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Total of —_ Expenence in Food Serwce/ Hosprtalrty
Tell:me:about: & time:you :
made_a mistake while
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Tell me about -your km_fe.

Tell us about your formal han dlm g skllls?

trammg asa cook?
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Bistro White Chef Coat
ﬁ Black Bistro ___ Chef Pants crobat Academy
Tuxedo Knives
| 1/2 Tuxedo 5 Black Pants (
| Black Vest ﬁ Non-Slip Shoes
| Long Black Tie — Bow Tie lead Academy
| Other: _ CutGlove




