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Your Hospatatity Stafferng Prodessionats

Employment Application

Acrobat Outsourcing is an equal opportunity employer dedicated to non-discrimination in all employment practices. Acrobat
Outsourcing selects the best qualified individual for the job based on job-related qualifications regardiess of race, age (40+),
color, refigion, gender, natzonal origin, ancestry, marital status, sexual otientation, disability or any other status protected by
applicable law.

" PLEASE PRINE. | - |

Full Name 20/1 ert »‘-/a/v{/? e Date /S 205
Home Teiephone (é /%) 5& /- AL .. Other Telephorse ( }
Present Address 7974/ [z M{fﬁ ﬁ/m{ H7 /ﬁ /b”%’fé 4 7-/7 &

Permanent Address, if different from present address:
Email Address ,

Position applying for: é L !{/ / 5&&-&* _ Salary desired: Jr f Z Od/ AQ{A/

Are you currently registered with any staffing and/or employment agencies? If so, please list

Are you applying for: Full-time work? Yes _./_f No_ _ Part-timework? Yes___ No____

Temporary work; e.g., summer or holiday work? Yes___ No___ From: Tox

How did you find out about our open position? (Please check fill in proper name of source):

Referral [T] Name of Referral Newspaper [ Job Fair [1 Agency [] Company Website [7]

Other Web Posting B/ Other Source ]
Could you wark overtime, if necessary? Yes/ No_ . If hired, on what date could you start working? / / /2 j/ £ / s

Please keep in mind that schedules and shifts may vary depending on position and season. Additionally, the hours may vary from
weeh {o week, depending on the company needs. Please list only the times/days you’re available to work below.

SPECIFY HOURS SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY ERIDAY SATURDAY
AVAILABLE S )

DALY _
AM ol ot Opea . (¥ea | Opea
PM_ | Oprq Ofpn Open Sty e e

Do you have any vacations or extended leaves planned in the next 12 months? If so, please list dates:

. PERSONAL INFORMATION

Have you ever applied to or worked for Acrobat Outsourcing before? Yes___ No~"  If yes, when?

Do you have friends or relatives working for Acrobat Outsourcing? - Yes__ No_~  If yes, please state name and relationship

if hired, would you have a reliable means of transportation to and from wark? Yes J._/__‘ No
if hired, can you present evidence of your legal right to [ive and work in this country? Yes_.~ No___

State age if you are urider 18 - If you are under 18, hire Is subject to verification that YOU are OF MmN legal aye w wuh.

Are you able to perform the essential functions of the job for which you are applying? Yes _/__ No___



culsourLing ) ’
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If no, describe the functions that cannot be performed. (Note: We comply with the ADA and consider reasonable accommodation

measures that may be necessary for efigible applicantsfernployees to: perform essential functions.)

Pursuant to the San Francisco Fair Chance Ordinance, we will consider for employment gualified applicants with arrest and
conviction records. .

. EDUCATION& SKILLS. =~

" NAME OF SCHOOL CITY & STATE ~ | GRADE ORDEGREE | DID YOU GRADUATE?
A . COMPLETED -
At Listfute | S6n D;;:?, 0, (A - Sffﬁfz(;@. 2004

Do you have any special licenses, certificates or special training? if ' .

so please list under “Spacial”. YES NO

Are you computer literate? if so, list software knowledgs under ' @ : NO

"Special.’ e

Are you proficient with Point of Sales Systems? If, so please list YES CNOD

which ones under “Special.” o . s

Do you have any other experience, training, qualifi catlons ar spec&a! YES ‘ NGO

skills, which you feel make you especially suited for work at Acrobat
Dutsourcing? If so, please list under "Special.”
Special:

List below all present and past employment starting with your most recent employer (last 10 yearsis sufficient). Account for unemployment periods. of three
months or more.

Are you currently employed? Yes/ No____ If so, may we gonfact your current employer? Yes_/ No

Name and Address of Employar S’cm foqn SFO!’"?@ ‘(z‘..’/“i/:@( ?A/A/? Erf&fﬁ Qrp

-

Type of Busmess Teiephone Na. ({ {4 )] Z fj ?7; O  Supervisor's Name M_M_@,g&/\
Your Position and Duties }4 ot Ling Coo k /?554?0:?7515/03 é/ 4{7 //é'j %‘41{_/ £06 f%‘f/
éa e, A g S"t‘fdm ¢) hod forod '/’“é'm S -lgf" ﬁﬂé’*’)f l,,,yp < gin A 524,%"

Dates. of Employment. From / 0/ 248 To Weekly Pay: Startingéf/- ff Ending

Reason for Leavi’ng'

Narme and. Address of Employer/Vf&“‘S‘S/igzg f‘ﬁm LTE Y450 Geqcsee e

Type of Business plf/s g$5_(e#€,~ Telephone No (8’5 {) MSupamsors Namew -'

Your Position and Duties_ 4+ 1a5<cq. & 729//,,&, <f _ ¢ 70 FAe
/1 €A ’k. i / ‘ Vad fn fhd )

Dates of Employmertt: From 07/20/f To / 020l Weekly Pay: Starting $ /500 Ending j (7 o0

Reason for Leaving: F’)]:.A.:?( ek ’.‘)’1 Cin A?qg\rw

N;ame and Address of Employsr Tf’/ i[ Emf/og’: 5(‘51 '
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Grill Cooks Test

g 18} Which of the following best describes the process of Caramelization?

a) To covk quickly In 3 pan on top of the stove until food-is browned

b} Process through which natural sugars in food become browned and flavorful while cosking

£) Cooking method by which foad is browned in fat, then cooked, tightly coved, in.liquid at low heat
d) To plunge faod into boiling water briefly, then into cold water to stop the caoking process

C 20) What température should chicken be cocked to?
a) 1459F
b) 1559F
¢} 1659F
d) 175%F

é } 21} What temperature should ALL ground meat be cooked to?
: a) 145%F
b) 1559F
c) '1658F
d} 1759F

( 22) What temperature should fish be cooked to? -
a} 145eF
b) 155¢F
¢} 165%F
d) 1759F

23) What is a roux and what is it used for? (2 points] .
W Lorts Elovs bl butrer; wse) S o Tl Kene
Con be £f0ni, W/“;lc, ¢ brown

24) What is the process of makiﬁg clarified buttar, and why is clarified butfer used? (3 points)
/7"2’/-{’ JM/M/& 54,7%,’/ C;_/L/( ngﬂ'_ﬁ"'?/e K .
Cri¥ieh bt tos 4 hismey SE Spooke (or”l
25) What are the 5 mother sauces? (5 points)
1. Bectomel
2. HoltrdodSe
3. ffﬁm {
4. \# /(;Zf-tétﬁ-
5.

26) What does it mear to season a grill and why is this process important? {3 poi‘n'ts_.) p
Wh'E Are Gall1S Gl lost GoTes it o, find (AE-
ThS Crsures Tre mes# ool ot SHZK of heve G burned foste
27} What are the ingredients in Hollandaise sauce? {5 points}

TEST_Grill Coock (rev. 2013.07.31)}
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Grill Cooks Test
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Food-handling glaves must he changed frequentiy and also:
a} After handling garbage

b) After every break

¢} After picking things up off the floor

d} Between handling raw and cooked foods

e) All of the above

A Julienne is:

al tocut food into 1 inch X 1inch cubes

k) A cookinig method using high heat

¢) To cut food into 1/8 X 1/8 slices.

d) A rough cutting method producing oblang shapes

A gallon is equal to .. ounces
a) 56

b} 145

¢ 32

d) 128

How rnany cups are in a quart?
a) 2
b} 4
c} &
d) 8

A Chiffonade is:

a) Toslice an herb or [eafy vegetable inta thin ribbons

b} Tode bone a fish

c} Another name for parchment paper

dj To cook food in liquid, or at just below the hoiling point

Potentially hazardous hot foods must be maintained at an internal temperature of orhigher to be
safe

a) 145¢F

b) 1352F

c) 160¢F

d) 180°F

Which of the following explains the.process of poaching?

a) Poke potltry on the thickest part in order to make sure it's ténder
b} To cook food in an.oven that has reached 3502 F

¢) Cook gently in water that is hat but not boiling {1602-1809)

d) Submerge protein in boiling liguid to speed cocking time

a) 8 ozof celery, 4 oz of onion, 4 oz of carrot
b} 4 oz of celery, 8 oz of carrot, 4 oz of anion
¢} 4oz of celery, 8 oz of onion, 4 oz of carrot
d) 2 oz of celery, 10 oz of carrot, 2 oz of onion

Which of the following best describes braising?

a) To cook quickly in a pan on top of the stove until food is browned

b} Process through which natural sugars in food become browned and flavorful while coaking

¢} Coaking method by-which food is browned in fat, then cooked, tightly coved, in liquid at low heat
d) Ta plunge food inte boiling water briefly, then into cold water to stop the cooking process

TEST_Grill Cook {rev. 2013.07.31)



- Acrobat

Your Hosprtality Staffing Pr ofessinals

Grill Cooks Test Score /40

Multiple Choice Test {1 poinit each)

K 1) How much time should you take to wash your hands with soap?
- a} 1minute
h) 20 seconds
¢} Time does not matter, water temperature does
d} 5 minutes

C 2) The recommendéd temperature for your refrigerator is...
a} 45%F
b) 509
c) 40%F
dj 209F

‘ D 3) Food handlers must always wash their hands
— = a} Before starting work
b} Switching betiween handling raw and ready-to-eat food
¢}  After going to the restrooms
d) All of the above

C= 4) The most important reason for having food handiers wear hair restraints is to
—— &) Prevent food from getting into food handlers’ hair
b} Prevent food handlers from contaminating their hands by touching their hair
¢} Keep the foud handlers’ hair in place:
d} None of thé abave

C 5) Which of these conditions requires immediate corrective action?
— "  a) Packaged food items are stored at leasté inches above the floor
b) iceis 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
d) Raw fish is stored above raw chicken-in the walk-in fregzer

C §) Bacteria grow best in the temperature “danger zone” which includes temperatures between?
' a) 0°Fand 1009F

b) 329F and 220°F

¢} 419F and 1359F

d} 399 and 1789F

D 7) After cutting raw chicken, what should be done before the cutting board is used for slicing onions for salad?
" 3} Cleanthe cutting board with a wet wiping cloth
b} Turn the board over and use the other side
c) Rinse the board with running water
d) Wash, rinse, and sanitize the board prier to slicing the onions

D 8} Which of the following is NOT an approved method to thaw potentially hazardous foods?
a) Inamicrowave oven
b) During the cooking process
¢} Under cool running water
d)} On aclean counter, at room temperature

A 9) Wiping cloths stored submerged in a bucket of sanitizing solution are for:
al  Wiping spilis only
b) Washing hands if the hand sinks are tdo far away
¢) Sanitizing the blade of utensils such a5 knives
d) Maintaining moisture on the wiping cloth

TEST _Grill Cook {rev. 2013.07.31)



