Kitchen Master skill test

Name__________________________________________________

Store___________________________________________________

Date____________________________________________________

The Skills observer will arrive in time before the rush period but after all of the setup is

Completed. You will demonstrate the ability to fulfill all of the duties on the pre-rush checklist.

Master candidate must be impeccably groomed and in perfect uniform. During the observance special note will be made of your speed, accuracy, cleanliness, quality, and adherence to company policies in each of the positions in the kitchen. In addition the following items must be demonstrated or explained.

a) Explain how to boil out a fryer.

b) What are the boil out codes?

c) Demonstrate proper fryer filtration.

d) Demonstrate safety regarding the back door, knife handling procedures, and wet floor procedures.

e) Usage of Sonic Safe, including log books and equipment usage.

f) Demonstrate proper cooking and holding times.

g) Demonstrate proper receiving techniques including FIFO, Case pack sizes, and rotation, labeling, invoice adjustment etc….

h) Demonstrate knowledge of the coolers, toaster, steamer, Hoods, grill calibration

i) Fire system knowledge

j) Demonstrate Hand washing

k) Explain Pull Thaw procedures

l) Food safety basic knowledge

m) Demonstrate stocking

n) Demonstrate speed and portioning:

1) Dress a Sonic Burger in under 10 seconds

2) Assemble an XL cheese Coney in under 20 seconds

3) Scoop up a Fry in under 5 seconds

4) Drop a bun correctly with great oil coverage

5) Chili pie under 15 seconds

6) BLT, chicken or BCB in under 7 seconds

7) Start to finish a row of meat in under 20 seconds

8) Drop a basket of fries in under 10 seconds

9) Drop long cook time items prior to order dropping

___________ Candidate failed to complete the assignment to standard.

___________ Candidate failed but a retest is scheduled on ___________

___________ Candidate MASTERED the Kitchen. Order the new uniforms; explain the new expectations,

And arrange for the next Serve Safe class.

