Acrobat ‘

Your Hospitality Staffing Professionals
665 Third St., Suite 415 ¢ San Francisco, CA 94107

First and Last Name: \\/\ O"\(M "b \VVL\S N
Email: WA LoWned € s S Civaen
Phone number:_ {214 12 3i—11%9

Working Experience:

Company Name: QU&-\(“)\ ’C&CJU\XL \(Z)Q\A/i%
Dates of Employment:_OCA 2 O\ & / AN
Job Responsibility: .

o (it St ( Peo Ay

o MK -

o Oapitny Vel ty

o DCeTR | (= Qe
Company Name: ) avA Chell Al
Dates of Employment:_§ v kO v oct, 10\%
Job Responsibility:

o FaMl

° ‘S\/»:Zk()/ﬁ

] \\ecx\ci\—\l i./'\,(/\/]

° oM LY P ,
Compax?y Name: VWA ¥y ¢ + %’0{\'6&
Dates of Employment: 1o\ - LOot\ 0
Job Responsibility:

o Lt NS

® e Ve

e llow Semien

o Pumnk ST WP

® S

¢ omwnuaint cert 0N
\eashre P @
O el

800.236.2276 » info@acrobatoutsourcing.com



Dishwasher Test

e

C/ 1) Afterw ag your hands, which item shouid be used to dry them?
T a) Cieanapron
b) Sanitized wiping cloth
c) Single use naper towel
d) Commor used cloth

C/ 2) While wasning dishes by hand, which item shouid you wear?
T a) Cutiingglove

b) Ovenr Miit

c} Rubber glocve

d) Nothing

3) Wher shoutd you wash your hands?
a) Before you start work
by After handling nov-food items (garbage, money, cleaning chemicals)

¢} After using the restroom
d)  All efthe above

4) tfyou nead i move a neavy ioad, you should PULL and not PUSH the object.

a) T
kY fatse

z pots
) . d lenffes, soup, tea)
¢} Mot eouismant [oyens, pots, chaffing dishes)
arsh chemicais
e) Al of the above

fa 6) All wark related injuries, sccidents or fllnesses should be reported immediately to the supervisor on duty.
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i€ you spill liguids or see a liquid spill?
& clean-up

o of vour shift to clean it

‘ciezn it irnmediately

& hot items you shoald?

>ur risbber gloves

b} No need to wear anything
¢) Use an oven mitt or dry cioth towel
d) WNothing

ing 7 three-compariment sink for cleaning and sanitizing, the second sink is used for?

d) Sanitizirg

100 whs

the preper methad for cleaning and sanitizing stationary equipment?
2 strong deang soiution and wipe with a sanitized cloth

by Spray wiih 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 ioose soii with 2 ciean cloth, then wipe with a sanitizing sofution
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