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Your Hosplality Staffing Srofessonsl

Name: SORYA HMGM

Taborca 1D: S’Ul DI

Date of Hire: | / 'lLV/ lg

Datepf.R&Att: A

New employee set up

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

‘New Hire List (All fields)

Check Taborca Profile (Afl fields)

Upload Resum'e'and Skitls Tests {one doc)
Upload Food Handler’s Card

—Verify
Hire Right EE
Hire Right lnternal (upload any’ fist A docs)
- Direct Deposit (Scan to Payroll} and/or
- Global Cash Card complete the form &
have EEsign . -~ i
;o Notn:e to’ Empioyee Compieted

o o QO 0O

@ 0 ¢ 0 ©C C O

Re Act-em Eo /ee setu {See R.éi'Act Progass for more‘detail

File and 19 pul[ed (new one created/done in Hire Right if old ones are gone)
..-'Re Act onboardmg if :mtially hired before 1/1/16
Check W4
Check all demographlc mfo and a\raﬂabihty .
Check fcr skills tests, app, FHC and resume (get new app, new resume if hired more than 1 year
ago) " - ‘
:Complete -Notxce to Emp!oyee with updated pay | rf necessary
Verifypa op on and take steps to Re Act any oEd pay options still current
Run new BGC i mic re than 1 year since’last Sh[ﬁ‘. worked
T New onenta‘tlon/p!ace on time sheet if it's been overa year singe last shxft
" New Hire List (all fields) '
Deiete employee from the !NA/TER spreadsheet if they are on it

o o o o o

0o o o o b-j-o
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Interview Note Sheet

Name: { Op U H(IVWV)' R B mtemew&ei" %ngﬂw\/\ qu _lgﬁ__

Date: |9 J0- (8. : , '_Raﬁe@fpay ¢EFpe- S”laj‘v —

Position (s) Applied fors o ' _ “TRaforied br: T
?Ef bise ! L//"Wj R i Wf(, é’mﬂ wif froiy

Server . 351 . %|Bartends _ [\ lTime )
Prefn.cmk .. fisl % Barista % - : : )
Goill Caoke - _ ) Shlcashier | L past-Time
Dishwasher™ . | [0} - %|Housekeeping | %)

Knife Skills A S0 Totalof - mF@@%e.-

sen
fﬁf’fﬂi cw}’)/"’ﬁf prep 1w o

Sfited fomafves et avicod b
&emmﬁ. ,

st
Culsines vt edch a"’h(/f" and Com vhicefe arcf

; WO(/MWQ Y J" wﬂ%/??;g wmfo{c T{/ ff‘lﬂﬂ !W FWO;; e ({/mhﬂ ciuj%ﬂ e’
M @W b@ff/ﬁ mﬁ%esfaﬂ/ m hax/”;jznh@. d't’/l' CL,

Stotions:

Fast Bay - . QuterEast Bay

§JPeninsula &bﬁq’m Oferen

Long Black Tie

Bistro”.  Black Bistro Tuxédo 1/2Tuxedo  Black Vest
Chef Coat Chef Pa nts  Knives  BlackPants  Non-SlipShoes BowTie  Other
\Would you recommend this appl:cant for Acrobat Convention Candidate? Other Languages Spolen:

Acadeimy?

T
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Empﬂ@ym@m Apg@ﬂﬂ@@lﬂﬂ@ﬁ

Acrobat Outscurcing is an equal oppartunity employér dedicated to non-diserimination In all employmeént gnracﬁcas,ﬁcmﬂxaﬁ
. Quisourcing selests the best quallfied isidividual for ths job bissed on jeb-related qualifications regardlass of rate, 249 (404),
: @@301?': T;ifgz@ﬂ; gerider, nafional osigln, mc@sw, maw&ai sﬁatus , Sexil orianmi!on, disabillty o any @thea' sﬁaius protected by
appiicable lair

* Foll Name SCJMGL-/ ‘HM G e g /ﬂ/é’—@//g

. Horne Telephorie (M} 377 B p?.. OtherTelephone (1U). N s %
Prosent Addiess 47 24 . PPM/’L& _ ;é’ 1 Z,,§M— ( )&%L CA TISU7

Permanent Address, if differerit from prasent address

. Emaﬂ Addressﬁf\-# hmr—q\oqol @ r

Are you currenﬂy registered w;th any sfaffmg and!nr empfo e

AP

- Areyos appﬁyﬁng for: " Fuliime Work? Yep<?, No . Partiire work? Yeso_ No___
E _Temporary work _e g summer or ho!fday work? Yes No . From_ i To:

Pﬂease ﬁraep in tind that schedules amé‘ sh:ﬂs may mmr ofepemdmg on pasiﬁm any season, Aa’difwmf&’y, the hows miay vary fmm
We&k fo wee#f depending a:m rfhe s@mpany needs, Pfeass: !isi e:amy a‘he a‘imesfdays yoiure availafle to mrk heﬁom :

SPECIF‘{ {JURS ‘ SUNﬂAY 1. MOND Y _ gESDA{ WEDNESBA‘{' QURSD_M_’ i EIQAY _ §AT[_:!RBM

vml;;rfm R I SRR I | oo h | I' _ |
LA W{/‘_/"j -,éwu _/ﬁym ,/Dmu- LPar~ | /O ey P
PME (S | open & Noper S e | |

DQ yeu have any vaadhons of extendeﬁ ieawas planned in

e et "l'_g‘m;::mﬁis? TF 5%, ploadh Nt dafes:

Have you ever app[iad to or workaci for Acmbat Outsourcmg before? Yes N}ég if yes, when?

Bo ycu have freends or relatwes wmkmg for Acrobat Cutsourcing? No__  Ifyes, please state hame and relafionship
Blierer) D ifseres v

Iftlted, wou[ci you have & refiable means of transpaﬁatlon fo and from work? Yeg No

If hired, can you present evidense of your Ieéa! right to live and work in this country? /ﬁ No___

State age rf yout e under 18 . you are ynder 18, hire I8 subject to verfiicaion that yourare-of mm:mum Tegal ag’e‘tcrwork

Are you able to perform the essential functions of the job for which you are appiylng? Yes M WNo__



‘ t}ut’mu _
o %%@sﬁmy Sty e
If no, desciibe the functions that cannot be performed. (Note: We comply with the ADA and-consider reagonaple accommodation
measures ihaf may be necessary for sligible applicantsfemployees to perform essential functions.) ‘Zﬁﬁ_’ﬁ)’——

Y

| GRADE OR DEGREE
) coupienED__

“Speciai i

: ’-Outsourclqg‘f‘ If 86, please hst under
: Special

L&W

M’M:-_

o » of e et Teiephone No (ﬁ@) %&7 3552‘3upemsor‘s Nameﬁ%
| Your Positton and DuﬂesWﬁ/m f?{. // 2. -75' 50&’?

| Dated ofEmpEoyment From/k?fﬂzy/ f‘i’o M\leekiy Pay: Startlng / . 5 Endina o - 't
Reason for Leaving: W Ww ,WW \3 W”‘— W’g&é’}ffb

T

. 68 /7 Lt é’ 2 TelephoneNo. (- ) | SupemaorsNam
Your Posiﬂon aﬂd Duﬁes_ /Mﬂ/ / W«Mﬂ/ W Q &/ f/\-?/ '
| 2 /Qfﬂw;éaﬂd-) //4/‘ MW‘W‘/@/

Dates of Emp!oyment FrorrﬂMZZ ﬁ/_l_ﬁ% al_ﬂ/ 7Week[y Pay S’cartmg M Ending / é‘

Reason for Lea\n N

: Nameammmwssoféaﬁ@léyer 2k ;4‘? it U?"’r/‘ N '




| Dates af Employment From‘sf q To , ”// ( __Wsekiy Pa},r Sfaﬁingﬂﬁ/

elatlenship%cﬂ{w() Number of Years Acquamtad @'

Teiephone No. (@g ¥ 3 Yg - é 4T

Océupaﬂori? _ _4
Name; ?rm/uv ?
‘ Addrass .l /Qemé(.a—(a/&/ LI%LU
.Ucﬁupaﬁon. %45#@&@/7/%3!%0%?@ j’%t"/ﬂf’o Nutnber of Years Acquainted 3-‘3
Nam@' JVLM( 1S e Te[ephoneNo. @)__Q_é‘/’ ?35/2:)
Addross____ ML | 7&&9 @v

Oceupation: @/M%ﬁﬁf Relatfonship;’z;" aw(/ __ Number of Years Acquainted: &___




B e
. Your Haspkalley Stafing Frafdones

Please Read @a]r@‘ifmﬁy, Inittal Each Paragraph and Sign Below

%by carfify that | have not knowingly withheld any information thaf might adversely affect my chances for

employment and ihaf the answers given by me are frus and correct to the best of my knowledge, | further certity
that |, the undersigned applicant, havs.peérsonally completed this application. "I tndefstarid that any omission or.
misstatentent of maferial facts on this application or on any document used to secura employrment shgl_i be grounds
for rejection of fhis application or for inmediate discharge f 1'am employed, regardiess of the fime _g;gpsecﬁ before *
seavery. - o L SRR B

oafion and ofhet

1 hereby authorize Acrobat Ouitsourclig tO:t'ii'ordtighlly in\lés'tigate-'m?'refereh_aes,‘ work tecok

™ matters relatsd fo my sultabllfy for employment and, further, auihorize the teferences | hava lited fo disclose o the

‘cofporations, partrierships and assoclations from any and all dlaimé, démands’er liabilities arising ot of or n any -
vy relafed fo such invesfigafion or disclosiire. - SR

ot tegaiding my’
and/or ctiminat .

f myldentﬁyand ;

i t the: uption“of sither iy ndl that no promise$ of ep
"~ the foregolfig are binding on fhe company unless made in Writing and signed by me an
CRepresertalive: o e

aﬁ@ | _ /5’1@ //< -

/7

. somipany any and al ioters, teports:and other information related o my work records, withiout givifig me prior nofice |
of such disclosure, i addiion; | hergby relediss the compary, my fofmer employers and al ‘ofher persoris, [

fon |9 form in |

LI LS TEL A




" NOTICE 70 EMPLOVEE
Labor Code see&l@e 2810.5

Employee Name: __- WONYA 1o

| Start Date: 12§24 [ 20\¢

Legal Name of H[ring Employer S E SCher SRR . _ _
~ Is hiring employer a staffing agencylbusmese (e g Temporary Ser\noes Agenoy, Employee Leasmg

Company, or Professmna[ Employer Orgamzatlon [PEO])‘? :sYes o No

Other Names Hiring Employer is "domg business as" {if appllcable)
" Acrobat Duleourcmg .

Physical Address of Hiring Employer’s Main Oﬁlce .
665 "’l‘hlrol St Smte 415, San Frane;sco_ CA 94107

H[rmg Employers Nlallmg Addrese (|f cllfferent than' 'bo : )'

Hiring Empleyere Telephone Number 415’431 8826

I the hiring employer isa staffmg agencylbuemeee (above box checked "Yee“) the follewmg is the other entrly
for whom this employee will perform Work

Nario:_PONOt ﬁymsﬂ\lrf Wq <an bt | L
Phys;oal Address of Mam Oﬁroe lgg S W N ﬂl/m Cd{m Q(/lll NY f’l &(/ CF\ CISL)_[()
'l\.llallmg Address DL L _ R

A‘ ‘Rate(.e)'olf l’ay '- k& H&SO /j‘;nuD .' Overtime Rate(e)of Pey:' \‘lt l\’i—“’ / ll? 7—9@ ‘
| Rate by (check BoK): KHour - oShit ©Day nWeek o Salary o Piecerate o Commission
uOther(prowcle specifics): ll%l@ﬁl\%l"ll”ﬁ’l / COGher oy 00(1(,(399{[&\45 @ Lev: (5 -

Does a written agreement exist provrolmg the rate(e) of pay?. (checkbox) hYes o No
If yes, are a!l rate(s) of pay and bases thereof contameol in that written agreement? %Yes o No

"Allowenees |f any, cla:med as part of mlmmum wage (moluollng meal ar Iodging allowanoes)
- . Vip -

(Ifthe employee has. mgned the ecknowledgment of receipt below, it does not constitute a “voluntary written
agreement" as required under the law bétwasn the employer and employse in order to credit any meals or lodging
agains’c the minimum wage. Any euoh voluntary writfen agreement must be svidenced by a separate document.)

Regular Payclay FRI lDAY

DLSE-NTE (rey 9/20 14}




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.: LDC4042609 AOS

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

Unless exempt, the employee identified on this notice is ent1tled to rmmmum reqmrements for paid sick leave under state
law whlch 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 agamst for usmg or requestmg the use of accrued paid sick Ieave, and
c. Hasthe right to file a complaint against an employer who retahates or discriminates against an emplovee for
1. requesting or using accrued sick days;
2. attempting to exercise the right-to use accrued pa:d sick days, . :
3. filing a complaint or alleging a violation of Article 1.5 section 245 et seq. of the Cahforma 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 Amcle 1.5 section 245 et seq, 6f the Callfornla Labor Code.
The following applies to the employee idéntified on this notice: (Check one hox) :
0 1. Accrues paid sick leave only pursuant to the minimum requ;rements stated i in Labor.Code §245 et seq. with no
other emplover policy providing additional or differentterms for accrual and use of paid sick leave.
2 2. Accrues paid sick leave pursuant to the employer s polscy whlch satisfies or exceeds the accrual, carryover, and use
requirements of Labor Code §2486.
o 3. Employer provides no less than 24 hours {or 3 days) of paid sick leave at the begmmng of each 12-fnonth period.
8 4. The employee is exempt from paid sick leave protectfon by Labor Code §245.5. (State exemption and specific
subsection for exemptlon)

iy itubgy RS o LT oy
(PRINTmp!oyer representatrve) B W /

(S[@NA‘!’URé/of Empﬁjyer Repres ntatlve) WE(?/ yee)
| p,[ 20 [ 2018 T 89 D

(Date) - g - B {Date}

‘The employee’s sigﬁature on this notice fherely cons’fit'ute‘s'a't:know[edg'erhent of'recéipt.

Labor Code section 2810, S(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 prowded in another wr1t1ng requlred by law within seven days of the
'changes.

DLSE-NTE (rev 9/2014)

TP

TFTETTT




i}ut%umm
Your Hospitelty S%&%ﬁ% Profassions

score 1% /20

iMuiltiple Cholce (1 point ea_ch)

L 1} A& gallon is equal to

IPH:@@C@@H{S Test

_DuKeas
2. 56 :
b. 145
t. 32

Qﬁ)m

BT
B
g

A
@ﬁ

) Mesdun are what type of vegetable?

a. Roots

b. Beans
alad Greens

d Spices

3} What does the term b:ranse mean?.
a. Sear quickly on both sides
Slowly cook in covered pan with little Ilqu:d
Cook on high heat and qu:ckly
d Slowiy cook in s:mmermg water
4) At what interial ﬁamperafzure must cmcfken he c@@lked $G that i is safa t@ eat?
a. 155 degreesF
165 degreas F
175 degrees F.
d 185 degreesF
5} How do you blanche wegetahlles'?

immerse for a short time in bmhng water S
b. Cook lightly in butter over med heat .

2

c.  Soakin cold water overmght
d.  Rubwith salt before cooking
£} Whnch of the f@!ﬂuwmg mge’eeﬁieﬁts would y@u pack befare measuring? B
a. Olveoil
b, Salt
Brown Sugar
d White Sugar
7t What is Al Dente?
F:rm but not hard
Soft to the touch
¢ Very hard
Very soft
n@ﬂ should be left out no more tham
2 hours
3 hours
¢ 4hours
d. Shours




 prksourel Ji :
Your Hospialiy Stating Professlonals Prep Cooks Test

%hich is the Impropear way to thaw frozen food?
~ a2 Inthefridge :
b. Inasinkwith cold water

On the counter
d. Water ' A
1%} What is the temperzture range of the danger zone?

ﬂ? 40-140

50-160
d. 30130 . :
12} Which of the following ﬁs listed fmm simallest to Ia&'gesi:?
a. Dice, chop, rnince
- b, Mlnce, chop, dlce

d in the microwave

h of the following can you use to put out 2 grease fire?

Baking Soda
b Baking Powder
¢ Four

a. Over the fire at afl times

b. Turned towards you for better control

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

M) When you poach somethmg, you coo' it with wha't'? :
a. Noodles

epetables

iguid

.} Ol :
\ﬁ‘ Which spoon is used to remove fat from soups and stews

a. Basting Spoon
Ladle
c.  Slotted Spoon

' d. Portion Spoon
~-16) Which of the following means to cook in a small ameunt of fat?

c._.Chop, dice. Mince- L ‘ o
. /t,/ Mince, dice, chop ' - 7
I Which direction should pan handles be tumed while moking on ﬁhe sﬁove'-“ .

a. Season
@Sauté :

¢ Broil

d. Boll

e, Fry

TEST_Prep Cook (rev. 2015.04.16)
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Etsoure g

Yﬁmﬂmgﬁmfﬁy Staffing Frofessiona . Prep Cooks Test '

%i .17} What Is a Julien cut‘-” ,
@ Food cut into long thin strips, matchstlck

b.

C.

d.
18) T

b
C
d.

Food cuit into long thin strips then turned and cut tnto al/8 dice
Food diced into finely chopped and umforrn pleces
Cutting and pee!mg into oblong seven sided football like shapes
ok a foed in a pan without hmwmng over low heat until the ntem softens and releases moﬁsture.
Sweat '
Boil
Roast’

Grili

Fill-in the Blanlk (1 point each)

are the basic seasoning ingredients for all savory recipes.

: 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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t}urig
Your Hospitatity Statfing Professionals

5 1) Aroll of quarters is worth?
a .00
Mo.oo
c) $15.00
d} $20.00
%1 2) A roll,of dimes is worth?
oz

]
$5.00
/‘l?} $4.00
c) S$3.00

d) $2.00
Z 3} A roll of nickels is worth?

a) $8.00
h) 56.00
¢} $4.00

: / $2.00
i i 4) Aroll of pennies is worth?
_ a) S$1.00 _
. b} _ $0.75 - .
ﬁsoso
: d) $0.25

-
5) What does POS stand for?
a) Patience over standards

oint of sales .
} People over service M
hat is the current sales tax rate in your city7 ;

Cashier Test : Score (i/ 15

you give back?
a) 5406
b) $2.06

) -5$7.06
I 5.06 _
8) 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?
(& $19.50
: b) $14.50

¢ $9.50
d) $4.50

( i ?/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?
: Vs a} -$6.00

$8.00
510.00
d) $12.00

) 10 customér 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 give back? .
§78.50 ' '
) $58.50
¢) $38.50
M

d) $28.30

TEST_Cashier (2013.07.31)

A customer buys a bowl of soup for 51.25, an apple $U.96 and a soda is $0.79. If you are given' $10.00 how much change should

AT
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outsourcing
Your Hospltaliy Eﬁ:aiﬁng Profosgionsts

Cagﬂnﬁ@nﬂ-'ﬂ‘@st

Score /15

$20, §50, $100
510, 520, $50
¢ $5,550,5100
d) $10, $20, 550

Z Z 11) nterfeit pens should be used on which three denommatlons?
b)

ong
b} two
c) three
d} noneed to count

)éyl;h many times should you count change when giving it to the customer?

Question & Answer;

13} What is the minimum age for legal alcohol purchases? (}/

/

14) What are the acceptable forms of 1D for alcohol purchases? %‘l‘ﬂ

=

[]

ol

/X)/How many $20 bills are in a bank band? «5@

TEREm




autaourcing o
Your Hosphality Staffing Professionals Name:

O \! | d/Scoreiﬁv /14
Housekeeping Test
1. During which of the following situation(s) should you wear gloves?
a) When handling disinfectant solutions
b) When cleaning guest rooms
c) When handling soiled linen

d)... When handling or disposing of waste
ﬂ All of the above
%.-— Which of the following should be cleaned daily?

a) Chairs, lamps, and tables
b) Tabletops, bed, and han‘drails
¢) Grab bars, light, tops of doors and counters

d loors, sinks, toilets, and latrines
, All of the above
" True o@ou do not need to use a separate cloth for cleaning bathrooms.

J@r False: Dusting is most commonly used for cleaning walls, ceiling, doors, windows and furniture.
5. Should the following be cleaned dally ar weekly? Circle one.

a) Floors / “Dail Weekly

b) Toilets and latrines %e/e;kly

c) Carpets in guest rooms Daily eekly.
d) Carpets in offices Dail eekl

e) Soiled linen ail eekly

\6.\ The best way to clean the floors:
a) Scrubbing
b) Dry sweeping and dusting
Sweeping, mopping and dusting
d) Wet mopping
7. What should do if you spill liquids or see a liquid spill?
a) Leave it for someone else to clean- up
b) Wait until the end of your shift to clean it
//'E lag the spill and clean it up immediately
¢ d) Notsure
8. The proper procedure for cleaning spills of blood and other hody fluids is:
earing gloves, clean with cloth soaked in chlorine solution and follow up with disinfectant sclution
Find the janitor on- duty and ask him to clean it up
¢) Grab whatever is closest and wipe up immediately, then mark “Biohazard” : [
d} Nothing ﬁ/

e
9. What do you do if you encounter with bed bugs in a guest room? &/ M/
/ _ W 1 ZE FTTN /

-.

@/

10. What do yo

V yrou find Lost and Found items in uest rooms?
/Wﬂ’d l/éoiyﬁ’

11. Describe the difference between a dlsmfectant and a cleaning solution?

Jisi wMMM&J fisecsss Cuisir) bocd

% ¢ Jho %’ng(} ' W@'

TR

LT 3




%

TEFT

TEWETT




outsourcing
Your Hcaspizalfty Stafiing Professlonais

@rﬁnﬂ-;«::@@ksfa“est; _Score *1/ 40

Multiple Choice Test {1 point each) . EURR S ' ‘2)

[ \ How much time should you take to wash your hands with soap’-‘
a) 1minute

b) 20 seconds
_ ime does not matter, water temperature does
d) 5 minutes

‘\B \2{ The recommended temperature for your refrigerator is..
a) 45%F

oF
409F

d) 20°F

2 2 3) 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

. T Auoftheabove ‘ - o
@ The most important reason for having food handlers wear hair restraints is to
. P

a) Prevent food from getting into food handlers’ hair
b} Prevent food handlers from contaminating their hands by touching their hair
c)__Keep the food handlers” hair in place

SR @ane of the above o '
& 5} Which of these conditions requires immediate corrective action?

a) Packaged food items are stored at least 6 inches above the floor
- b) _lceis being used to cool beef stew in a shallow pan : :
_~T) ARaw meats are stored on a shelf above ready-to-eat’ egg salad’in the walk-in cocler
GasefrRawish: ES’StBI'Ed -abeveraw-chickerin thewalk-infreezer-

&" 6) Bacterla grow best in the tamperature “danger zone" whlch includes temperatures between?
a) 0°F and 100¢F
b} 32eF anc_i 2209F
_ 419F and 135%F
d) 9°F and 178%2F

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 & wet wiping cloth e - oo
b} Turnthe board over and use the other side
¢) - Rinse the board with running water o B
- ) Wash, rinse, and sanitize the board priorto sllcmg theonions ~ -~ © - o

iz Which of the following is NOT an approved method to thaw' patentlally hazardous foods'-'
a} Inamicrowave oven : : .
b During the cooking process

Under cool running water
n a clean counter, at room temperature

i g ctoths stored suhmerged ina bucket of samtlzmg solutmn are for:
|pmg spills only. : -

b) Washing hands if the hand sinks are too far away

c). “Sanitizing the blade of utensils such as knives -

) Maintaining moisture on the wiping clothi

TEST_Grill Cook {rev. 2013.07.31)
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~ outsourcing
Yaur Hospltatity Sta#fing Professionals

.6' ___ Grill Cooks Test

10) Food -handling gloves must be changed frequently and also:
———— a} After handiing garbage
b) After every break
c) After picking things up off the floor
_Between handling raw and cooked foods

C | ‘of the above
A Julienne is:

a} tocutfood into 1 inch X 1 inch cubes
b} _A cooking method using high heat
cut food into 1/8 X 1/8 slices
d} Arough cutting method producing oblong shapes

/ 12) A gallon is equal to gunces ’ )
a} 56 : _ ‘

b) 145

¢} 32

b
B 13) How many cups are in a guart?

a) 2
<1
d) 8
74 ‘ 14} A Chiffonade is:

— To slice an herb or leafy vegetable mto thm r:bbons
" b) Todebone afish - -
¢} Another name for parchment paper

d) To cook food in liquid, or at just befow the bonlmg pomt

'alf'potentla"V haza
) afe -

: b) _135¢F
~ ¢} A60°F
1802 F

~16) Which of the foellowing explains the precess of poaching?

——— a} Poke poultry on the thickest part in order to make sure |t's tender
b) To cook food in an oven that has reached 3502 F :

Z;)?bok gently in water that is hot but hot botling (160¢- 180”)
& Submerge protein in boiling liquid to speed cooklng time - . ‘
17} If a recipe calls for 160z of mirepoix; how many ounces of omon celery, and carrots do you need?-

=== a) B8ozofcelery, 4 0oz of onion, 4 oz of carrot
b) Aoz of celery, 8 oz of carrot, 4 oz of onion

Er z of celery, 8 oz of onion, 4.0z of carrot
O' 2 oz of celery, 10 oz of carrot, 2 oz of onion
' 18} Which of the following best describes braising? . .
—— a} Tocockquickly in a pan on top of the stove until food is browned
b ocess through which natural sugars in foed become browned and flavorful whne cookmg

) _Aooking 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
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q% 19) Which of the foliowing best describies the process of Cararnelization? _ :
— a)...Jo cook quickly in a pan on top of the stove untit food is browned :
. @rocess 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
20} What temperature should chicken be cooked to?

a) 1459F
b)_ 155¢F
) i659F
d) 1759F

21) What tempearature should ALL ground meat be cooked to?
a)  1459F o

y /@ 1558F

c) 1659F

~d)  1759F _
22) What temperature sheuld fish be cooked to?

(/é) 1459F
G B 1550F
¢) 1659F
d) 1759F -

,"' s Mw#mwg

25) What are the 5 mother sauces? (5 points)
1. Shr il
”‘2{, Py W
26) What does it mean to season a grill and why is this process importani? {2 points)

- 27} What are the ingredients in Hollandaise sauce? {5 points) — =7

-5
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Food is served on what side with what hand?

‘ a) _On the left side with the left han" .
) n the left side with the nght hand "~
" On the nght side wath the Eeﬁ: hand

d) On the nght 5|de with the nght hand

ﬁ‘ /2)/ Drinks are served on what side with whaft hand? '

a} _On the left srde with the left fiand

O the ieft side with the right hant
On the rlght ssde WJth the left:

“d) On the right s:de w:th the rrgh' _ L
% ) /7/ Food anci drmks are removed 5 ide with whathand?

_Onthe left stde with the léft hand © . -
n the left side with the right hanid - L
On the right side with the feft hand,_‘-f: R

cl) On the right side w;th the nght hand

. } ‘What partof a g[ass should you handle at aEI times?
T a} The stem

> The widest part of theglass S

“THestop

2 2 / When you are seiting a dmmg 1o 'm_how shou[d ycu set up, vour tab[ecioths’-’

a) Neatly and everily across the tables
b} The creases should all be going in the same directions
' .c) The chairs sholld be centered and gentiy touchmg the table cloth

If you brmg the Wrong entrée to a guest what should you do?

a) Go hackinto the kitchen and patiently wait in line behind the rest of the ser\fers unitil it's your turn

b) !nform the guests that you wili bring the correct entrée once everyone else in the dinning room is served
¢t Tryte convince the. guests to eat what you brought thefm .

1. Go back into the kztchen to the front of the line and inform the exped;tor that you need a different entrée

Mateh the Correct Vééabgﬂary

}_ Seullery i A, Metal buffet device used to keep food warm by heatmg 1t over .
JQ Cuseen Mary warmed water - '
‘ B. Style of service where food is prepared or served indtwdua!ly gtthe
‘ ,Chafﬂng Dish - ~ dinner table to fit the customer’s specific taste {L.e. providing dressing
o oo .and pepper for salad or handmg out bread to each patron)
"FT@ﬁCﬁ Passing ' © 't Usedtdholda large fray on'the dining floor. '
Russian Ses‘wce , . D Area for dirty dishware and glasses - SRR
. E targemetal shelvmg unit for prepared food to be held or for dirty
E ‘Corkscrew ' " fraysto bestored
, E. Uséd o open bottles of wing
a‘i JBCk : : G. Style of dining In which the courses come out one at a time
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. Mait@h tlhe Numb@r tg th@ @@rre@t V@cabuﬂaw

Zg Napkin - S

o ,,Dih'r-t-e}‘ﬁf-"ork

Bread Plate and Kn]fe

o -D;nner Knife

-+ Salad Fark_ B

% Dessert Fork '_ -
@’ Soup Spoon

[ .i Salad Plate

' Servicé Plate

; Teaspﬂﬁn o ___2" _WmeGlass{Red} '
(4
%

 Wine Ghass (White)

53"”%

placardgt;erthan thm}ame? M M?/W _]7%

_ JFhe Proteinona plate Is typ:cal!y served at what hout on the clock?

3

ffa guest asks fora spemaity dmner {l.e. Gluten—Free or Vegetarian) you should do what 1mmed1ately?

TEST Server (rev. 2013.07.31)
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