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Interview Note Sheet

Cook
Name T, e | Interviewer: A0 B !
Date: l ; /’U”[q Rate of Pay: / ﬂ lﬁﬂi /
Position (s) Applied fort ' Referred by:
@[@p, (oole CeC L

Server T /35 : % Bartnder /30 %
Prep Cook /15 % | Barista /10 %
Grill Cook /40 % | Cashier /10 %
Dishwasher /10 % | Housekeeping _ /16 %

- Workeol es
Cool oo
@nor@'l\f’l@/

Vi ew/

tn Mo w%a}ﬂ _

W kind
o prepp

Full-Time

Part-Time

alread Y [Jf %;?

P.0.S. Experience:

Bistro White
| Black Bistro
| Tuxedo
1/2 Tuxedo
Black Vest
| Long Black Tie

Other;

e

____ Chef Coat
_____ Chef Pants
Knives
Black Pants
_ Non-Slip Shoes
____ BowTie

Acrobat Academy

Lead Academy
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outsourcing

Your Hospitality Staffing Professionals
665 Third St., Suite 415 « San Francisco, CA 94107

First and Last Name: C\A/qu\d,(‘ Jﬂ(}u@
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Your Hospltality Staffing Professionals Prep Cooks Test

Mulktiple Choice (1 point each)

& 1) Agallonis equal to ounces

a. 56
b. 145
c. 3
oD
— =2} Mesclun are what type of vegetable?
a. Roots

b. Beans
() Salad Greens

L 7 Spices . [/{S- /2")

K hat does the term braise mean?
Slowiy cook in covered pan with little liquid

W

a. Sear quickly on both sides

b

c. Cook on high heat and quickly

Slowly cook in simmering water
L GA:what internal temperature must chicken be cooked so that it is safe to eat?
a. 155 degrees F
@ 165 degrees F
c. 175 degrees F
)\ . 185 degrees F
5) How do you blanche vegetables?
aJ) Immerse for a short time in boiling water

b. Cook lightly in hutter cver med heat
c. Soakin cold water overnight

d. Rub with salt before cooking
_QL 6) Which of the following ingradients would you pack before measuring?
a._ Olive Oil
b. Salt
¢.  Brown Sugar

%S: @ White Sugar
7) What is Al Dente?
Firm but not hard

b. Soft to the touch

¢. Veryhard
/ d. Verysoft
8 odd should be left out no more than
@ 2 hours
b. 3hours
c. 4hours
d. 5 hours

Score <7 /20
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Your Hospitality Staffing Professionals

Prep Cooks Test

- 7 X9} Which is the improper way to thaw frozen food?
—
a. Inthe fridge
b. Inasink with cold water
c. Onthe counter
d. Inthe microwave

M 10} i ollowing can you use to put out a grease fire?
Baking Sqd _

a.
b. Baking Powder
¢. Flour

QD d. Water -
11} What is the temperature range of the danger zone?

a. 25-135
b. 40-140
S ——
t. 50-160 -
wf}, 30-130
Q‘ Which of the following is listed from smallest to largest?
e a. Dice, chop, mince 5

k. Mince, chop, dice
? @ Chop, dice. Mince
d,~"Mince, dice, chop
}3‘) Which direction should pan handles be turned while cooking on the stove?
a. Over the fire at all times
b. Turned towards you for better control
¢. Turned towards the right or left at all times

/" Over the countertop at all times
14Y When you poach something, you cook it with what?

a. Noodles
b. Vegetables
c. Ligquid

Which spoon is used to remove fat from soups and stews

a. Basting Spoon -

b. Ladle -

Slotted Spoon -~

Portion Spoon 2

Which of the following means to cook in a small amount of fat?

C.

a. Season
b. Sauté
c. Broil

d. Baoil

e. Fry

TEST_Prep Cook (rev. 2015.04.16)
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Prep Cooks Test

Your Hospitality Staffing Professionals

i !b )Z‘]ﬁ)t is a Julien cut?
a. Food cut into long thin strips, matchstick
Food cut into long thin strips then turned and cut into a 1/8 dice

b.
c¢. Fpod diced into finely chopped and uniform pieces
/Cuttlng and peeling into oblong seven sided football like shapes

@ To cook a food in a pan without browning over low heat until the item softens and releases moisture

eat bt

C. Roast"
d. Grill

Fill-in the Blank (1 point each)

& b&DJ are the basic seasoning ingredients for all savory recipes.

19)
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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NOTICE TO EMPLOYEE
Labor Code section 2870.5

Employee Name: (‘ Ulﬂ(«’(l NOQ/'
Start Date: (o /15/'7%("\

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 Employer Organization [PEO])? # Yes o No
Other Names Hiring Employer is "doing business as" (if applicable): '
Acrobat Cutsourcing

Physical Address of Hiring Employer’s Main Office:
665 Third St. Suite 415, San Francisco, CA. 84107

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

Hiring Employer's Telephone Number: 415-431-8826

If the hiring employer is a staffing agéncy/business (above box checked "Yes"), the following is the other entity
for whom this employee will perform work: _
Neme: _ Acsrdned Ok scurcing - The. %’ . G rCln;,n!()%
Physical Address of Main Office: {§7] ‘T‘*‘fw Aloume de Dhe. h(” Seendo =, C A G5k
Mailing Address: 571 The Alam=ds Ste 110 Sam Am=e, CA O e
Telephone Number: Gfi’ U"‘ﬁ @%@S*’GWTL ' | -

Rate(s) of Pay: B 1[1/l/l / Overtime Rate(s) of Pay: & 75%. S’/LV/

Rate by (check box): @ Hourr o Shift- cDay o Weék o Salary oPiecerate o Commission

o Other (provide SpeC|flcs)

Does a written agreement exist providing the rate(s) of pay? (check box) [ﬂ/\/’es o No - '
If yes, are all rate(s) of pay and bases thereof contained in that written agreement? Yes o No

Allowances, if any, claimed as part of minimum wage (including mea! 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 {o credit any meals or lodging
against the minimum wage. Any such voluntary written agreement must be evidenced by a separate document.)

Regular 'Payday; FR&DAY

DLSE-NTE (rev 9/2014)
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Insurance Carrier’s Name: York Risk Services

Address: 1390 Willow Pass Road, Concord, CA, 94520
Telephone Number: 866.391.9615
Policy No.: NSWCC-0000101

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 qumrements for pa1cl 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 retaliated against for using or requesting the use i accrued paid sick leave;-and
c. Has the right to file a complaint against an employer who retaliates 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 viclation of Article 1.5 section 245 et seq. of the California Labor Code;
4. cooperating in an investigation or prosecution of an alleged violation of this Article or opposing any policy |
- o7 practice oract that is prohibited by Article 1.5 section 245 et seq. of the California Labor Code.
The following applies to the employee identified on this notice: (Check one box)
rr 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 [eave,
0 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.
0 4. The employee is exempt from paid sick Ieave protection by Labor Code §245.5, (State exemptlon and specific
subsecuon for exemption):

A

Nooc. H

{PRINT NAME of Employe representatlve) | {PRINT NAR}IEWyee)
(SIGNATURE o/xymepresentatwe) (SIGNATURE mﬂn li @
Y, | [0 i 1

@' _ ﬁAnf\(’Lt N Y%

(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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Your Hospitality Staffing Professionals

Aftendance Policy

The cost of absenteeism and fateness 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 cne time or another. Buf .when short-tecm absences become more
freguent, they might signal persanal, medical, or job-related probiems.

It is your responsibility to notify your supervisor at least 24 hours prior to your shift of
any anticipated tardiness or absence. All fardiness or absences should be reported to the
Emergency Lline a1 300.236.2275 ¥2207. You should provide the genaral reason for your

atsence, and undersiand that excessive absences and lateness will tead to disciplinary action.

Below is a breakdown of how infractions will be measured. Any employee whe

accumulates more than three points in a 90-day period can result in fermination of
employment. s

Tarly - Anybody not signed/ clocked-in by their start time.

1 Point
Ca¥ OF — Needing to be taken off a shift after schadules are sent
O It is your responsibility to request any desired time offin 1 Point
agwance.
L Call-Out — Faiting to provide Acrobat with 24-haur notice : 1 Points
before missing a shift. ' '
Mo Call No Show — Failing to provide Acrobat with any notice, 3 Points
before missing a shift. '

Signature: | ' Q/XMS
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