" ACROBAT OUTSOURCING
TSC GROUP

| I
First and Last Name"fKQ O N\ (L ""\—04"{—{} A

Email: 10 vLone .\ D(\\(_Q(__Q)%r\g_d O« €~
Phone number: M OU-5D)3% -~ OM a

Working Experience:
Company Name: 5»1/(1 A A ~AA K(j—(&( > c—«—-.‘/ /474/&//74 (/;672 & B

Dates of Employment:
~ Job Respon51b111ty

f //)-'ﬂ (o 0//6 /
. (ool )
L Yitefew (Lac /&Wwwwéz I Sovced )%0 /g;A ){f @
Compaﬂy Name:w é/ /&55(65 &14,

Dates of Employment:
Job Responsibility:

. Coa &

o I Co0 2

° 5 (ot CAe ML

L == L/?V'Z >

CompanyNamél/l CLook - 50({ S e S T f/-/ /(é&&/ j)CQJ
Dates of Employment:
Job Responsibility:

* . lire Jes Vé/§

S 5a&¢/ 00 &
o /_»fij,@’e /u/

Y,

Y
- {lid oy

800.236.2276 « info@acrobatoutsourcing.com

14750 MW 77 Court, Sudte 100 | Miami Lakes, FL 33016
TEFF7B0.5772 = F BOG.BER BL3Z -« thessrvicecompanies.com



Your Hospitality Staffing Professionals

gutscurcing
Prep Cooks Test
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Multiple Choice {1 point each}
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Agallon is equal to ounces

a. 56

b. 145

c. 32

d. 128

Mesclun are what type of vegetable?
a. Roots

b. Beans

c. Salad Greens

d. Spices

What does the term braise mean?

a.  Sear quickly on both sides

b. Slowly cook in covered pan with little liquid
c. Cookeon high heat and quickly

d. Slowly cook in simmering water

At what internal temperature must chicken be cooked so that it is safe to eat?
a. 155degreesk

b. 165degreesF

¢. 175degreesF

d. 185degreesF

How do you blanche vegetables?

a. Immerse for a shorttime in boiling water

b. Cook lightly in butter over med heat

¢. Soak in cold water overnight

d. Rub with salt before cooking

Which of the foliowing ingredients would you pack before measuring?
Olive Oil

b. Salt

c. Brown Sugar

d. White Sugar

What is Al Dante?

a. Firm but not hard

b. Soft to the touch

o

c.  Very hard

d. Verysoft

Food should be left out no more than
a. 2hours

b. 3 hours

¢. 4 hours

a

S hours
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17) What is a Julien cut?
a. Food cutinto long thin strips, matchstick
b. Food cut into fong thin strips then turned and cut into 2 1/8' dice
¢. Food diced into finely chopped and uniform pieces

% d. Cutting and peeling into oblong seven sided football like shapes
AN 18) To cook a food in a pan without browning over low heat until the item softens and releases moisture,
a. Sweat
b. Boil
c. Roast
d. Grill

Fillin the Blank (1 point each)

19) & are the basic seasoning ingredients for all savory recipes.

20) :to cutinto very small pieces when uniformity of size and shape Is notimportant.
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