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ey g Dishwasher Test Score /10
( " 1) After washing your hands, which item should be used to dry them?

a) Cleanapron

b) Sanitized wiping cloth ; {

c) Single use paper towel

d ¢ d} Common used cloth

f 2) While washing dishes by hand, which item should you wear?
| a) Cutting glove

b} . Oven Mitt
\c)/ Rubber glove
d) Nothing

Cl 3) When should you wash your hands?
EER— a) Before you start work
b) After handling non-food items (garbage, money, cleaning chemicals)
c) After using the restroom
d) All of the above

g /8) If you need to move a heavy load, you should PULL and not PUSH the object.
'a) True
b) | False

8 5) Which of the following could you be at risk for getting burned from?
S a) Steam from boiling pots
b) Hot liquids (coffee, soup, tea)
¢) Hot equipment (ovens, pots, chaffing dishes)
d) Harsh chemicals
e) All of the above

q 6) All work-related injuries, accidents or ilinesses should be reported immediately to the supervisor on duty.
a) True
h) False

C 7) What should you do if you spill liquids or see a liquid spill?
— a) Leave it for someone else to clean-up
b} Wait untif the end of your shift to clean it
¢) Flagthe spill and clean it immediately
d) Notsure

= 8) When handling hot items you should?
— a) Wearrubbergloves
b) No need to wear anything
c) Usean oven mitt or dry cloth towel

d} Nothing
G\ 9) If you are using a three-compartment sink for cleaning and sanitizing, the second sink is used for?
a) Rinsing
b) Scraping
c) Washing
d) Sanitizing

Q, 10) What is the proper method for cleaning and sanitizing stationary equipment?
a) Spray with a strong cleaning solution and wipe with a sanitized cloth
b) Spray with a sanitizing solution, then rinse with clean water and dry
¢) Wash and rinse, then wipe or spray with a chemical-sanitizing solution
d) Brush off loose soil with a clean cloth, then wipe with & sanitizing solution

TEST_Dishwasher (rev. 2013.07.31)
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Servers 1est - Score /35

Muitiple Choice ) (¢
ith what heng?

‘F—ouc is served on what side witi
\J \g)/ Onthe let % side with theleft hant

3
; -

—

) Onthelefis ide with sheright mand
¢t On <he rightside with the g7t hand
CJ d) Ontherignt side with the right hant

2) Drinks are carved on what side With whathzng?

a) Onthele \eft side with the left hand

/ y — i g
b) Cnthel lefrside with the right hand f & A Y
g) Cn The right side with the ieft he | )
. . d) COnthe right side with the rignt henc
-/ T \
C %), Food and dri ks are removed on whal site Wi ith what hand?

["V 3) Ontheleftside with tha left hand
B) Onthe left side with the right nmc
c) Onthe right side with the jeTtnan

£ d) Ontherigntside with the right *arc
£) “What part of 2 glass should you handle sz ail times?

a) Thestem
b) The widestpart of the glass
c) Thetop

C) 5y Whenyouare serring 2 dining room NoW shouid you
a) Neztlyand avenly acress the tabies
b} The creases should all be going inthasams P
c) Thechairs <hould be centerec 2nE §85 Thy touchl
d)  All of the 2bove '

C g} Ifyou bring the Wreng entrés to & guest what should yei

2} Go backinto the Kitchen and patie wait i ind therestof Th ~gers until iT's your turn

b) Inform the guests thatyau w will brin ng room !s served
¢)  Try to convince the guests 10 3T Wi

d) Go backinwo the kitchen to the fron  the sxpaditor That You nesd & different entrée

Match the Correct Vocabulary

“ @' Scullery /
--7’-—

device ugad 1o Keeb saod warm by heall ting itover

sy CRRRRD MR - “ood is prepared of served individually 2t the
customer's specific tzste (le. providing dressing
.a:' or nanding out nread 10 2ach patron)

, on the dining floor

nd giesses | -

crepared o & to be held orfor dirty

Df Chaffing Dish

N\ E___ french Passing
L j __‘5_. Russian Service
. Corkscrew

= ]
7“ _ ﬁ Tray lack

ourses coma cut one atatime

—E5T Server (rav. 20 13.07.31)



4. obat

our %—‘.Dsz.';l‘taihy Seaffing Professionzis Name |
Servers Test \ Score /35

Wt

et s

,«
O €y

w

Match the Number to the Correct Voczhuiary

Dinner rorx

Nzpkin N
5 Tez or Coffee Cup and Ssucer

Bread Plate end Knife
Nzme Piace Carc

i 1 o Szizd Fork

Dessert Fork

Teaspoon

Soup Spoon _ Service Plate
salad Plate DM, wine Glass (White)

Water Glass

Fill in the Blank Fyin
/ 4’ ineh (es) from the edge of the table.

Kjl, The utensils are placed f
r " . L I ¢ e o - 6q L{CQ a A ] y S AR A
5. Coffes and Tea service should be scecompanied Dy wWihat EXress i A L o B

H Cae Tl DU A
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Y i@ o\

) Synchronized service is when: A\ QIO TS oA - O o7 sl bl : a3
/ i .t 5 ; : s o 5 = Kf (7‘2 (.qu & VT 2 T
Z,\, 'What is generally indiczted on the nams placard otherthen the nemes Al YTV £F

seGll AT TS

/

the clock? ___\J Aed

The Protein on 2 plate is typically served st wnathouron t
p

‘you should do what immediately?

~,

6. Ifaguest asksfor z specialty dinner (L.e. Gluten-Free or Vegs

Tel| dhe Lool

TEST_Server{rev. 2013.07.31)



e,

Interview

Note Sheet

Dishwasher

Name: Wassan Mulammad

Interwewer

Pate:  Wi2(p] 14

Rate of Pay'

Position (s) Applied for:

Dishuasiasy”

Server /35 % | Bartender /30 | %

Prep Cook /15 % | Barista /10 % Full-Time
Grill Cook /40 % | Cashier /10 % .
Dishwasher € /10| (S % | Housekeeping 716 % Part-Time

Tota( of Expenence in Food Serwce/ Hosprta!rty

Can you describe what.. -

. 3icompartment sink. are.
- _inténded for? - - :

each-of the sections’ of a -

w1th .delicate glassware or:
: other frag1le chshes7

- Have'you: dorie A any work

I Descnbe 3 time’ you i
fhelped -3 Co-Worker: fmlsh
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| Bistro White
Black Bistro
Tuxedo

1/2 Tuxedo
Black Vest
Iy Long Black Tie
Other:

detarls

Chef Coat
- ____ Chef Pants
Knives
Black Pants
W/ Non-Slip Shoes
~ Bow Tie
Cut Glove

Acrobat Academy

Lead Academy

BEco Lo




Case Verification Number: 2019330180656LF

Report prepared: 11/26/2019

Company Information

Company ID: 139349
Client Company ID: 139349

Employee Information

Name: Muhammad Hassan
U.S. Social Security Number: ***-**.2626
Citizenship Status: U.S. Citizen

Document Information

. Company Name: Acrobat Outsourcing

Client Company Name: Acrobat Outsourcing

Date of Birth: 11/19/1975

Employee's First Day of Employment: 11/26/2019

List B Document: Driver's license or ID card issued by a U.S. state or outlying possession

Document Subtype: Driver's License
Expiration Date: 04/30/2021
List C Document: Social Security Card

Case Information

Case Status: Closed

Current Case Result: Employment Authorized

Document Number; *#&*&&xkias 175

State: New Jersey

Case Submitted By: Josephine Paik

Reason for Closure: Employment Authorized Auto
Close




