NAME OF NEW HIRE:  _______________________________
DATE OF HIRE:  ____________________________________
__________

DAY ONE



ORIENTATION

· COMPLETION OF PAPERWORK



__________
· COPY OF IDENTIFICATION




__________
· ORIENTATION





__________
· TOUR (kitchen, dry storage, basement)


__________
· REVIEW OF TEST #1




__________
trainer notes
__________

DAY TWO



FIRST FOLLOW

· REVIEW OF TABLE NUMBERS



__________
· REVIEW MENU





__________
· REVIEW OF SERVICE EXPECTATIONS


__________
· TAKE TEST #1





__________
· REVIEW OF TEST #2




__________
· FOOD TASTING





__________
· portobellos, grilled & fried calamari, artichoke French, crazy bread, pear & gorgonzola, tomato & mozzarella, tiramisu, canola

trainer & tasting notes
__________

DAY THREE


SECOND FOLLOW

· MICROS TRAINING 

· CONTINUED REVIEW OF SERVICE EXPECTATIONS

· CONTINUE REVIEW OF MENU

· LEARN GARNISH & “FIRE” TECHNIQUES
· TOUR OF FACILITY
· TAKE TEST #2

· REVIEW TEST #3

· FOOD TASTING

· seafood cakes, meatball, crostini, garlicky shrimp, minestrone, onion, red pepper salad, spumoni

trainer & tasting notes
__________

DAY FOUR

WINE & RUNNER SHIFT

· MICROS TRAINING 

· CONTINUED REVIEW OF SERVICE EXPECTATIONS

· CONTINUE REVIEW OF MENU

· LEARN GARNISH & “FIRE” TECHNIQUES

· TAKE TEST #2

· REVIEW TEST #3

· FOOD TASTING

· seafood cakes, meatball, crostini, garlicky shrimp, minestrone, onion, red pepper salad, spumoni

trainer & tasting notes
__________

DAY FIVE



LEAD SHIFT

· FIRST LEAD SHIFT

· CONTINUE REVIEW OF MENU

· CONTINUE TO LEARN GARNISH & “FIRE” TECHNIQUES

· VERBAL MENU TEST
· FOOD TASTING

· gnocchi, ribbon pasta, lobster ravioli, all sauces & toppings
trainer & tasting notes
__________

DAY SIX


FINAL LEAD SHIFT

· SECOND & LAST LEAD SHIFT

· FULL KNOWLEDGE OF MENU

· FULL KNOWLEDGE GARNISH & “FIRE” TECHNIQUES

· VERBAL MENU TEST
· FOOD TASTING

· truffle test, truffle butter, mashed potatoes, fennel & pernod cream sauce, valentino
trainer & tasting notes
