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{ ¥ ACROBAT OUTSOURCING
i

b TSC GROUP

Emplbyment 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, marital status,
sexual orientation, disability or any other status protected by applicable law,

Full Name ﬁ Uﬂ : R\j\\ﬂﬂ' bOLf C Da: ‘ _ a1 [ ‘q
Home Telephone (a{”s (\l 2 - ) b ) L Other Telephone ( )
Present Address 9-39\ E)wd;/_ S“f" LA l') Y ?ZJ

Permanent Address, if different from present address:

Email Address (A h\‘ﬂﬁbﬂ ?-/{Q, VYl h el C \Mmhv:Dn Cpmm

- \ : : i HhiE 2l [
Position applying for; TV OV + D € 4‘% \"\faug’f-a%m&{éalary desired: | & D 0 Q;quo h.r ,

V
Are you currently reg1stered WItE@any sta#fﬁﬁg and/or employment agencies? If so, please list

\ R

Are you applying for: Full-time work? Yes}(‘_ No__ Part-time work? Yes__ No___

Temporary work, e.g., summer or holiday work? Yes___ 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 [ Agency [
Company Website [X] Other Web Posting []  Other Source []
Could you work overtime, if necessary? YesXNo_ If hired, on what date could you start working?

Please keep in mind that schedules and shifts may vary depending on position and season. Additionally, the
hours may vary from week to week, depending on the company needs. Please [ist only the times/days you're
available to work below,

SPECIFY SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY
HOURS
AVAILABLE
DAILY

0 Uam (Lo [poam |lam ham De”

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

~

14750 NW 77'" Court, Suite 100 | Miami Lakes, FL 33016
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Have you ever applied to or worked for Acrobat QOutsourcing before? Yes_ No X If yes, when?

Do you have friends or relatives working for Acrobat Outsourcing? Yes;x_ No___ If ves, please state name and

relationship TQI’L \ ¥‘\ KA nﬂb@ u\@

if hired, would you have a reliable means of transportation to and from work? YESV_ No____
If hired, can you present evidence of your legal right to live and work in this country? ' Yesg_ No__
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? Yesx No___

If no, describe the functions that cannot be performed. (Note: We comply with the ADA and consider reasonable

accommodatric]m ‘Teasures that may be necessary for eligible applicants/employees to perform essential functions.)

A

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

Q/L/Ll \ N4V
)

NAME OF SCHOOL CITY & STATE GRADE OR DEGREE DID YOU GRADUATE?
YYieveed ‘Hﬁﬂfh WLGU(@, Ch COMPLETED | 3 Uc s
SanIpquin (plla Ikt \ & ¢
o dpqeun ptlege | Clpckton Ca mos Nno
Do you have any special licenses, certificates or special b,
O ) w - if" YE NO
training? If so please list under “Special”. @
Are you computer literate? If so, list software knowledge : @:S) NO
under “Special.” .
Are you proficient with Point of Sales Systems? If, so please YES &
list which anes under “Special.” @) =2 .
Sle, IS
Do you have any other experience, training, qualifications )
or special skills, which you feel make you especially suited @ NO
for work at Acrobat Outsourcing? If so, please list under
“Special.”
Special: . -C R ' . .
Sex Vv S (- é" Lzador<id i L priang Corti i cpdes
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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? Yes__ Nox_ If s0, may we contact your current employer? Yes _ No

Name and Address of Employer f ’\ ) ;p"'

Telephone No.  ( ) n /‘ﬂ Supervisor's Name n Iﬂ

Type of Business

Your Position and Duties T) ]

Dates of Employment: From)q }ﬁ To n / A

Reason for Leaving: r) )

Name and Address of Employer @f}m .gf’thSS é‘l’i’.ﬁ)bﬁ.i:’) &O n ‘HJ?W Tﬂ(umch lﬂ&”:“i’ COI
Ljeu
Type of BOUJS‘»?:;S 'FL(,( Telephone No. { Supervisor's NameM\Cw mp,l ‘n()l_
ur Position and Duties S@LQ/[ '&& Y, CR . biﬂﬂ + QS’/M”] A h 6‘%’\:‘(\7}"3"\
“é’m t o€ e Nouse duaarning SexviCe | Spup Statin (

Dates of Employment: Fror?l l ] :k ‘Toq /)6]

Reason for Leaving: Y1Q Yl \S{,

Name and Address of Employer HZ) AAY S D&P])“‘r

Reail Nelszyy
Type of Business Telephone No. ( Supervisor's Name 'P\A/]T)Tj\’)ﬁk '
Your Position and Duties C’)"I @,“'ffr CA-.Sh j\*P i &  u<lomer %__y T i,

1213

Dates of Employment: From /)

Ny L
Reason for Leaving: IV{L(’)( aHDm
Name and Address of Employerl/l/ﬂ' { Ve rSﬂL“L Q& }[’LL ?ac\‘Cl C_.

ool
Type of gﬁessw Telephone No. [? “ﬂ’ ) %[[ . 1 l V"z Supervisor's Name Di)h L‘&@,

14750 WW 77" Court, Suite 100 | Miami Lakes, FL 33016
T 305.681.8800 « F 305.681.8804 » theservicecompanies.com
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Your Position and Dutles(\ﬁ.g’/’lf\ Q/’( QVQO [(”Q\L \ s QDDJC \F\ ™M Q—Pé’ﬂ(/(_
Qoo 8%

Dates of Employment: me ( To / / S.
Reason for Leaving: Qt‘—’/ bC&Ih DA

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

Have you obtained any special skills or abilities as the result of service in the military? Yes OK

If so, describe:

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

three years.

Name: ’F\]n B’ér Qﬂ% Telephone No. %q 5_) eﬁ _'Li F)%S
Address é\lw C/H’V\ (R

Occupa%nwpwu =7 Relaticmship;SML WU’S—Df Number of Years Acquainted: ?D

Name: m i C‘W\Q,M& H\A-\‘ D(fu n S Telephone No. @Oéi ) L}O?’Q égg
Address Q Jk K«lﬁ/ﬂd éﬂ .
Occupation: W‘P Relationship:édkb r&f’ Number of Years Acquainted:a-’

Name: L"l =) Rx ﬁkl f’\$ Telephone No. 9 OC?) 36{ O- QQBS
Address SA/D(' K\(/?)n C-ﬁ

Occupaticm.“)‘n )")0\’)’\_9. Card Relationship.(() L(.)Drk:?/ﬂf Number of Years Acquainted: 5

14750 MW 77 Court, Suite 100 | Miami Lakes, FL 33015
T305,681.8800 « F 305,681.8804 « theservicecompanies.com
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Please Read Carefully, Initial Each Paragraph and Sign Below

'im { hereby certify that | have not knowingly withheld any information that might adversely affect

A

o

X'\

Ln

Applicant’s Sighatu Date

my chances for employment and that the answers given by me are true and correct to the best
of my knowledge. | further certify that 1, 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 to 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 autharize Acrobat Qutsourcing 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.

| 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.

| understand 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.

Acrobat OQutsourcing 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 ne
promises or representations contrary te the foregoing are binding on the company unless made
in writing and signed by me and the company's designated representative.

| hereby ac wledge that | have read and understand the above statements.

W, __— Io]21l(4

14750 NW 77™ Court, Suite 100 | Miami Lakes, FL 33016
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NOTICE TO EMPLOYEE
Labor Code section 2810.5

Employee Name:_ P\mmﬂ\goj@ J @M K@r\w

Start Date: \0 2 2/1 l 0‘

L egal 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 [PEQ])? aYes u No

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

Physica! Address of Hiring Employer's Main Office: _
303 Hegenberger Road Suite 300, Oakland, CA. 94621

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

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

If the hiring employer is a staffing agency/business (above box checked "Yes"), the following is the other entity
for whom this employee wiil perform work:

Name:

Physical Address of Main Off_ffﬁe:
Mailing Address: VL as 2
A\W

o

Telephone Numbeg

Rate(s) of Pay:M] WIP

S Vidlv) @O0l el e ngFggcé(s) of Pay:

Rate by (check box): oHour o Shifv Mm Day oWeek oSalary o Piece rate o Commission
o1 Other (provide specifics).

Does a written agreement exist providing the rate(s) of pay? (check box) o Yes o No
if yes, are all rate(s) of pay and bases thereof contained in that written agreement? oYes o0 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 jodging
against the minimum wage. Any such voluntary written agreement must be evidenced by a separate dogyment.)

Regular Payday: FRIDAY

DLSE-NTE (rev 9/2014)



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

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 acerue 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 of accrued paid sick leave; and
¢. 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 violation 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
or practice or act 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)
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.
A 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.
3. Employer provides no less than 24 hours {or 3 days) of paid sick leave at the beginning of each 12-maonth period.

4. The employee is exempt from paid sick leave protection by Labor Code §245.5. (State exempt;on and specific
subsection for exemption);

o o

resentative

(SIGNA“Hﬁ{E of Emﬁh'}yer Representative) (SIGNATURE of Employee)
1|24 /Dl&? /19

(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, uniess 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)



Name: Kachel Aléimboxzc

Interview Note Sheet
General

" Applicant Information

Interviewer: K_,S . ,
bate: {0 [7(/]/] Rate of Pay: 4] Mgaet § 00
Position (s)'Applied for: Referred by
SEANLY, PY@P [,{)D|/,’ @W“ LDOL- DC W“’%
5 /3 %8B d /3
erver 24735 (4 ar’.cen er 0 % j e
Prep Cook /5 26 75 % | Barista - /10 %
Grill Cook Zf40]  [§ % | Cashier /10 % .
Dishwasher /10 % | Housekeeping /16 % Part-Time

}ﬂl‘nl
ﬁ%ﬁw—ed -

Servay”

Oa)wm

ﬁrz

Eﬁ w/ &h/bw of /’Z/"C‘”["LC’

" Relevant Experience & Surﬁm‘ary_ of S_t_rehgths '-

n Food Srvice/ Hospitality

“Co\,ﬁcw j""’% Ib
¥ //es /
. MRl Jrey? P

%/4 i)

(A%

Cert1f1cat10ns (If any)

Bistro White

Black Bistro

Tuxedo

1/2 Tuxedo

Black Vest

| Long Black Tie
Other:

P 0.5. Experience: Y / N
S Transportatwn _

Umforms Owned

details:

- Recommendations:

Chef Coat
" Chef Pants
Knives

Black Pants
Non-Stip Shoes
Bow Tie

Acrobat Academy

Lead Academy

T

i

LA
Nt

7 O_thér Lang[jégés Sﬁoké_n:

A







&

&

Name QA Cﬂu,P ‘Akmﬁ J.N Lf .

Servers Test

Multiple Choice

1

2)

Food is served on what side with what hand?
On the left side with the left hand

b) On the feft side with the right hand

¢} Onthe right side with the left hand

d) On the right side with the right hand

Drinks are served on what side with what hand?
a}  On the left side with the left hand

b} Ontheleft side with the right hand

¢} Onthe right side with the left hand

}*f On the right side with the right hand

3)

Food and drinks are removed on what side with what hand?
a) On the left side with the left hand
b} Onthe left side with the right hand

- ¢} Onthe right side with the left hand

4)

3)

6}

}}/ On the right side with the right hand

What part of a glass should you handle at all times?
3 The stem

b} The widest part of the glass

¢} Thetop

When you are setting a dining room how should you set up your tablecloths?
a) Neatly and evenly across the tables

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

¢} The chairs should be centered and gently touching the table cloth

d) Allof the above

If you bring the wrong entrée-to a guest what should you do?

Store” ?[/ 35

by

a) Go back into the kitchen and patiently wait in fine behind the rest of the servers until it’s your turn

b} inform the guests that you will bring the correct entrée once everyone else in the dinn

¢} Tryto convince the guests to eat what you brought them

ing room is served

d) Go back into the kitchen to the front of the line and inform the expeditor that you need a different entrée

Niatch the Correct Vocabulary

:D Scullery - A.  Metal buffet device used to keep food warm by heating it over
E_’_ _ warmed water
L. Queen Mary B. Style of service where food is prepared or served individually at the

ﬁ. Chaffing Dish
S

dinner table to fit the customer’s specific taste
and pepper for salad or handing out bread to each patron}
French Passing C. Used to hold a large tray on the dining floor

(i.e. providing dressing

= ) . D. Area for dirty dishware and glasses :
. Russian Service E. Large metal shelving unit for prepared food to be held or for dirty
£ . Corkscrew trays to be stored .
F. Used to open bottles of wine
C. E Tray lack G. Style of dining in which the courses come out one at a time

TEST_Server (rev, 2013.07.31)



Score - /35

Match the Number to the
Correct Vocabulary

Dinner Fork

5 Tea or Coffee Cup and Saticer

Dinner Xnife
"D, WineGlass (Red)
c_:i___ Salad Fork
%'---Sewice-f-’late _
{ ! _  Wine Glass (White}

O Napkin

Bread Plate and Knife
Name Place Card
Teaspoon

Dessert Fork

Soup Spoon

( )
L
12
i3
3
7’2{ Salad Plate

Water Glass
Fill in the Blank
7 The utensils are placed _'A inch {es} from the edge of the table.
2. Coffee and Tea service should be accompaniad by what extras? 5 / e

Synchronized service is when: .
}A\l hat is generally indicated on the name placard other than the n_ame? —D‘LbLa n/(,'l-%‘n l_)ifj/
5. The Protein on a plate is typically served at what hour on the clock? LQ

/5./ if a guest asks for a specialty dinner [i.e. Gluten-Free or Vegetarian) you should do what immediately?

Rrovide, o Sf;a:/m.o mm%/\w\ axe Y'&AV)/L@J(%TB}_

TEST_Server (rav. 2013.07.31)
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Grill Cooks Test Scorezﬁ’ /40

Multiple Choice Test (1 point each)

. []
1} How much time should you take to wash your hands with soap? /?g /
a} 1 minute 0
b) 20 seconds
¢} Time does not matter, water temperature does

f d) 5 minutes
{ J 2) The recommended temperature for your refrigerator is...

a) 45°F
b) 509F
409F
d) 209F
( 9 3) Food handfers must always wash their hands

a) Before starting work

b) Switching between handiing raw and ready-to-eat food
¢} After going to the restrooms .

d) All of the above

C/ 4) The most important reason for having food handlers wear hair restraints is to
a) event food from getting into food handlers’ hair ‘

Prevent food handlers from contaminating théir hands by touching their hair
¢} Keep the food handlers’ hair in place

d) None of the above
Q/\ 5) Which of these conditions requires immediate corrective action?
a) Packaged food items are stored at least 6 inches above the floor
. b) Iceis being used to cool beef stew in a shallow pan
c) Raw meats are stored on a sheif above ready-to-eat egg salad in the walk-in cooler
d) Raw fish is stored above raw chicken in the walk-in freezer

Q__ 6) Bacteria grow best in the temperature “danger zone" which includes temperatures between?
a} 02F and 1002F

b) 329 and 220¢9F

¢} 41fF and 135¢F

d} 399 and 178¢9F

D 7) After cutting raw chicken, what should be done before the cutting board is used for slicing onions for salad?
a) Clean the cuiting board with a wet wiping cloth
b} Turn the board over and use the other side
c) Rinse the board with running water
D d) Wash, rinse, and sanitize the board prior to slicing the onions
8)

Which of the following is NOT an approved method to thaw potentially hazardous foods?
a) Inamicrowave oven

b} During the cooking process

¢} Under cool running water

C j (@ d) Ona clean counter, at room temperature

9} Wiping cloths stored submerged in a bucket of sanitizing solution are for:
Wiping spills only
b}  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

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}l 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

11) A Julienne is:

a} tocut food into 1inch X 1inch cubes

b) A cooking method using high heat

¢) Tocutfoodinto 1/8 X 1/8 slices

d) Arough cutting method producing oblong shapes

D 12) Agallon is equal to ounces

a) 56
b} 145
c) 32
d) 128

D 13) How many cups are in a quart?

14)

ﬁ 15) Potentially hazardous hot foods must be maintained at an internal temperature of

a) 2
o
c) 6
dy 8

A Chiffonade is:

a) Toslice an herb or leafy vegetabie into thin ribbons

b} To de bone afish

¢} Another name for parchment paper

d} To cook food in liquid, or at just below the boiling point

or higher to be

safe

;%/fo,se F
1352 F
c) 1602F
d) 180eF

C 16} Which of the following explains the process of poaching?

@ 17)

a) Poke pouitry on the thickest part in order to make sure it’s tender
b) To cook food in an oven that has reached 3502 F

c) Cook gently in water that is hot but not boiling (1602-1802)

d) Submerge protein in boiling liquid to speed cooking time

If a recipe calls for 160z of mirepoix, how many ounces of anion, celery, and carrots do you need?
a} 8oz ofcelery, 4 oz of onion, 4 oz of carrot
b) 4oz of celery, 8 oz of carrot, 4 oz of onion
¢} 4ozofcelery, 8 oz of onion, 4 0z of carrot

d) 2oz of celery, 10 oz of carrot, 2 oz of onion
a- 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 while cooking

¢) Cooking method by which food is brawned In fat, then cooked, tightly coved, in liguid 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)
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Grill Cooks Test

8 19) Which of the following best describes the process of Caramelization?

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 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

Q 20) What temperature should chicken be cooked to?
——— a) 145%
b) 1559F
¢) 165
d} 175¢eF

21) What temperature should ALL ground meat be cooked to?
a) 145%F
/pf/issgr:
¢} 165%F
d) 175%F

-’q 22) What temperature should fish be cooked to?
a) 1459F :

b} 1559F

¢) 165%F

d) 1759F

e 23} What is a roux and what is it used for? (2 points)

v Hour ¢ Gurtler) Yo Titton Sonps > Qamces

24) What is the process of making clarified butter, and why is clarified butter used? (3 points)

9 TD vemove $at

25) What are the 5 mother sauces? (5 points}
1.\Velpn
2. Qaw Haomel
3. o
pllandaise
6 a7 5pang e
5o Mo

/l/ 26) What does it mean to season a grill and why is this process important? (3 points)

Sprag th pam (o et e Spode Apnt Shck

27) What are the Ingredients in Hollandaise sauce? {5 pointg)

CZ@{( L)lo) t/ @) , /rHfo/ L 2 QN \BL/L./{ (e,

Y

TEST_Grill Cook (rev. 2013.07.3 1)
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Prep Cooks Test Score / S /20
Multiple Chaoice (1 point each)

_b___ 1) Agallonis equal to ounces ?g‘

4. 56
b. 145
c. 32
:! d. 128
2) Mesclun are what type of vegetable?
a. Roots
b. Beans

c. Saled Greens
% d. Spices
—~ 3} Wwhatdoesthe term braise mean?
a. Sear quickly on both sides
b. Slowly cook in covered pan with little liquid
¢. Cook on high heat and quickly

d. Slowly cook in simmering water
&_ 4} At what internal temperature' must chicken be cooked so that it is safe to eat?
a. 155 degreesF
b. 165 degrees F
c. 175 degreesF
Q d. 185 degrees F
5) How do you blanche vegetables?
#. Immerse for a short time in boiling water
b. Cook lightly in butter over med heat
¢ Soakin cold water overnight
Q’ d. Rub with salt before cooking
2 &) Which of the folldwing ingredients would you pack before measuring?
a. Olive Oil
b. Sak
c. Brown Sugar
'pv d. White Sugar
7}  What is Al Dente?
a. Firm but not hard
b. Softto the touch

¢.  Very hard
F\ d. Very soft
8) Food should be left out no more than
a. 2 hours
b. hours
4 hours

d. 5hours
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Qg'_si‘

Which is the improper way to thaw frozen food? -

. a.  Inthe fridge

10

—

B 11)

— 13}

= 14)

&15)

S 1 |

b. Ina sink with cold water
¢. Onthe counter
d. Inthe microwave

Which of the following can you use to put out a grease fire?
a. Baking Soda
b. Baking Powder

c. Flour

d.  Water

What is the temperature range of the danger zone?
a. 25-135

b. 40-140

c. 50-160

d. 30-130

Which of the following is listed from smallest to largest?
a. Dice, chop, mince

b. Mince, chop, dice

c. Chop, dice. Mince

d. Mince, dice, chop

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

c.  Turned towards the right or left at all times

d. Over the countertop at all times

When you peach something, you cook it with what?

a. Noodles

b. Vegetables

c. Lliquid

d. ol

Which spoon is used to remove fat from soups and stews
a. Basting Spoon

b. Ladle

t. Slotted Spoon

d. Portion Spoon

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

a. Season
b. Sauté
c. Broil

d. Boil

e, Fry
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}7)/What is a Julien cut?

a. Food cutinto long thin strips, matchstick
b. Food cut into long thin strips then turned and cut into a 1/8' dice
c. Food diced into finely chopped and uniform pieces
d. Cutting and peeling into oblong seven sided football like shapes
18)To cook a food in a pan without browning over low heat until the item softens and releases moisture.

Prep Cooks Test

a. Sweat
b. Boil
c. Roast
d.. Grill

Fill-in the Blank {1 point each)

& are the basic seasoning ingredients for all savory recipes.

x{
}E/ : to cut into very small pieces when uniformity of size and shape is not important.
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