Interview Note Sheet
Cook

Name: f o :“4 2y * A Vlnterwewer:
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Server Bértender %
Prep Cook /15 % | Barista /10 %
Grill Cook /40 % | Cashier /10 %
Dishwasher /10 % | Housekeeping %

Total bf Expenence in Food Serwce/ Hospr talrty
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Tell us about your. formal
tralmng as-a cook?
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Chef Coat
Chef Pants | Acrobat Academy
Knives

Black Pants
Non-Slip Shoes
Bow Tie | Lead Academy

Black Bistro
Tuxedo
| 172 Tuxedo
. Black Vest
| Long Black Tie
Other:




