Job Interview Template	 {Insert School Name Here}
				Date:			
Applicant Name:					 Position Requested:			
Date Available:				 Salary Requested:					
Application Review
	Does the applicant meet the following qualifications for the job?
	Yes
	No
	Notes

	Work Experience
	
	
	

	Applicable Skills
	
	
	

	Education
	
	
	

	Certification
	
	
	


Rate answers 1 – 5 (1=lowest, 5=highest)
	Observations
	Rating (Circle one.)
	Comments

	1. Was the applicant clean, neat, and appropriately dressed?
	1  2  3  4  5
	

	2. Was the applicant courteous and respectful with the interviewers?
	1  2  3  4  5
	

	3. Did the applicant show enthusiasm about the job opportunity?
	1  2  3  4  5
	

	4. Did the applicant answer your questions clearly and effectively?
	1  2  3  4  5
	

	5. Did the applicant maintain good eye contact and listening skills, & exhibit appropriate body language?
	1  2  3  4  5
	


Rate answers 1 – 5 (1=lowest, 5=highest)
	Question
	Rating (Circle one.)

	1. What do you know about the position you are applying for?
	1     2      3      4     5

	2. Are you able to perform all the job duties/functions listed in the Job Description?
	1     2      3      4     5

	3. Why are you interested in this position and how does this position fit into your career goals?
	1     2      3      4     5

	4. What is the largest number of people you have cooked for? How did you organize yourself for the project?
	1     2      3      4     5

	5. In your previous work experiences, how do you believe those around you would describe your motivation? What motivates you at work?
	1     2      3      4     5

	6. Is there anything that would prevent you from having perfect attendance at work?
	1     2      3      4     5

	7. How do you define exceptional customer service? How would you assist your team in achieving this?
	1     2      3      4     5

	8. A student comes to you and tells you that his food tastes “gross.” How would you handle this?
	1     2      3      4     5

	9. Why is it important to follow “standardized” recipes in a foodservice operation?
	1     2      3      4     5

	10. Do you have a food safety certification? (Example: “ServSafe”.) If not, tell us what food safety training you’ve had.
	1     2      3      4     5

	11. What do you like about the present or a prior foodservice position?
	1     2      3      4     5

	12. Do you have any questions?
	1     2      3      4     5


Rate your skills in the following areas with 1 being the lowest and 5 being the highest and describe why you rated yourself as you did:
	Skill
	Rating (Circle one.)
	Comments

	13. Customer Service
	1     2      3      4     5
	

	14. Cooking
	1     2      3      4     5
	

	15. Organization
	1     2      3      4     5
	

	16. Cashiering
	1     2      3      4     5
	

	17. Baking
	1     2      3      4     5
	


Total Score:______________________
