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Server /35 % | Bartender /30 %
Prep Cook ] [ /P9 US % | Barista /10 %
Grill Cook 30/40 1S % | Cashier /10 %
Dishwasher /10 % | Housekeeping /16 %

training as a cook?

Tell us about y:ou'r_- fomiat:

Tell me about your kmfe
handhng sk1lls? i

Expenence in Food Serwce/ Hosprtalrty
Telt me about a timeyou | LR

- made a mistake while Al
prep ring ingredients. How Eo
did u correct it and what | L

‘ Bistro White

Other:

P.0.S. Experience: Y / [N

X_/ "Chef Coat

Black Bistro Chef Pants < &
. Tuxedo % Knives - | Kvi1#¢
 1/2 Tuxedo __ BlackPants (19
| Black Vest —_ Non-Slip Shoes  [< ;-
| Long Black Tie __ BowTie

details:

| Acrobat Academy

Lead Academy
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