Kitchen Applicant Assessment Questionnaire

Applicant Name: ______________________________________         Today’s Date: ______________

Please answer the following questions to the best of your ability and knowledge.  This is not a pass or fail test.  This is simply an assessment questionnaire to base your training upon.  Thank you for your time.

What are your personal & career goals for the next 12 months to 3 years?  __________________________________

_____________________________________________________________________________________________

Have you ever injured yourself while working in the kitchen?  …………………………………………………..
YES   NO
If yes, please briefly explain how it happened: _________________________________________________________

_____________________________________________________________________________________________

What does it mean to you to be a professional in the kitchen?  ____________________________________________

_____________________________________________________________________________________________

In your opinion, what is the difference between good food and great food?  __________________________________

_____________________________________________________________________________________________

Name three cookbooks that you own or have used in the past?  __________________________________________

_____________________________________________________________________________________________

What are the five mother sauces?  _________________________________________________________________

_____________________________________________________________________________________________

What temperature range is known as the “danger zone”?  _______________________________________________

_____________________________________________________________________________________________

Describe how to make a proper roux?  ______________________________________________________________

_____________________________________________________________________________________________

What is difference between boiling and sautéing in a pan?  ______________________________________________

_____________________________________________________________________________________________

What temperatures must you cook the following items up to before serving them?

Eggs: ____________

Poultry: ______________
          Ground Beef: ________________

Pork: ____________

Re-heated items: _____________        Water boils at: _______________

Rank the following grades of meat in order of highest quality to lowest quality: Black Angus, Select, Prime and Choice
_____________________
____________________
___________________
         __________________

        Highest Quality









   Lower Quality

Please give a brief description of the following items:

Al Dente: _____________________________________________________________________________________

Alfredo: ______________________________________________________________________________________

Mise en Place: _________________________________________________________________________________

Marinara: _____________________________________________________________________________________

Pecorino: _____________________________________________________________________________________

Shallot: _______________________________________________________________________________________

Pesto: ________________________________________________________________________________________

Marscapone: __________________________________________________________________________________

French Sauce: _________________________________________________________________________________

Bolognese Sauce: ______________________________________________________________________________

Gluten Free: ___________________________________________________________________________________

Asiago: _______________________________________________________________________________________

Marsala Sauce: ________________________________________________________________________________

What is a pomodoro: ____________________________________________________________________________

When can you handle product with your bare hands? ___________________________________________________

_____________________________________________________________________________________________

How long should you wash your hands for after going to the restroom? _____________________________________

_____________________________________________________________________________________________

How do you calibrate a thermometer? _______________________________________________________________

_____________________________________________________________________________________________

How and where should the ice machine scoop be stored? _______________________________________________

_____________________________________________________________________________________________

You have just cut your finger while chopping carrots on a busy Saturday night.  What do you do? ________________

_____________________________________________________________________________________________

You have completed the assessment survey.  

Thank you for your time and we will contact you again soon to go over your results.

