
 

 Can recite the Fuzzy’s Taco Shop Promise, and Mission 
statement. 

  

 Knows and understands critical kitchen safety, 
organization, sanitation and other specific policies and 
procedures. 

  

 Understands FIFO – (First In, First Out) and has 
assisted in rotating food items in coolers and storage 
areas. 

  

 Knows and has demonstrated proper receiving 
procedures, and has (or helped) check in orders with a 
Manager. 

  

 Understands how to check for quality, consistency and 
freshness of product when receiving. 

  

 Understands the importance of organization, and 
demonstrates a firm knowledge of food storage 
hierarchy. 

  

 Has a firm understanding of all kitchen equipment 
used throughout the job function of a Prep Cook. 
(Robocoupe, Blender, Stovetop, Oven, Grill, etc.)  

  

 Has shown proficiency in using a knife to cut 
vegetables, proteins, etc. 

  

 Knows the opening and closing procedures for the 
Dish area. 

  

 Knows how to operate the dish machine and check all 
items for cleanliness 

  

 Handles all dish chemicals properly and safely, and 
knows how to change them out. 

  

 Follows proper cleaning procedures for all pots, pans, 
utensils and equipment. 

  

 Has performed how to properly operate the DRB, and 
is able to use it to follow and prepare all Prep item 
recipes. 

  

 Knows and has performed all Prep Cook opening and 
closing procedures. 

  



 

   

 Understands how to follow daily Prep Lists, and has 
demonstrated how to prioritize needed Prep Items. 

  

 Understands the importance of the freshness of 
product to the Fuzzy’s Taco Shop concept. 

  

 Has completed all items on the Prep Training Tracking 
Sheets. 

  

 Shows enthusiasm and a positive attitude throughout 
each shift, reflecting their understanding and belief in 
the Fuzzy’s Taco Shop culture. 

  

 Has completed the Prep Test with a passing score.   

Has demonstrated proficiency in preparation of the following select items 
according to the recipes and guidelines of the DRB, without 

assistance/guidance: 
 

o Green Enchilada Sauce   

o Red Enchilada Sauce   

o Cilantro-Lime Rice   

o Mix-Mex Rice   

o Salsa   

o Garlic Sauce   

   

Employee Signature: Date:  

GM Signature: Date:  

 


