Integro USA Inc. dba Integra Insurance Brokers

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

Telephone Number: 212-295-5440
Pohcy No.: LDC4042609 AOS

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

Unless exempt, the employee identified on this notice is entltled to rmnunum requitements for paid sick leave under state
law which provides that an employee:
a, May accrue paid sick leave and may reguest and use up to 3 daysor24 hours of accrued paid su:k leave per
year;
b. May not be terminated or retaliated against for usmg or requestmg the use of accrued paid s;ck leave; and
¢. Has the right to file a complaint against an employer who retallates or dlscnmmates against.an employee for
1. requesting or using accrued sick days; '
2, attempting to exercise the right to use accrued pald szck days'
3, filinga complamt or alleging a violation of Article 1.5 SECtIOI"l 245 et seq. of the Ca!ifomla Labor Code;
4. cooperating in an Investigation or prosecution of an. alieged \nolatlon 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 foltowing applies-to the employee identified on this notice: (Check one box] :
0 1. Accrues paid sick leave only pursuant to the minimum reqwrements stated in Labor Code.§245 et seq, with-no
other emp!oyer policy providing additional or differant terms for accrual and use of paid sick leave.
0 2, 2, Accrues paid sick leave pursuant to the empfoyer $ poltcy Wthh 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 pald sick Ieave at the beginning of each 12-month penod
o 4. The employee Is exempt from paid sick leave protectlon by I.abor Code §245.5, {State exemption and specific
subsectton for exemptlon}

_ , ] . o el Sergpnnk
(PRiNT NAW& representatlve) ' WAME %yee)
SIGNA\FU’E{E of Empioyer Representatwe) e ~ (SIGNATURE of Employee)
: vl ol I _ Yy, ') 7= 7

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 wiiting of any changes to the information
set forth in this Notice within seven calendar days after the time of the changes, unless ene 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 requlred by law within seven days of the
-changes

DLSE-NTE (rev 9/2014)
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O putsourcn
Your Hespitality Staffing Professiona

Name

@ S . _Servers Test - _ Score ZS—B@

Multiple Choice

ﬂood is served on what side wnth what hand?
a) On the leftside with the left han, 1t
b) - On the left side with the fight hand o
On the nght side wrth the left hand ,
@ On the rtght S|de thh the rrght hand®’

/\ })/ Drinks are served on what side with what hand? '
@ On'theleftsidewith the lefthand 0
b} Ontheleftside with the right hand L
¢ On the rnght 5|de with the left hand
~d} On the rrght s:de with the nght hand.

/’\ /i)’ @od and drmks are removed on what s:de \nnth what hand? o ;

On the left side with the Ieft hand -
} Ontheleft sn:ie with the nght hand
¢} Onthe right side with the left: hand
d} On the right side with the r:ght hand

/‘\ 4) hat partofa glass should yol hand!e at all tlmes?
The stem
b} Thewidest part of the glass

o THertop

D " 5) When you are setting a dmmg room how, shouid you sel-up. yourtablecioths?
a) Neatly and évenly across the tables S

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

The chiairs should be centered and gentiy touchmg the ’cab[e c[oth

V) /f If you bring thewrong entrée to a guest what should you do? . .
a) Go back mto the kﬂ:chen and patiently weit in line behind the rest of the servers until it's your turn

Inforfn the gues’cs that you will bring the correct entrée once everyohe lse in the dinning room s served

t) . Try to convince the guests to eat what you brought thefm _
d) Go back mto the kltchen to the front of the line and inform the exped;tor that you fieed a different entrée

Match the Correct Vocabulary
warmed water

- _ . and pepper for salad or handing out bread to each patron) .
‘French Passing - 02 Used to hold @ Targe tray on the dining floor

Russiia‘n Service O /Bf Area for dirty dishware and glasses

o
trays to he stored ,
O £ Used toopen botiles of wine
G. Style of dining in which the courses come out one at a time

‘Corkscrew

TrayJack

TEST_Server (rev. 2013.07.31}

Si:ulll_ery O ' Metalbuffet device used to keep food warm by heatmg :t over

Large metal shelvmg unit for preparec! food to be held or for dirty

Queen'!viarg : O A Style of service wherefood is prepared or served mdwlduaﬂy atthe
‘Chaffing Dish , ) dinner table to fit the customer’s specific taste (l.e. providing dressing

T
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msa i n
Your Hmpi&amy Staifing Frofssions

Name @QUIL@L {8;{;(44/46)

S@W@H"S ’H"@sft . Score /35

e - 1_‘IJinhe'r"Fork
-‘Bread Ptate and Kmfe

~ Name Place Card Dmner Knife

jTeaspaon ) Wme Giass (Red)
Dessert Fork N e Salad Fork

" 'Soup spoon 7 '. " Service Plate
Salad Plate ~ Wine Glass (White)
Water Glass R A

inch {es) from the edge of thé,t"a_ble.

/8/ Synchromzed serwce IS when

/ What i is generally mdlcated on'the name placard cher than the name? 5 Royy ,0
/ The Protein on a plate is typtcally served at what hour on the clock?

5. Ifa guest asks fora specualty dmner (1 6. Gluten Free or Vegetarian) yau should do what lmmediately?

Tl to che{ L iifchen)

TEST Server (rev. 2013.07.31)

—— T

i Tea 0!,. Coffee Cup and A cer_:.m_-.-:-. et d e ]|

TT T 410 T




Your Hospitality § fﬁmgs?egmm
i Hogoita ratfing Professions W , -
Dishwasher Test Score | /40

513 B Afier washing your hands, which item shnuld be used m cﬁry them?

a} Clearn apron

Sanitized wiping cloth -
¢} Single use paper towel
d) Common used cloth

2} Vhile washing dishes by hand, which item should you wear?
T a) Cutting glove
b] Oven Mitt
. @’) Rubber glove
d} Nothing

(D 3} When should you wash your hands?

a) Before you start work

b} After handlmg non-food ttems (garbage, money, cleaning chemicals)
¢) After using the restroom

@5 All of the above

3 _ 4} K you need to move & heavy load, you should PULL and not PUSH the object.
. a) True |
False

= 5) Which of the following could you be at risk for getting burned from?
a) Steam from boiling pots - S
b) Hot fiquids {coffeg, soup, tea)

¢) " Hot equipment {ovens, pots, chaffing dishes) ﬂ i - -
T ek e e e e e+ i
@) Al of the above

% "6) All work-related injuries, acmdents or Hinesses shouid be reported immediately to the supervisor on duw

@ True

b} False

C 7} Yhat should you do if you spili hqmds or see a liguid spn&
a) . Leave it for someone else to clean~up
5 Watit until the end of your shift to clean it

Flag the spill and clean it immediately
d) Notsure

(. 8} When handiing hot ttems you should?
a) Wear rubber gloves

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

. d Mothing : '
If you ara using a three-compartment sink fnr cleaning ami samtlzmg, the second sink is used for?
- a} Rinsing . :

bl Scraping
c) Washing.
Sanitizing

1 } What is the proper method for cleaning and sanitizing statienary equipment?
a) Spray with a strong cleaning solution and wipe with a sanitized cloth
b) Spray with a sanltizing solution, then rinse with clean water and dry
Wash and rintse, then wipe or spray with a chamical-sanitizing solution
@ Brush off ioose soil with a clean dloth, then wipe with a sanitizing solution .

L0 [

)

TEST_Dishwasher (rev. 2013.07.31)







" putsourcing
Yomir prﬁﬁ&my Salting Professionsds

Cashier Test

| SC@]I"@N /15

1) Arall 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} 54,00
c) $3.00
d) $2.00

3} Aroll of nickels is worth?
af $8.00
b) $6.00
¢} $4.00
@ $2,00

- 4) * Aroli of pennies is worth?
a) S$1.00
50,75
50.50
d) 5025

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

d} People over service

7) A customer buys a bowt of soup for 5135 an apple SO 90 and a soda is $O 79 If you are given $10 00 how much change should

you give back?

a} $4.06
52,06
$7.06

d) $5.06

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

you give back?

$19.50
$14.50

o $8.50 50

d) $4.50

o‘l[ u.)

5) 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} $8.00
c). $10,00

$12.00

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 gach. fyou are given $100.00 how much change should you give back?

578.50
b} $58.50
¢} 53850
d) $28.50

/6 . P4
lzjg | b 50

5780
‘6‘,('0
J[g‘rd

i

g

TEST_Cashier (2013.07.31)
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outsoureing
Your Hospltalty Staffing Professionals

Cashier Test | ~ Score /15

11) Counterfeit pens should ke used on which three denominations?
$20, $50, $100
b) 510, $20, 550
c) $5,%50,$100
d} 540,820, §50

é 12) How many times should you count change when giving it to the customer?

one
éb two
¢} three
d} noneed to count

Question & Answer:

13) What is the minimum age for legal alcohol purchasés?_ 47? /

14) What are the acceptable forms of ID for alcohel purchases? ﬂ‘cA..,u _Z-;/ Y4 D L. 7[£0m fllﬁ 7{"
) How many $20 bills are in a bank band? ___m '

ILMEL ‘rlrrMI=‘

R
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otitsourcing
Your Hc:sgmauty Staffing Professionals

Grill Cooks Test Score '?/ 40

Muliiple Choice Test (1 point each) o o ' —922

f\ ﬂi How much time shouid you take to wash your hands with soap?

P 1minute
b} 20 seconds _
¢) Time does not matter, water temperature does
d} 5 minutes

g 2) The recommended temperature for your refrigerator is...
a) 45%F
b) 509F
402F
d) 209F

D 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
All of the above

The most important reason for having food handlers wear hajr restralnts isto
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
@b None of the above

L:

B 57 Which of these conditions requires immediate corrective action? -
Packaged food items are stored at least & inches above the ﬂoor
é? 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
2 awfish is* stared aboveraw chicken-in the’ Waik-in freezer = =

C 6) Bacteria grow best in the temparature ”danger zene” which mcludes temperaturas between?
a} 0¢F and 1009F
b) 32¢F and 2209F
41°%F and 1359F
d} 39eF and 178¢F

P 7} After cuttmg raw chicken, what should be done- before the cuttlng board is used for slu:mg onlnns for salad?
a) Clean the cutting board with & wet wiping cloth - R :
b} Turnthe board over and use the other 5|de '

Rinse the board with running water ~

Wash, rinse, and sanitize the board priof to shcmg the onions -

8 Which of the following is NOT an approved method to thaw: potentlally hazardous foods?
In a microwave oven S :
ﬁ During the cooking process
¢} Under cool running water
d} On aclean 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 -
'd) Maintaining moisture on the wiping cloth

ﬂ'\ 9) simg cloths stored submerged in a bucket uf samtizang solut:on are for:

/\«\ ' ' TEST_Grill Cook (rev. 2013.07.31)
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E 310) Foud-handlmg 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

All of the above

A Julienne is:
— 3} tocutfoodinto 1inchX1inch cubes
A cooking method using high heat
c) To cut food into 1/8 X 1/8 slices
A rough cutting method producing oblong shapes

A gallon is equal to____ _ ounces
) .56

a
b)
T

13) How many cups are in a quart?

5

N-b

Another name for parchment paper ‘
ﬁ To cook food in-liquid, or at just below the bmlmg pomt

a) 145¢F

b). 1352F
1602 F
d)

1802 F

_ C - 16) Which of the following explains the process of poaching? -
— a} Poke poultry on the thickest part In order to make suré it’s tender
b)__ To cook food in an oven that has reached 3502 F
Cﬁ? Cook gently in water that is hot but not boiling (1602- 1800)
d) Submerge protein in bolling liguid to speed cooking time. - -

‘ B }Zﬁf a recipe calls for 160z of mirepoix, how many ounces of onion, celery, and carrots do you need?
—— a} 8ozofcelery, 4 oz of onion, 4 oz of carrot -
@ 4 oz of celery, 8 oz of carrot, 4 oz of onion
c) 40z of celery, 8 oz of onion, 4.0z of carrot
} 2oz of celery, 10 oz of carrot, 2 oz of onion

f( } Which of the following best describes brajsing? .- :
- 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 whlle cooklng
¢} Cooking method by which food is browned in fat, then cooked, tightly coved, in fiquid at low heat
d) To.plunge food into beiling water briefly, then into cold water to stop the cooking process

/Fj ' TEST_Grill Cook (rev. 2013.07.31)
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19} Which of the following best describas the process of Caramelization?
—_— ? To cook quickly in a pan on top of the stove until food is browned

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
To plunge food into boiling water briefly, then into cold water to stop the cooking process
& _A0) What temperature should chicken be cooked t0?

i A} 1452F
1559F
- 1652F

d} 175°F

B 21) What teimperature shouid ALL ground meat be cooked to?

1450F
ﬁ 1550F
¢) 165°F

d) 1759F

C }Z)/ What temperature should fish be cooked to?
a) 145eF

_ 155¢F
) 1659F

d}  1759F -

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

2 e 7[4/'6/(67&(' wses Kof gz’m,o.)" en gﬁhces

S’Irw"h) {/auaﬁ P _L{S‘(/LAZ//.,I 0”'23’7}! ol e @1/ I!?fch )"//'Cr?.r
SALU'C opegnm;/ Basr/ Er‘cn .

24F Wh ‘process of making clarified butter, and why is ctanﬁed ‘bitteér used? (3 points)

.3

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

5

T T T

}b@at does it mean 1o season a grill and why is this process important? (3 points)

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

/ /J/?/% "H’}-/ /7/,y/}r’ 6;175,24,{ . é-—)j N SI?/‘/',

> TEST_Grill Cook (rev. 2013.07.31)







i}utmuméﬁ
Your Hﬂsg&&&ﬁey Siaffing Professiona

Prep Cooks Test
Muiktiple Chofce (1 point each) - B

Y

1} A gallon is egual to

CUNCES
a. 356

b. 145

c. 32

Mesclun are what type of wegetahﬂe?
é? Roots
b. Beans
c. Salad Greens
d. Spices
Whafz does the term bralse mean? .
y Sear quickly on both sides
Slowly cook in covered pan with little llqwd
¢ Cookon high heat and qurckiy el
l;s d. Slowly cook in srmmermg water o
4} At what Interral tempemtum st chi@k@n fme c@@ke@ 0 tthat ut ﬁs safe t@ eait?
3. 155 degreesk :
165 degrees F
€ 175degreesF.. . -
D- 185 degreesF
How do you blanche vegetables? .
a. Immerse for a short fime in bolling water -
b. Cooklightly in butter over med heat
- c._ Soakin cold water overnight
G 0 Rub with salt before cooking
Whick of the f@ﬂﬂowmg ingreé:ents waould ymx pack hef@re s‘neasurmg’?

a. Olive Gil
b, Salt
Brown Sugar
White Sugar
/AV 7} What is Al Dente?

Firm but not hard

b. Soft to the touch _

. ¢ Veryhard
Verysoft
_;Bm__ )))L;;md should ba left out no more tham
: a. 2hours :

3 hours ‘
4 hours

d. 5hours

X

Score 'V /20
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C 8) Which is the 'impmper way to thaw frozen food?
a. Inthefridge
b. Inasink with cold water

On the counter

In the microwave

8 / Which of the following can you use to put out a grease fare‘?
" Baking Soda : R

Baking Powder
Flour
C . Water
What Is the temperawre range of the danger zone?
a. 25135
b. 40-140
50-160
D d. 30-130 . :
12} Whlch of the foﬂiowmg is !usted fs'om smalﬂest to ld rgest?
a. Diee, chop, mince -
b, Mince, chop, dice
¢ Chop, dice. Mince-
Mince, dice, chop :
13} Which direction should pan handles ba turned while moknng on the stove? . -
a. Over the fire at all times -
b, Turned-towards you for better control
Turned towards the right or left atall times - |

~

C d. Over the countertop at all times -
14) When' yous poach som&thmg, you cook it with what'-‘
a. Noodles

b. Vegetables

(D Uquid - |
/)‘ ' . Dl i
] _____/ﬁ } Which spoon Is used to remove fat from soups and stews
ZP Basting Spoon ’
Ladle
c. Slotted Spoon
d. Portion Spoon
Which of the following means to cook In a small amount of fat?

a. Season

b, Sauté.
Broil

d. Boil

e, Fry

TEST_Prep Cook (rev. 2015.04.16)
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T\ 17} Whats a julien cut?

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 pee!mg into oblong seven sided football like shapes

Sweat :
b. Boll
c. Roast
d.. Grill

Fili-in the Blanik (1 point each)

e l’C aNfen s .
}@_& are the basic seasoning ingredients for all savory recipes.

/ﬂ( : 10 cut into very smaii pieces when uniformity of size and shape is hot important.

(ot vndeastand

TEST_Prep Cook (rev. 2015.04.16)

13) To cook a food in a pan without browning over low heat until the Etem softens and re!eases molsture.
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