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Interview Note Sheet
Cook

Date: |/% / b o2 e

Rate of Pay

Position {s) Applied for:

g e Covl

Referred by:

Refloed- ok VD

Server % Barténder= %
Prep Cook \ﬁ) PP % | Barista /10 %
Grill Cook /40 % | Cashier /10 %
Dishwasher /10 % | Housekeeping /16 %

Expenence in Food Serwce/ Hosprtalrty

“Tell us about your formal -
" training as a cook? -

Tell me about your kmfe
handlmg skllls?

Teli me about a time you:
“made a mistake. while:
prepanng ‘ingredients. How :
- did you correct it andwhat . |

- did you'learn? '
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Bistro White

Black Bistro __ Chef Pants

| ¢ Tuxedo _ Knives

| 1/2 Tuxedo Black Pants
Black Vest % Non-Siip Shoes
Long Black Tie Bow Tie

Other:

Chef Coat
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