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Employment Application
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. No__ From: . To:
N position? (Pleage check il in proper name of source):

' Newspaper ] Job Fair [0 Agency | Company Website [
Other Web Posting 7 Other Source™Rd

Could yoy worl overtime, f§ Necessary?
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depending on Basition and season, Additionally, the hours may vary from
J i ble to work below,

SPECIFY HOURS
=== MOURS

AVAILABLE

DAILY

THURSDAY FRIDAY SATURBDAY
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%s“\_ No_ i yes, when? a

if yes, please state name and relationship

If hired, would you have a reliable means of transportation to and from work? Yes No
If hired, can ¥ou present evidence of your legal right to five and work in thig country? Y& __4__ Ng_
State age if You are under 18 hat you are of minimum legal age to work.

-

- Wyou are under 18, hira is subject to verificaly

Are you able to perform the essential functions of the job for which you are applying?
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Wi “Special.*
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List below all present and past employmen
months or more.

i flicient). Ac § for unemployment Periods of threa
Are you Currently employags? Yes No Ifs ﬁks‘
MName ang Address of Employer e X\

Type of Businesg '

Your Position and Dutieg

Dates of Employment- Frol
Reason for Leaving: ¥\

- .
Name ang Address of EmployeﬁLL//

Type ofBusinessj 5” Q@fg .
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Your Position and Duties\\

Dates of Etnployment: From To

Weekly Pay: Starting Ending-___._______
Reason for Leaving:
Name ang Address of Employer
Type of Business Telephone No. () ———— _Supervisor's Name
Your Position ang Duties

Dates of Employment: From To Weekly Pay: Starting Ending

Reason for Leaving:

Have you ever been fired from any previous place of employment? [f S0, please explain:
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Address S L\.‘ > l ﬂﬂ )
. . U . .
Ceeupation: E ¢ 2@}’& Relationship: £JZ,\Q!'§ 3 ﬁ Number of Years Acquainted: &

Name: %QQS LS% Telephone No. (8 !i@ ES S—<a &S
Address QS&@ . i

Occupation: f Relaﬁonship:‘gz g’ ¥ ) ﬂ Number of Years Acquainted: CD
Name; é _Q'kl 9& )\!ﬁ Telephone No. { 2 'f[n) Li 3 2 'szg & ,( P
Address S C %\j L A4dMen o

\
Occupation: (iﬁ Q:Q__J‘Qﬁgz Relationship: £}Q fﬁﬁ ’(}b Number of Years Acquainted: (é (i
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¢ ect to the best of my knowledge. | further certify
that I, the undersigned applicant, have Personally compieted this applicati

: ion. | understang that any omissjon or
misstatement of Mmaterial facts on thig application or on any document used to Secure employment shall be grounds

for rejection of this application or for immediate discharge if | am employed, regardless of the time elapsed before
discovery.

Company any and a] letters, reports and other information related to my work records, without giving me prior notice
hereb

of such disclosure. [n addition, | Y release the Company, my former employers and all other persons,
Cerporations, partnerships ang associations from any and all claj

ms, demands or liabilities arising out of or in any , |
way related to such investigation or disclosure,

-

I hereby authorize Acrobat Outsourcing and its authorized representatives to sojicit information regarding my
background, which may include but not be lirited to, information about my employment, education, and/or criminai
history, which may be in the files of any federal, state, or locgj criminal justice ang law enforcement agency and
general public records history,

I understand that if selected for hire, it wil be necessary for me o provide satisfactory evidence of my identity and
legat authority to work in the United States, and that f

ederal immigration laws require me to complete an 1-2 form in
this regard within three days of my hire date.

Acrpbat Outsourcing is an at-will employer. - | understand that nothing contained in the application, or conveyed

during my employment, if hired, is intended 1o Create an employment

| héreby acknowledge that | have read ang understand the above statements,

Applicant's Signatur%[‘ﬁk:\&\ ﬁ/:_:’ Date _Lé /2 ~/ ?
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Grill Cooks Test Scoreﬁ)/ 40

Multipte Choice Test (1 point each)

f ) 1) How much time should you take to wash your hands with soap?
] a})  1minute

b)" 20 seconds
c) Time does not matter, water temperature does
d} 5 minutes

d. 2} The recommended temperature for your refrigerator is...

a) 45¢F
b) 50eF
c) 40eF

d} 20er
Z % Sq\ Food handlers must abways wash their hands

v 3} BRefore starting work
b) Switching between handling raw and ready-to-eat food
c)  After going to the restrooms
d} Al of the above

0 ) The most important reason for having food handlers wear hair restraints is to
T a) Prevent food from getting into food handlers’ hair '
b) Prevent food handlers from contaminating their hands by touching their hair
¢} Keep the food handlers’ hair in place

d) None of the above
v 5) Which of these conditions requires immediate corrective action?
a) Packaged food items are stored at least 6 inches above the floor
b) Ice.is being used to cool beef stew in a shallow pan
¢) Raw meats are stored on a shelf above ready-to-eat egg salad in the walk-in cooler
f \ d) Raw fish is stored above raw chicken in the walk-in freezer
)
)

Bacteria grow best in the temperature “danger zone” which includes temperatures between?

a)  02°F and 1002F

D) 328F and 220¢eF
c) 41°F and 135¢F
d} 392F and 178¢8F

7} After cutting raw chicken, what should be done before the cutting board is used for slic
a) Clean the cutting board with a8 wet wiping cloth
b) Turn the board over and use the other side
¢} Rinse the board with running water
d) Wash, rinse, and sanitize the board prior to slicing the onions
\ Which of the folldwing is NOT an approved method to thaw potentially hazardous foods?
"N 3)  Inamicrowave oven
b} During the cooking process
c) Under cool running water
d) Onaclean counter, at room temperature

X\Wiping cloths stored su bmerged in a bucket of sanitizing solution are for:
N - p )

a)  Wiping spills only

b}  Washing hands if the hand sinks are too far away
¢} Sanitizing the biade of utensiis such as knives

d) Maintaining moisture on the wiping cloth

ing onions for salad?

TEST_Grill Cook (rev. 2013.07.31)
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Dishwasher Test Score:} /10

3

After washing your hands, which item should be used to dry them?
a) Clean apron

b) Sanitized wiping cloth /-z O
<N Single use paper towel

£ 4

d) Nothing
A When should you wash your hands?
- a
b

Al

s 5)

yat

&
C

9)

d) Common used cloth

While washing dishes by hand, which item should you wear?
a} Cutting glove

b} Oven Mitt

¢} Rubber glove

)} Before you start work

) After handling non-food items (garbage, maney, cleaning chemicals)
¢} After using the restroom
d) Al of the above

If you need to move a heavy load, you should PULL and not PUSH the object,
a) True

b) False

Which of the following could you be at risk for getting burned from?
a) Steam from boiling pots

b} Hot liquids {coffee, soup, tea)

¢) Hoteguipment (ovens, pots, chaffing dishes)

d} Harsh chemicals

e) All of the above

AII work-related injuries, accidents or illnesses should he reported immediately to the supervisor on duty.
a} True

b) False

What should you do if you spill liquids or see a liquid spill?
a) Leaveit for someone else to clean-up

b} Wait until the end of your shift to clean it

¢} Flag the spill and clean it immediately

d} Notsure

When handling hot items you should?
a}  Wear rubber gloves

b} No need to wear anything

c) Usean oven mitt or dry cloth towel
d) Nothing

If you are using a three-compartment sink for cleaning and sanitizing, the second sink is used for?
a) Rinsing
b} Scraping
¢}  Washing
Sanitizing

Spray with a strong cleaning solution and wipe with a sanitized cloth

d)

d N’Vhat is the proper method for cleaning and sanitizing stationary equipment?
)
b)

Spray with a sanitizing solution, then rinse with clean water and dry
¢) Wash and rinse, then wipe or spray with a chemical-sanitizing solution
d) Brush off loose soil with a clean cloth, then wipe with a sanitizing solution

TEST_Dishwasher (rev. 2013.07.31)
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Name -
Servers Test Score % /35

«Multiple Choice

f g Food is served gn what side with what hand?
a)  On the left side with the left hand

b) On the left side with the right hand
¢)  On the right side with the left hand
) On the right side with the right hand

" d
gi \ Drinks are served on what side with what hand?

a) On the left side with the left hand
b} Onthe left side with the right hand
) On the right side with the left hand
. d)  On the right side with the right hand
é\i} Food and drinks are removed on what side with what hand?
a) On the left side with the left hand
b) Onthe left side with the right hand

¢)  On the right side with the left hand
d} On the right side with the right hang

i 2 \i) What part of .a giass should you handle at all times?

a) The stem
b} The widest part of the glass

A ¢} The top
Q \ When you are setting a dining room how should you set up your tablecioths?

a) Neatly and evenly across the tables
b) The creases should all be going in the same directions

¢) The chairs should be centered and gently touching the table cloth - %
d} Al of the above C

{ Z 6) If you bring the wrong entrée to a guest what shouid you do?
a) Go backinto the kitchen and patiently wait in line behind the rest of the servers until it’s your turn

b} Inform the Buests that you will bring the correct entrée once everyone eise in the dinning room is served
¢} Try to convince the guests to eat what you brought thern

d) Go backinto the kitchen to the front of the line and inform the expeditor that you need 3 different entrée

Match the Correct Vocabulary

- Scullery A.  Metal buffet device used to keep food warm by heating it over

£ Queen Mary warmed water
B. Style of service where food is prepared or served individually at the
:@ Chaffing Dish dinner table to fit the customer’s specific taste (i.e. providing dressing
and pepper for salad or handing out bread to each patron)
% French Passing © G Usedto hold a large tray on the dining floor
i B, . D.  Area for dirty dishware and glasses
52 . Russian Sarvice E

Large metal shelving unit for prepared food to be held or for dirty
Corkscrew trays to be stored

F. Usedto open bottles of wine

Tray Jack G. Style of dining in which the courses come out ohe at a time

TEST_Server {rev. 2013.07.31)
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10/12/2017 E-Verify: Print Case Details - Preview

SENSITIVE BUT UNCLASSIFIED

Case Verification Number: 2017285112700CN
Report Prepared: 10M12/2017

Company Information

Company ID: 139349 Company Name: Acrobat Cutsoureing

Employee Information

Last Name: Edmonson First Name: Glorla
Date of Birth: 12/08/1966 Social Security Number: *=* ** 8525
Hire Date: 10/12/2017 Cltizenship Status: A cltizen of the United States

Document Information

List B Document: ID eard issued by a U.S. federal, state or local government agency List C Document: Social Securlty Card

Case Status Information

Final Case Result: Employment Authorized Employer Case IIx;
Case Submitted On: 10/12/2017 Case Submitted By: SSHA2488
Closed On: 10/12/2017 Closed By: SSHAZ2488

Closure Statement: The employee continues to work for the employer after receiving an Employment Authorized result.

SENSITIVE BUT UNCLASSIFIED

https://e-verify.uscis.goviweb/PrintCaseDetails.aspx?CaseVerNum=201 7285112700CN
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