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CALIFORNIA DEPARTMENT OF EDUCATION

QUALIFICATIONS ASSESSMENT QUESTIONNAIRE

for the classification of 

FOOD SERVICE TECHNICIAN I
Thank you for your interest in California State civil service employment. The State of California is an Equal Employment Opportunity employer. The Food Service Technician I examination will consist of the attached Qualifications Assessment Questionnaire (QAQ) that will be used to evaluate your experience, education, and training.  

This questionnaire is a scored test and will account for 100% of your score. It is important that you fill out the QAQ completely. Questions without a response will not be scored. Your responses should be an accurate reflection of your experience, education and training. 

In order to apply for this examination, you must submit an examination application package. Missing information may delay the processing of your examination.

The following documents comprise the examination application package for the Food Service Technician I examination:

1. Employment Application (STD. 678): https://jobs.ca.gov/pdf/std678.pdf 
2. Qualification Assessment Questionnaire 

3. Affirmation Statement

4. Conditions of Employment (Form 631)

PLEASE SUBMIT YOUR COMPLETED EXAMINATION APPLICATION PACKAGE TO:

California Department of Education

Selection Services Office

1430 N Street, Room 1802

Sacramento, CA  95814

916-319-0857 

YOUR RESPONSES ARE SUBJECT TO VERIFICATION

All information provided on the state examination/employment application and QAQ is subject to verification at any time during the examination process and/or hiring process.

Anyone who misrepresents their experience, education, and/or training may be subject to one or more of the following actions:

1. Removal from the examination process

2. Removal from the certification list

3. Loss of State employment

4. Loss of rights to compete in any future State examinations
Tasks:
On the following pages, using the rating scales provided below, you will self-rate your experience in performing specific job-related tasks and the frequency at which they were performed.

Respond to each of the following statements by indicating how the statement applies to you.  You are required to respond to every statement by marking (X) one option for each of the two scales provided.

In responding to each statement, you may refer to your FORMAL EDUCATION, FORMAL TRAINING COURSES, or WORK EXPERIENCE whether paid or volunteer.
Experience:

More than 5 years of experience performing this task

Over 3 to 5 years of experience performing this task 

Over 1 to 3 years of experience performing this task

6 to 12 months of experience performing this task

No Experience – I have no experience performing this task
Frequency: 

Daily – I perform this task on a daily basis
Weekly – I perform this task at least once a week 

Monthly – I perform this task at least once a month 

Never – I have never performed this task
Instructions:  Please select the appropriate boxes using the scales described on page 2 to indicate your length of experience and the frequency that you performed tasks 1 - 28.
	ITEM #
	
	EXPERIENCE
	FREQUENCY

	
	
	More than 5 years
	Over 3 to 5 years
	Over 1 to 3 years
	6 to 12 months 
	No Experience
	Daily
	Weekly
	Monthly
	Never

	1
	Assist in the preparation of food (i.e., cutting fruits, vegetables, stirring food, greasing pans, grinding meat). 
	
	
	
	
	
	
	
	
	

	2
	Assist cooks or meat cutters, when needed, with preparing meals (i.e., placing meat on cutting board or meat cutter, seasoning meat, gathering of utensils, equipment and ingredients required). 
	
	
	
	
	
	
	
	
	

	3
	Assist bakers, as needed, in making pastries, desserts, breads, etc. (i.e., pre-measure ingredients, mixing batter, pouring batter, spraying pans, toasting bread, frying pancakes, etc.) that are appetizing, appealing, and safe to eat for students and staff population using proper equipment.
	
	
	
	
	
	
	
	
	

	4
	Carry pans of food to serving line or place in hot box in order to have available for meal times as instructed by Food Service Management.
	
	
	
	
	
	
	
	
	

	5
	Follow all food service safety and sanitation standards, during preparation, cooking, transporting and saving left overs to prevent food poison and/or food spoiling.
	
	
	
	
	
	
	
	
	

	6
	Cover, label, and date leftovers from daily meals prior to storage in designated areas.
	
	
	
	
	
	
	
	
	

	7
	Maintain food containers, serving utensils, and equipment in proper order as required. 
	
	
	
	
	
	
	
	
	

	8
	Maintain correct temperature in serving line for hot and cold meal items for students and staff population.
	
	
	
	
	
	
	
	
	

	9
	Serve food items using the appropriate utensils.
	
	
	
	
	
	
	
	
	

	10
	Place food items neatly on plates when serving student and staff populations at each meal time to present an appealing appearance.
	
	
	
	
	
	
	
	
	

	11
	Assist in serving family style meals to student and staff populations by passing plates and bowls to dish out food at scheduled time.
	
	
	
	
	
	
	
	
	

	12
	Ensure that hot and cold serving lines and salad bar are well stocked with food trays, utensils, silverware, napkins, condiments, etc.
	
	
	
	
	
	
	
	
	

	13
	Ensure that food trays for the elementary student population are easily accessible to pick up and carry their meal to the designated area. 
	
	
	
	
	
	
	
	
	

	14
	Pre-plate food trays for kindergarten through second grade student population for easy pick-up of meals in dining area as instructed by Food Service Management.
	
	
	
	
	
	
	
	
	

	15
	Clean culinary utensils, dishes, cups, saucers, and equipment to ensure they are sanitary and ready for use in preparation, serving and transporting of food for daily meals using authorized cleaning materials.
	
	
	
	
	
	
	
	
	

	16
	Clean food working and serving areas to prevent food contamination and ensure sanitation using authorized cleaning material and equipment.
	
	
	
	
	
	
	
	
	

	17
	Clean spills on dining room floor and/or carpet, using authorized cleaning material and equipment, and put wet floor sign out to prevent an accident by student.
	
	
	
	
	
	
	
	
	

	18
	Clean pots and pans used in food preparation and/or serving at the designated three-compartment sink to ensure sanitation. 
	
	
	
	
	
	
	
	
	

	19
	Clean and clears dining room tables, chairs, and linen after each meal to ensure they are sanitary and ready.
	
	
	
	
	
	
	
	
	

	20
	Empty and clean all garbage containers in kitchen and dining areas as required during preparation, serving, and/or after meals and lines with new garbage bags and place full garage bags to designated waste bins.
	
	
	
	
	
	
	
	
	

	21
	Operate dish washing machine (when required) to clean and sanitize food service equipment, utensils, dishes, cups, saucers, etc. during or after each meal time to ensure sufficient items available for preparation and/or serving of meals.
	
	
	
	
	
	
	
	
	

	22
	Operate washing machine to launder aprons and dirty towels used in food preparation, serving, and/or cleaning to ensure they are sanitary and ready for next meal usage.
	
	
	
	
	
	
	
	
	

	23
	Attend training pertaining to food safety and sanitation in the kitchen, serving, storing and/or transporting meals and to keep updated on changes, new methods, equipment available, regulations, etc. in order to perform duties.
	
	
	
	
	
	
	
	
	

	24
	Change duty stations to meet the coverage need for the school meals per daily work sheet order and as instructed by Food Service Management.
	
	
	
	
	
	
	
	
	

	25
	Return left over food from serving line and salad bar to kitchen following food service safety and sanitation standards to prevent food poison and/or food spoiling.
	
	
	
	
	
	
	
	
	

	26
	Report any unsafe and unsanitary conditions in workplace to Food Service Management in order to prevent injury of workers, students, staff, and equipment damage.
	
	
	
	
	
	
	
	
	

	27
	Follow safety standards while performing day-to-day activities in order to prevent injury to self or others.
	
	
	
	
	
	
	
	
	

	28
	Practice appropriate sign language and facial expressions to communicate with student and/or staff population during day-to-day activities.
	
	
	
	
	
	
	
	
	


THIS AFFIRMATION STATEMENT MUST BE COMPLETED
Government Code Section 18935:

(a) The department or a designated appointing power may refuse to examine, or after examination may refuse to declare as eligible, or may withhold or withdraw from an eligible list, before the appointment, anyone who meets any of the following criteria:   

(1) Lacks any of the requirements for the examination or position for which he or she applied.

(2) Has been dismissed from any position for any cause that would be a cause for dismissal from state service.

(3) Has resigned from any position not in good standing in order to avoid dismissal.

(4) Has misrepresented himself or herself in the application or examination process, including permitting another person to complete or attempt to complete a portion of the examination on his or her behalf.

(5) Has been found to be unsuited or not qualified for employment pursuant to rule.

(b) The remedies provided in this section are not exclusive and shall not prevent the board, department, or appointing power from taking additional actions pursuant to Chapter 10 (commencing with Section 19680).  

I hereby certify and understand that the information provided by me on this questionnaire is true and complete to the best of my knowledge and contains no willful misrepresentation or falsifications. I also understand that if it is discovered that I have made any false representations, I will be removed from the list resulting from this examination and may not be allowed to compete in future examinations for State employment. If it is discovered that I have made any false representations after being appointed to a position, I may have adverse action taken against me, which could result in dismissal.
SIGNATURE: ______________________________________________

NAME (PRINTED): __________________________________________

DATE: ____________________________________________________

HOME PHONE NUMBER: ____________________________________

WORK PHONE NUMBER: ____________________________________
Posted August 2016
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