Acr'obat

outsourcin
Your Hosphtafity Staffing meesﬁm

Name: ddlnd E . Nenead
Taborca ID: GE}Wl
Date of Hire: OV / Jg/ld\

Date of Re-Act: / /

New employee set up

E-verify
Hire Right EE

Hire Right Internal (upload any list A docs) Added to Orientation Time Sheet

Attended New Hire Orientation
Background Check "

New Hire List {All fields)

Check Taborca Profile (Al fields)

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

Direct Deposit (Scan to Payroll} and/or
Global Cash Card — complete the form &
have EE sign

Notice to Employee Cbmpleted

o o o O o O

Re Act employee set up (See Re Act Process for more detail)

o O 0O O O

G O 0 0o O ©O

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

Re Act dnboardin_g if initially hired before 1/1/16

Check W4

Check all demographic info and availability

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

Complete Notice to Employee with updated pay if necessary

Verify pay option (notify payroll) and take steps to Re Act any old pay options still current
Run new BGC if more than 1 year since last shift worked

New orientation/place on time sheet if it's been over a year since last shift

New Hire List {all fields) ‘

Delete employee from the INA/TER spreadsheet if they are on it
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Interview Note Sheet

Name: ‘qued [\] eN ek Interviewer: d\r‘]g‘\’ g Mol o
Date: (yp- 26- M : Rate of Pay: E‘} \C(, (}(() l

iti lied for: . ' ferred by: i del
Position (s) Applied for Nea (Mg‘nf ine (;{)B\L ( 4%6&0“8\ Referred by Ol 8 t,\\ 5,\,

Server /35 %|Bartender /35 % ,
— - Full-Time
Prep Cook v /20 %|Barista /15 %
Grill Cook B3 ). /40 %] Cashier /15 % { ra
- o n m»
Dishwasher w9 / - /10 %|Housekeeping /14 %

Total f _in Food Service/Hospitality

o pagr
food vanning.
me o
(i/lml‘g \q-]-dn?xr\

ump 1 Witfen neé

feain g\ M

feomically, ungfpenicnesd
# Fow g«i\ﬂ)hf’w

it ean b the ok resd Fespe

P.O.S. Experience: Y / N details:

- Public Transit Carpool ( Rider / Driver )

FE - : D
Pdo/ Modrdamn Viow

Serv-Safe LEAD Other Will Submit

Open | AM only PM only Weekdays only Weekends only
Details: | ?\J\ a\ A

Bistro Black Bistro Tuxedo 1/2 Tuxedo Biack Vest - Long Black Tie
WXhef Coat  ChefPants  Knives Black Pants Non-Slip Shoes Bow Tie Other:
Would you recommend this applicant for Acrobat Convention Candidate? Other Languages Spoken:

Academy?

Revised 06/04/2013
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Jared E. Neveau

6180 Hancock Ave., Phone: 408-409-9105

San Jose, CA, 95123 Email: jequite?6®@gmail.com

Professional Experience

Jan.2015-June 2016 The Cats Restaurant
Line Cook ‘

San Jose, CA

-Prep work such as preparing cold dishes, dry rubs, sauces
-Grilling meats

-smoking meats in an industrial smoker

-plating food with appropriate garnishes, sauces and sides
-dishwashing duties

-kitchen cleaning duties

-food expediting

-food running

May 2005-Present Bay Area Ice Cream Catering
Customer Service/Scooper

San Jose, CA

-Customer service

-sCooping ice cream for anywhere between 100-3,000 guests per event
-traveling to and from events

-sefting up toppings tables

-coordinating with event hosts

-cleanup after events

Dec. 2012 — August 2016 Anacor Pharmaceuticals
Assistant Animal Caretaker

Palo Alto, CA

-Record femperature and humidity.

-Monitor animal health.

-Introductory training in oral gavage and intravenous injection in lateral tail vein of mice.
-Adhere to standard operating procedures and study protocois.

-Assist in routine cleaning, sanitizing, and decontaminating of the vivarium.
Office/Facilities Assistant

-Take inventory and prepare office supply orders.

-Update Excel spreadsheets for inventories.

-Perform routine equiprnent and machine maintenance.

Jan. 2010 — Feb. 2012 In Vivo Science
Head Animal Caretaker International

Sunnyvale, CA

-Breed genetically immune deficient mice (Humanized NOG).

-Assist in human stem cell biology, immunolegy, regenerative medicine and cancer research.
-Ensure the health and safety of the immuno-deficient animals housed.

-Clip tails for genome studies.

-Prepare purchase requisitions for laboratory supplies, payment slips and Excel spreadsheets.

-Perform monthly microbe tests using stamp agars to culture pathogens for Stanford researchers.
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June 2010- Oct. 2012 Shoreline Amphitheatre Mountain View, CA
Security Office (Seasonal)

-Protect gunests as well as the assets of the venue.

-Provide polite and respectful assistance to guests that have questions or concerns.

-Escort unruly guests out of the venue to ensure the safety of patrons, staff, and performers.
-Maintai a safe environment for concertgoers.

-Remain vigilant and able to identify safety concerns within the venue.

Education
2009 - 2015 Evergreen Valley College | ' San Jose, CA
- Associates Degree in Administration of Justice
2005 - 2009 Santa Teresa High Schaool San Jose, CA

- High School Dipioma

References Provided Upon Request
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‘%;g’ % ACROBAT OUTSOURCING
%&@f TSC GROUP

Employment Application

Acrobat Outsourcing is an equal opportunity employer dedicated to non-discrimination in all employment
practices, Acrobat Outsourcing selects the best qualified individual for the job based on job-related
qualifications regardless of race, age (40+), color, religion, gender, national origin, ancestry, marltal status,
sexual orientation, disability or any other status protected by applicable law.

Home Telephone ( % Lf’M ~T] 05 __Other Telephone ( )
Present Address @f@@ Hﬁ{ v} (Qf’ﬁ(/ AV&

Permanent Address, if dlfferent from prée; ddress:
Email Address ‘\ef u( /&Aj}Mﬂd =%

Position applying for: Ot)? sf\f\( @[’1 W\ﬁ, oo Z/ Salary desired: jD l§

v _
Are you currently registered with any staffing and/or employment agencies? If so, please list

Are you applying for: Full-time work? Yesg—No_ Part-time work? Yes___ No___
Temporary work, e.g., summer or holiday work? YesSZ _No___ From: To:

How did you find out about our open position? (Please check Fill in proper name of source):

Referral. [] Name of Referral Newspaper [ Job Fair [1 Agency O
Company Website [] Other Web Posting ;&/ Other Source [
Could you work overtime, if necessary? YesSe No__ If hired, on what date could you start working?

Piease keep in mind that schedules and shifts may vary depending on position and season. Additionally, the
hours may vary from week to week, dependmg on the company needs. Please list only the hmesldays you're
available to work below, :

SPECIFY SUNDAY MONDAY TUESDAY | WEDNESDAY | THURSDAY FRIDAY SATURDAY
HOURS
AVAILABLE
DAILY

. AM

| ogen ofEn | Ofew | ofe~ | OPPn [ope~ | ap

Do you have any vacations or extended leaves planned in the next 12 months? If 5o, please list dates: i

14750 BW 77 Court, Sulte 00 | Miamt Lakes, FL 33016
T 304.681.8800 « F305.4681.8804 » theservicecompanies.com
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The Service Companies

Have you ever applied to or worked for Acrobat Qutsourcing before? Yes_ Nog If yes, when?

Do you have friends or relafives working for Acrobat Outsourcing? Yes_=Nog If yes, please state name and

relationship

If hired, would you have a reliable means of transportation to and from work? Yegg No___
If hired, can you present evidence of your legal right to live and work in this country? Yesg

State age if you are under 18 __ . If you are under 18, hire is subject to verification that you are of minimum

legal age to work.
Are you able to perform the essential functions of the job for which you are applying? Ye@. No___

If no, 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. )

Pursuant to any and all Fair Chance Ordinances, we will consider for employment
qualified applicants with arrest and conviction records.

NAME OF SCHOOL CITY & STATE GRADE OR DEGREE DID YOU GRADUATE?
COMPLETED

\‘\e . V‘q‘f %Y , - CV[\/VU VA
g \fq yee L2l € %UA ‘5_ @(’?’4 Ag‘% u(’ Ve
Do you have any special li¢enses, certificates or spécial YES = /7
training? If so please list under “Special”. '

. W i}
Are you computer literate? If so, list software knowledge 7ES
under “Special.” ' )
Are you proficient with Point of Sales Systems? If, so please , @E/
{ list which ones under “Special.” YES

Do you have any other experience, training, qualifications
or special skills, which you feel make you especially suited

for work at Acrobat Outsourcing? If so, please list under YES
“Special.”

Special:

14750 Nw 77T Court, Suite 100 1 Miarni Lakes, FL 33014
T305.681.8800 » F 305.681.8804 = theservicecompanies.com
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List below all present and past employment starting with your most recent employer (last 10 years is sufficient), Account for
unemployment periods of three months or more,

Are you currently employed? Yeg No____  If so, may we contact your current employer? Yes®~. No___

Name and Address of Employerbu/ }4 VZ‘Z{ [.C & &‘eé(/yl/\ %W{V\O)

seice -/
Type of Business /% (L/ Telephone No. %6% 22 ? 7ﬂ JJ Supervisor's Name jl’\ VI Ll/f / l LKZ M/V\
Your Position and Duties /f,l 4":}) MW §8W[Cé‘/ 555»’5[06 Yy —

Dates of Employment: From WW Wﬁ pﬂ%@fﬁ/
Reason for Leaving: W@é& V\dy \/ e I/WO/ @\/ fé
Name and Address of Employer ﬂ\f Q( {s ’Le 57[6t mw&lj T;EVfQVV\

Type of Business & 5{U~ Telephone No. m ) ﬁ' I gt Supervisor's Name QL\[(L !;2 QQUQQ{@

Your Position and Dutles /,/r\ P f/}.@ p(/

Detes of Employment From@fw\ (ld ' Mﬁt\j 70 ’ é

Reason for Leaving: W\/‘@LX/ :

VName and Address of Employer DPQ@&( }U(Cé %‘d VMQA [‘Cd—/ %\[\/l Y’- if’5
6‘

Type of Business L}CC 66[ ‘G"l']efl\ec hope No. (b{ M 5 %Zf Supervisor's NameA’! (Son %rwn

YZEF Position and Duties ; E;’l\f \Q/{é{ r (63( "\’.(o L\\‘f\ T?/“«: l/) :

Dates of Employment: Fromﬁ\(\_ wk) jav\ % [7/

Reason fol’ Leaving: &{6@\)7 \l‘—{'\[l Le (,Uﬁe/ dd

([
Name and Address of Employer i t#——(,‘&ﬁl\/\(lp[z"av\ PO\V_ I;C '

Type of BusinessM t&iﬁhone No. % - l l %Zpemsors Name 6(‘462/(75{ b@(/é

$ATE0 NW 77" Court, Suite 100 | Miami Lakes, FL 33016
T 30%5.681.8800 = F 305.6817.8804 » theservicecompanies.com
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Your Position and Duties GW éfzfon IQF f@A@ (; / ot qr@qézkgf\/“‘

ates o I-;mpo ment: Fro &\f 70‘ M&IV ‘20‘7'
Dates of Employ [@‘"g'\,{'/] ; \DDWSILH? /af@QV GH' L(’QQSZU(C& \B'OWZZoC{

Reason for Leaving:

Have you ever been fired from any previous place of employment? If so, please explain: /() &

Have you obtained any special skills or abilities as the result of service in the military? Yes__ No:

if so, describe:

List below three persons not related to you who have knowledge of your work performance within the last

three years.

Name: Eme(‘goﬂ DCL&OV\ | Telephone No. /(0«) éﬂ‘f ‘?%Z‘

Address §qr\f\ ‘3_% 8// A/ .
Occupation: [ _ Qi‘{f W Relationship: '@‘( ftV\& Number of Years Acquainted: %

wne. V0 Hadda e, U, U722 3130
Address 2]1/\ @556 / M

7 — ‘ ! 5"
Occupation: /‘1 MW Relationship: Mﬂg_)l_m Number of Years Acquainted:;

Name: {LQX Mﬂ\%'e\‘)§ | Telephone No. Mﬂg)%q _-Z'S ﬁg’
Address % V\ 60-5 6‘/ f A' '
Cccupation: A'T,S"T M%HMQW Relationship: % f':VV\Qr W ﬂé umber of Years Acquainted: 75

TATSD NW FFS Court, Sulte 100 | Miamd Lakes, FL 33016
T 305.681.8800 « F 305.681.8804 - theservicecompanies.com




outsourcing
Your Hospitality Staffing Professionals

Attendnce Policy

The cost of absenteeism and lateness is difficult to estimate, no one can calculate the
cost of the burden this puts on others who have to do the absent person's work. Most people
will be late or sick at one time or another. But when short-term absences become more
" frequent, they might signal personal, medical, or job-related problems. '

it is your responsibility to notify your supervisor at least 24 hours prior to your shift of
any anticipated tardiness or absence. All tardiness or absences should be reported to the
Emergency E.ine at 800.236.2276 %2207. You should provide the general reason for your
absence, and 'und_erstand that excessive absénces and lateness will lead to disciplinary action.

Below is a breakdown of how infraétioﬁs will be measured. Any employee who
accumulates - more than three pomts |n a 90-day perlod can resuft in termination of
employment.

Tardy — Anybody not signed/ clocked-in by their start time. - ' 1 Point

Call OFf — Needing to be taken off a shift affér schedules are sent
out. Itis your responsibifity to request any desnred time offin 1 Point
advance.

LM Call-Out - -Failing to provide Acrobat with 24-hour notice

before missing a shift. .1 Points

No Call No Show— Failing to provide Acrobat with any notice 3 Points

before missing a shift.

Name: '\ﬁ?ﬁfﬁc& Neue% Date: é;-——25~—/7
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Insurance Carrier’s Name: rtegro 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 A0S

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

Unless exempt, the employee identified on this notice is entitled to minimum requirements 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 retallated against for using or requesting the use of accrued paid sick leave; and
c¢. Has the right to file a complaint against an employer who retallates or discriminates against an employee for
1. requesting or using accrued sick days;
2. attempting to exercise the right to use accrued paid sick 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 viclation 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 followmg applies to the employee identified on this notice: {Check one box) -
o 1. Accrues paid sick leave only pursuant to the minimum requirements stated in Labor Code §245 et seq. with no
-other employer policy providing additional or different terms for accrual and use of paid sick leave.
o 2. Accrues paid sick leave pursuant to the employer’s policy which satisfies or exceeds the accrual, carryover, and use
requirements of Labor Code §246.
0 3. Employer provides no less than 24 hours {or 3 days) of paid sick leave at the beginning of each 12-month period.
g 4. The employee is exempt from paid sick leave protection by Labor Code.§245.5. (State exemption and specific
subsection for exemption):

(G : s
AN A e\ e U

r W (PRINT NAME ofjﬁe) J
4 ZZ"
GNATURE of Employer F(epresentatlve) (SIGNATURE of Employee)
v 25719 | A

(Date) ' - ' (Date)

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 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 required by law within seven days of the
‘changes.

DLSE-NTE (rev 9/2014)
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NOTICE TO EMPLOYEE
Labor Code section 2810.5

Employee Name: Jdred NWW

Start Date:  09-95 - {4\

Legal Name of Hiring Employer: S.E Scher

Is hiring employer a staffing agency/business (e.g., Temporary Services Agency, Employee Leasing
Company; or Professional Emp_loyér QOrganization [PEO]7? oYes o No

Other Names Hiring Employer is "doing business as" (if applicable):
Acrobat Outsourcing

Physical Address of Hiring Employer's Main Office:
665 Third St. Suite 415, San Francisco, CA. 94107

Hiring Employer's Mailing Address (if different than above):

Hiring Employer’'s Telephone Number: 41 5'431 -8826

if the hiring employer is a staffing agencylbusiness (above box checked "Yes"), the following is the other entity
for whom this employee will perform work: '
Name:_\QT Twe dameda |, Sen div Ga , Suite Ly a4\
Physical Address of Main Office:
Mailing Address; __\t !
Telephone Number: umb -l QE“{\D

Rate(s) of Pay: & ‘(600 | Overtime Rate(s) of Pay: Q\‘; K MTU

Rate by (check box): V@Hour o-Shift o Day oWeek nSalary oPiecerate * o Commission

o Other (provide specifics):
Does a Wﬁtten agreement exist providing the rate(s) of pay? (check box). o Yes 0 No

If yes, -are all rate(s) of pay and bases thereof contained in that written agreement? o©Yes o No
Allowances, if any, claimed as part of minimum wage (including meal or lodging allowances):

(If the employee has signed the acknowledgment of receipt below, it does not constitute a “voluntary written
agreement” as required under the law between the employer and employee in order to credit any meals or lodging-
against the minimum wage. - Any such voluntary written agresment must be evidenced by a separate document.)

Regular Payday: FRIDAY

DLSE-NTE (tev 9/2014)
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The Service Companies

Please Read Carefully, Initial Each Paragraph and Sign Below

/f_" Z 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 omission or misstatement of material facts
on this application or on any document used t{o secure employment shall be grounds for
rejection of this application or for immediate discharge if | am employed, regardless of the
time elapsed before discovery.

| hereby authorize Acrobat Outsourcing to thoroughly investigate my references, work record,
education 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, | hereby release the company, my former employers and all other persons,
corporations, partnerships and associations from any and all claims, demands or liabilities
arising out of or in any way related to such investigation or disclosure.

/I hereby authorize Acrobat Outsourcing and its authorized representatives 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 files of any federal,
state, or local criminal justice and law enforcement agency and general public records history.

%erstand that if selected for hire, it will be necessary for me to provide satisfactory evidence
of my identity and legal authority to work in the United States, and that federal immigration
laws require me to.complete an |-9 form in this regard within three days of my hire date.

I%at Qutsourcing is an at-will employer. | understand that nothing contained in the

application, or conveyed during any interview, which may be granted or during my
employment, if hired, is intended to create an employment contract between me and the
company. In addition, | understand and agree that if | am employed, 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 company, and that no
promises or representations contrary to the foregoing are binding on the company unless made
in writing and signed by me and the company's designated representative. '

I hereby acknowledge that | have read and ysderstand the above statements.

- Date g —’Z5 “’/q

Applicant’s Signatur

14750 NW 770 Cowrt, Sulte 100 | Miami Lakes, FL 33016
T 305,681, 8800 « F 305.681.8804  theservicecompanies,com
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Your Hospitality Staffing Professionals mo : TR .
Grifl C@@ T@st _Score /40

- Multiple Choice Test (1 point each)

4 i} g How much time should you take to wash your hands with seap?
1 minute

b) 29 seconds L 53

c) Time does not matter, water temperature does . ‘
d) 5 minutes — 4 _ : E
02) The recommended temperature for your refrigerator is.... (,}(\j VWT C,‘\’Q{% @ W\ “ C{)U‘L
459F
2’ 500F SRSt M\GﬂW\’ fto ¢ RN |
- o provy oyl {W\ i5 m?jl"m/

d) 20¢F
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

_ 9/ The most important reason for having food handlers wear hair restraints is to
— a) Preventfood from getting into foed handlers’ hair .
b) Preventfood handiers from contaminating their hands by touching their hair o

Keep the food handlers’ hair in place ' : i
d) None of the above

: ( .5} Vifhich of these conditions requires immediate corrective action?

a) Packaged food items are stored at least 6 inches above the floor ' 5

b} lceis being used to cool beef stew in a shallow pan : R

ﬁ) Raw meats are stored on a shelf above reéady-to-eat egg salad in the walk -in cooier : L
d)-=Raw: Fish |s stored: above-rawschicken:in:the: walk—m freezer= i i :

C 8) - Bacteria_ grow best in the temperature “danger zone” which includes temperatures between?
a) 09F and 100¢F
b} 329F and 2209F
419F and 1359F
d} 399F and 178%F

7) After cutting raw chicken, what should be done before: the cuttmg board is used for sllcmg onlons for salad?
a) Clean the cutting board with a wet wiping cloth - : 7 _

b} Turn the board over and use the other side o e : ’ s

c} Rinse the board with running water s S ' 2
Wash, rinse, and sanitize the board priof to shcmg the onions s ' o -

3) WhICh of the following is NOT an approved methed to thaw potentlally hazardous foods?
in a microwave oven . :
During the cooking process
¢)  Under cool running water
d) On a ciean counter, at room temperature

C/g Wiping cloths stored submerged in a bucket of samtlzmg solutlon 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

Maintaining moisture on the wiping cloth

A

TEST_Grill Cook {rev. 2013.07.31)
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Grill Cooks Test

& 10) Food -handling gloves must be changed frequently and also:
— a} After handling garbage
b) After every break
c) After picking things up off the flaor
d}, Between handling raw and cooked foods
e}/ All of the above

’ &/ 1) A lJulienne is: '
a} tocutfoodinto 1 inch X 1 inch cubes

) A cocking method using high heat
To cut food into 1/8 X 1/8 slices
A rough cuttmg method producing oblong shapes

A ga]lon isequalto_ ounces
145
d) 128
/) How many cups are in a quart?
c) 6
8

f\ld) A chiffonade is:
— To slice an herb or leafy vegetable into thin ribbons
b} Tode bone a fish : .
- ¢} Another name for parchment paper e
d) To cook food in liquid, or at just below the hoiling point.

[5 : safe o
a) 145°F
b) 135¢F

¢} 1602F
d) 180°F

C}ﬁ) Which of the following explains the process 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 _
Cook gently in water that is hot but not boiling {1602-1802)
d) Submerge protein in boiling liquid to speed cogking time

@ } K arecipe calls-for 160z of mirepoix, how many ounces of onion, celery, and carrots do you need? -
8 oz of celery, 4 oz of onion, 4 oz of carrot _
b) 4 ozof celery, 8 oz of carrot, 4 oz of onion
c) 4 ozofcelery, 8 oz of onion, 4 0z of carrot
d) 2oz ofcelery, 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 food is browned
b} Process through which natural sugars in food become browned and flavorful whnle 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:

TEST_Grill Cook (rev. 2013.07.31)

HER. (]
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| Grili Cooks Test
E { ) 18} Which of the foliswing best describes the process of' Caramelization?
%b To cook quickly in a pan on top of the stove until food is browned
Process through which natural sugars in food betome 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 bolling water briefly, then |nto cold water to stop the cooking process

C?:O) \What temperature should chicken be cooked to?

———— a} 145%F

b) 1559F
' ((5)7 1659F
d) 175¢F

\D 21) What temperature shouid ALL ground meat be cooked to?

1452F
1559F
¢} 1659
d) 1759F

What temperaiure should fish be cookad to?
a) 1459

b, 155¢9F.
c) 1659F

d} 175¢F -

23 What is a roux and what is it used for? (2 omts}
C W5 a St SFO\F gt«w\bo made codh Okmh

F(@points)

e

25) What are the 5 mother auces? {5 pomts)

1. wmﬂ,’c s
2. AW df‘ﬁv\
3.
y 4

;ZﬁtWhét does it mean to season a grill and why is this process important? (3 points}

;ﬂ What are the ingredients in Holandaise sauce? {5 points)

TEST_Grill Cook {rev. 2013.07.31)
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Your Hospliality Staffing Pr@f%sﬁmats

eutﬁaurcm '
Dishwasher Test SC@H“@ /10

.._é_:n

£

After washing wur hands, which item shuuid be used to dry them?

a) Clean apron : . ,

b} Sanitized wiping cloth - - : g\ .
é) Single use paper towel ' /X

d} Common used cloth :

While washing dishes by hand, which item sihould y@u wear?
a) Cutting glove

b) Oven Mitt

@5 Rubber glove

d} Nothing

Whenr: shoufd you wash your hands?

a) Before you start work

b} After handling non-food items {garbage, money, cleaning chemicals)
c).. After using the restroom

@ All of the above

If you nead to move & hedvy load; you should PULL and not PUSH the object.
True |
b} False

Which of the following could you be at risk for getting bumed from?
a) Steam frombollingpots. . .~
b} Hot liquids {coffee, soup, tea) _________

c) Hoteqmpment (ovens pots, chaffingd|shes) _. S

8)

dj. Harsh chemicais
Alt-of the above
All work-related injuries, accidems ori illnesses should be rep@rted immediately to the supemsor on aﬁuty

- True
} False

What should you do i you spill liguids or see a liguid spill?
a) Leave it for someone else to clean-up
), Wait until the end of your shift to clean it
"Flag the spili and clean it lmmedlateiy
d) Notsure

When handling hot items you shoulid?
a) Wear rubber gloves
b} Noneed to wear anything

Use an oven mitt or dry cloth towe!
d) Nothing

)/ff you are using a three- mmpartment sink fur cleaning and sanit:zmg, the second sink is used for?

a) Rinsing

b} Scraping
Washing
Sanitizing

3}0}/ What is the proper method for cleaning and sanitizing stationary equipment?

Spray with a strong cleaning solution and wipe with a sanitized cloth

@\ Spray with a sanitizing solution, then rinse with clean water and dry

¢} Wash and rinse, then wipe or spray with a chemical-sanitizing solution
Brush off loose soil with a clean cloth, then wipe with a sanitizing solution .

TEST_Dishwasher (rev. 2013.07.31)
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Prep Cooks Test
Multiple Cholee (1 point each) s EC

._& y A galion is equal to ounges ' 1\'
A 56 - VARANE
145 N

b.
© 32

d.. 128 . o
——&f esclun are what type of vegetable?

Roots
b. Beans
¢. Salad Greens

% d. Spices
i 3) What does the term braise mean?

. Sear quickly on both sides
@ Slowly cook in covered pan with little llqu:ci
¢.  Cook on high heat and qu;ckly o
d. Slowly cook in SEmmermg water L

'/Qﬁ At what internal tempemtzum musit chscﬂtem l'@e m@k@d 50 that n& is sa}fe t@ eait?_'

a. 155 degrees F
b. 165 degrees F
175 degrees F - - LI
185 degreesF
———_&\) H@w do you blanche wegetabﬁes?
immerse fora short time in boiling water
b Cook lightly in butter over med heat
¢ Soak in cold water overnight '
d. Rub with salt before cooking
._LL &) Which of the fol E@wung mgredzarx%s we:ufd wu p&ck befofe maasur&ng?
a. Olive Oil
b, Salt
@ Brown Sugar
d.  White Sugar
7)  What s Al Dente?

Firm but nbf,ha_rd
b, Soft o the touch

¢.  Veryhard
d. Verysoft
— MG Food should be left out no more than
@ 2hours :
.b. 3 hours
¢. 4 hours

d. 5hours

score \1./20
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Prep Cooks Test

c' 8)  Which is the improper way to thaw frozen food?
a, Inthe fridge
b._Inasink with cold water
On the counter
_d. [nthe microwave

A\M} Which of the following can you use to put out a grease flre?

" Baking Soda

b. Baking Powder

¢.  Flour

\S d, Water h
11) What is the temperature rangs of the danger one?

25-135
40-140

¢. 50-160

d. 30-130 .

12} Which of the following is listed fmm smallestto Iargest?
a. ~ Dice, chop, mince
-b. Mince, chop; dice
¢.  Chop, dice. Mince

(/ ! Mince, dice, chop S |
3) Which direction should pan handles be tumed while capking on the stove?. . ..

a. Over the fire at all times
Turned towards you for better control
@' Turned towards the right or left at all times .- -
d. Overthe countertop atall times e
(/ 14) Wheh you pum:h something, you cpok it wﬁtka what'-‘ o

a. Noodles
b. Vegetables
Liquid

d. o
___EL Which spoon Is used 1o remove fat from soups and stews
a. Basting Spoon ’
b, ladle
€&  Slotted Spoen

d. Portion Spoon
_Cl ;cé} Which of the following means to coak in 2 small amount of fat?

a. Season

bh. Sauté.
Broil

d.” Boil

a, Fry

TEST_Prep Cook (rev. 2015.04.16)
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1,7( What is a Julien cut?
a. Food cutinto long thin strips, matchstick
b. Food cutinto long thin strips then turned and cut into a 1/8' dice
t. Food diced into finely chopped and uniform pieces -
Cutting and peeling into oblong seven sided football like shapes
lﬁ{ T8 cook a food in a pan without browning over fow heat un#i the item softens and releases molsture.

Sweat .- '
b. Boil '
% Roast’
d.  Gril

Fill-in the Blank {1 point each

S( Oe’? are the basm seasonmg ingredients for all savory recipes.

20) ; ﬁ ( E v 1 to cutinto very small p:eces when uniformity of size and shape is not important.

TEST_Prep Cook (rev. 2015.04.16)
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