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Name: Vg o Ol (i [ Interviewer:
Date: () (J Rate of Pay:
Position (s) Applied for: Referred by:
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Server .4} 135 % | Bartender /30
Prep Cook 16 15 % | Barista /10
Grill Cook © o J40 % | Cashier /10
Dishwasher /10 % | Housekeeping /16
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Tell me about your kni
- handling skills?

.-:'-:'Tell'iu:s'fa.tbci.lt. our formal i MAge a MIStane wine.
T training é‘s').!a' cook? | - preparing ingredients. How.
e L - did you correct it and what':

S - didyouleam?: -

Lg.cbr\@{éﬂ b{w) ’(/O\‘{'LLEU.JL a | e muCLL &H
+ 20 tyerrs CA@V{’b—LI N uamuﬁ ackcd

o ! -0
0%@()(\“ g @C'ZL z Qe o,

Bistro White Chef Coat X .
(" Black Bistro Chef Pants chobat Academy c}LV\\9
___ Tuxedo nives 6@
| 1/2 Tuxedo Black Pants &{\D
| Black Vest "~ Non-Slip Shoes G\Q
. Long Black Tie _____ BowTie Lead Academy
| Other: _ CutGlove




