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Employment Application

Il':

Acrobat Outsourcing is an equal opportunity employer dedicated to non-discrimination in ali employment practices. Acrobat
Outsourcing selects the best qualified individual for the job based on job-related qualifications regardless of race, age {40+),

color, religion, gender, national origin, ancestry, marital status, sexual orientation, disability or any other status protected by
applicable law.,

TR

£ PLEASEPRINT::

—

Full Name Q\C/V\CU( AN DOUO%O Date: jﬁ‘ﬂuﬂ-{'tﬂ 2 ' e '6

Home Telephone (G{6) 640 TJ00¥ Other Telephone ( ) ! ‘

Present Address 30 2o Hu,\r \r:u \jJ\Pm PWOA‘ Yo QF}C U‘O\mef\}s‘o Q«@' C]S géL{

Permanent Address, if different from present address:

Email Address _ € vcMad d O\s o 5 Q:)% onend. cong

© EMPLOYMENTDESIRED = - ' . _ . 7

Position applying for: Salary desired:

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

Are you applying for: Full-ime work? Yes ___\( No___ Part-time work? Yes_ No___
Temporary work, &.g., summer or holiday work? Yes_  No__ From: To:

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

Referral E/ Name of Referral £Lr tgghim (DE)NOSD Newspaper [} Job Fair [] Agency [T} Company Website []
Other Web Posting [_]  Other Source []

Could you work overtime, if necessary? Yes_\éNo_ If hired, on what date could you start working? ASAL |

Please Keep in mind that schedules and shifts may vary depending on position and season. Additionafly, the hours may vary from

week to week, depending on the company needs. Please list only the fimes/days you're available to work below,

SPECIFY HOURS SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY ERIDAY SATURDAY
AVAILABLE
DAILY
AM D= e ——— . =
PM o &y — — - -
Do you have any vacations or extended leaves planned in the next 12 months? If so, please list dates;
MNOW

PERSONAL INEORWATIO

Have you ever applied to or worked for Acrobat Outsourcing before?  Yes_ Noi If yes, when?

Do you have friends or relatives working for Acrobat Qutsourcing? Yesi No_» Ifyes, please state name and relationship

A o &\rﬁ\/\g "Donos L

If hired, would you have a reliable means of transportation to and from work? Yes _\._{ No_
If hired, can you present evidence of your legal right to live and work in this country? Yes“_/_ No__

State age if you are under 18 . If you are under 18, hire is subject to verification that you are of minimum legal age to work.

Are you able 1o perform the essential functions of the job for which you are applying? Yes_\( No__
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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 eligible applicantsfemployees to perform essential functions.)

| . v EDUCATION&SKILLS -
NAME OF SCHOOL. CITY & STATE GRADE OR DEGREE DID YOU GRADUATE?
COMPLETED
2,
Labuacdia (s e [Toledc b wob cowplehe )
(\_.ok k@,'\ C
Do you have any special licenses, certificates or special fraining? if )
s0 please list under "Special”. YES @
Are you computer literate? If so, list sofiware knowledge under YES NO
"Special,” /-——@
Are you proficient with Point of Sales Systems? If, so please list YES KE/
which ones under "Special.” —
Do yout have any other experience, training, qualifications or special C’YV NO
skills, which you feel make you especially suited for work at Acrobat
Qutsourcing? If so, please list under "Special.”
Spectap /
2019\\& @WLM_ \ DJV\MWQC*MQ W @\J& e l@(\JV\M AI\Vf l-.w/t«»«,s .

U alld,, Sle ’v\b Sowe Psoels.

| ! N \\EMPLOYMENT HISTORY

List below all present and past employment starting with your mast recent employer {last 10 years is sufficient). Account for unemployment periods of three
months or more.

Are you currently employed? Yes_ No___\____/ If so, may we contact your current employer? Yes_ No___

Name and Address of Employer (L\(—\WW l o DMQ \\ Q,C.w c, 'uu4

‘ <
Type of Business Q\Lc-ﬂlch Telephone No. (X1, ) 6O 7005’ Supervisor's Name ﬁ'(é_ CLV\Q’JQ N
Your Position and Duties, p;u‘, {T«/{} M ucle 5 J (e uJ/ o Linni? OM bovred 43
Koy oo, cta,/u/’ @ﬁM b feered /

Dates odemployment From «2— f/ 0 To %[ /. i Weekly Pay: Starting , Ending
Reason for Leaving; M!’IMC/ 747 £7’M~LC: wAs U\/‘c)’ (2 (yZ& ;[Z-QJ??W l‘u/l] Du/é{

50 Q,(%—e, uﬂ- QOW”L
Name and Address of Emplc-yer /_C‘. £y trhndlechdoan

Type of Busingss 505?%‘47 Telephone No. (7! 8 ) §O0e- 1)70 S’—Supervisors Name ()AM/
Your Position and Duhes Ly .‘5 do \\';C’Q?a{,ﬂ.f)‘b ?‘fébﬂu/l LN % & / s, . sPces)
orelt e : edgok Lruins e/-c a t‘Qﬁu.\,ofjﬂ Aotrnsi5 mua_cﬁeﬁ’

a ] .
Dates of Empioyment: From 2/ 6 To 5/&' N Weekly Pay: Stariitu:?jt 85400 l?g\gndmg Z 0 e, g2 diﬂ_‘?

Reason for Leaving: W wao ,O‘C}Jgééc[

Name and Address of Employer

Type of Business Telephone No. ( ) Supervisor's Name
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Your Position and Duties

bates of Employment: From To Weekly Pay: Starting Ending

Reason for Leaving:

Name and Address of Employer

Type of Business Telephone No. { ) Supervisor's Name
Your Position and Duties

Dates of Employment: From To Weekly Pay: Starting Ending

Reason for Leaving:

Have you ever been fired from any previous place of employment? If so, please explain:

~ MILITARY SERVICE:

Have you obtained any special skills or abilities as the result of service in the military? Yes_  No
If so, describe:

JOB:RELATED:REEERENCES: -,

— Dﬁm!’"ﬁ Codcrs .

List beiow three persons not reiated to you who have knowledge of your work performance within the last three years.

Name: %fﬂﬁ‘meb f?r/lUUL lef xonesz. Telephone No. ((UB) YUY L — 11O

Address 75/’0’7 (g/¢%W% @“ﬂ@u'} M //?70
Tan ol Fnau

Occupation: ﬂuﬁﬁ? (Lf'a Z}Zp Relationship: g{)C ) = Nur%b?rsz Years Acquainted: 22 Do 8
AR EECEL «
Name: owd P )‘I 3 ’eyl/([/&? /OZ"ZQ 'g ETeiephone No. (&) 67'7 / "'L{q ey
0z -29 Y|
Address_225 RV [yewne /7/&4 C/ﬁf—/( /Ut,/ 3 1

Occupation: u(éﬂ;/@z (7\4,'\ Relatlonsh|p 65?9 Number of Years Acquainted: g M
Coppde/Z. ek Chleoste . - -
Name: __ A-CD L énd fcﬂ}ﬁwj Telephone No. (71§ ) S 02 (7205

Address f\’(«l/ T"UL’!
f -
Occupation: wm_/iﬂfﬂ ¢ Relationship: féﬂshdﬂi Number of Years Acquainted: S L=
Assibmd Mena J/,/—

[ ]
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Please Read Carefully, Initial Each Paragraph and Sign Below

| hereby certify that | have not knowingly withheld any information that might adversely affect my chances for
employment and that the answers given by me are true and correct to the best of my knowledge. ! further certify
that I, the undersigned applicant, have personally completed this application. ! understand that any omission or
misstaternent of material facts on this 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.

| hereby authorize Acrobat Outsourcing fo thoroughly investigate my references, work record, education and other
matters related to my suitability for employment and, further, authorize the references | have listed to disclose to the
company any and all letters, reports and other information related to my work records, without giving me prior notice
of such disclosure. In addition, | hereby release the company, my former employers and all other persons,
corporations, partnerships and associations from any and all claims, demands or liabilities arising out of or in any
way related to such investigation or disclosure.

| hereby authorize Acrobat Outsourcing and its authorized representatives to solicit information regarding my
background, which may include but not be limited to, information about my employment, education, and/or criminal
hisig;y-,- which may be in the files of any federal, state, or iocal criminal justice and law enforcement agency and

jeneral public records history.

1 understand that f selected for hire, it will be necessary for me to provide satisfactory evidence of my identity and
legal authority to work in the United States, and that federal immigration laws require me to complete an I-8 form in

v}isnag‘a‘ird within three days of my hire date.

Acrobat Outsourcing is an at-will employer. | understand that nothing contained in the application, or conveyed
during any interview, which may be granted or during my employment, if hired, is intended to create an empioyment
contract between me and the company. In addition, | understand and agree that if | am employed, my employment
is for no definite or determinable period and may be terminated at any time, with or without prior notice, with or
without cause, at the option of either myself or the company, and that no promises or representations contrary to
the foregoing are binding on the company unless made in writing and signed by me and the company's designated
representative.

| hereby acknowledge that | have read and understand the above statements.

d
Applicant’s Signature Q—-‘—}\‘"‘J Q—-"”'—‘ Date I/‘?’ { {é
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Housekeeping Test Score} 2 / 16
&1 During which of the following situation(s) should v;uu wear gloves?
T 8)  When handling disinfectant solutions '
b) When cleaning patient care areas
¢} When handling soiled linens
d} When handling or disposing of waste
&)

l / All of the above
&) Which of the fallowing should be cleaned daily?

a) Chairs, lamps, and tables
b) Tabletops, beds, and handrails
¢) Grab bars, lights, tops of doors and counters
d). Floors, sinks, toilets, and latrines
- @)) All of the above :
] 3} TRUE or FALSE: You do not need to use a separate cloth for cleaning bathrooms.
a) True
—- b} False

: ' 4} TRUE or FALSE: Dusting is most commonly used for cleaning walls, ceilings, doors, windows and furniture,
a) True |
b} False ,

5) Should the following be cleaned dailv or weekly? Circle one,

a) Floors @eeklé\/
b} Toiletsand latrines <~ Daity /> Weekly
c} Carpets in patient rooms” Daily =¥ SWe Jy >

d} Carpetsin offices Dally  /.-(Weekly >
: e} Soiled linens ,ﬁaﬁb// Weekly
' C_" iﬁ) The best way to clean the floor is:

a) Scrubbing
b} Dry sweeping and dusting
c)/ Sweeping, mapping and dusting
) Wet mopping
{ 7)_ What should you do if you spill liquids or see a liquid spill?

T a} Leaveitforsomeone glse to clean-up
b} Wait until the end of your shift to clean it
¢} Flagthe spiill and clean it immediately
d} Notsure

O( 8) The proper procadure for cleaning spills of blood and other body fluids is:

T a) Wearing gloves, clean with cloth soaked in chlo:rine solution and follow up with disinfectant solution
b} Find the janitor on-duty and ask him to clean ftup
c) Grabwhatever is closest and wipe up immediately, then mark “BIOHAZARD”

-3

b d} Nothing ;
ﬁ)j The appropriate cleaning schedule for a hospital Is:
T a) Weekly

b} Noschedule neaded
}/ Develaped according to need
d} Whatever you feel like

10} How do you use a three-compartmept bucket? .
SE A2 nse | Solubhea s o
[ . 11 %} i, H C..
e theaifrence hetuoun adsinfectan 2 points) A€ = One. befoET
11) Describe the difference between a dlsmfectan:c and a cleaning solution: (2 points) £ - = AL

-

Llrq i 9[»6[8:{) AL Yoo UAE o JF it Fhan wrih D S
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Servers Test ScoreZ3/ 35

Multiple Choice

L ﬁf Faod is served on what side with what hand?
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
d)  On the right side with the right hand

iq“ ’}j/ Drinks are served on what side with what hand?
a) On the ieft side with the left hand
b) On the left side with the right hand
¢} Onthe right side with the left hand
@D On the right side with the right hand

D 3} Food and drinks are removed on what side with what hand?
_____ a)  Onthe left side with the left hand
b} On the left side with the right hand
¢} Onthe right side with the left hand w
d)} Onthe right side with the right hand et

Q’ 4}  What part of a glass should you handle at ail times?
a) The stem ‘

b) The widest part of the glass

)  The lop '

,D 5)  When you areg setting a dining room how should you set up your tablecloths?
a)}  Neatly and evenly across the tables
b) The creases should alf be going in the same directions
¢) The chairs should be centered and gently touching the table cloth
d) Al of the above

__Qm 6) If you bring the wrong entrée to a guest what should you do?
a) Go back into the kitchen and patiently wait in line behind the rest of the servers until it's your tuen
b) inform the puests that you will bring Lthe carrect entrée once everyone else in the dinning room is served
¢}  Try to convince the guests to eat what you brought them
d) Go back into the kitchen Lo the {ront of the line and inform the expedilor that you need a different entrée

Match the Correct Vocabulary

’/’,ﬂ_ Scullery A.  Matal buffet device used 1o keep food warm by heating it over
— warmed water
= Queen Mary /B/Style of sorwce where food is prepared or served individually at the
/_EZ_ Chaffing Dish dinner table 1o fit the customer’s spacific taste {i.e. providing dressing
& and pepper for salad or handing out bread to cach patron]
# & French Passing /E’/Uged to hald a large tray on the dining floor
/]3 @ Russian Service 57 Area for dirty dishware and glasses
— ’ E. Llarge metal shelving unit for prepared food to be held or for dirty
E Corkscrew trays to be stored
- Used to open bottles of wine
w%'“'ay Jack ' ’G/ Style of dining in which the courses come out one at a time

TEST_Server {rev. 2013.07.31)
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Name _
Servers Test Score /35

— @

: Nawe?’
12 { e

=gl 3 !

14
]
10
S e rmemmerr -
7 6
~
iviatch the Number to the Correct Vocabulary
(O Napkin Dinner Fork

N Bread Plate and Knife Tea or Coffee Cup and Saucer

]

=
[ Name Place Card 7 Dinner Knife
| "2~ Teaspoon Z_ﬁ

Wine Glass (Red}

_13 Dessert Fork Ei,_ Salad Fork
___{gn Soup Spoon _/ Service Plate
/ 7 Salad Plate __3%, Wine Glass {Whiie)

_j Water Glass

Fill in the Blank

/1/ The utensils are placed inch {es} from the edge of tha table,
;/ Coffee and Tea service should be accompanied by what extras? De Soe k—

,B./ Synchronized service is when: Eﬂ(ﬂz;m D} entee ” .

/t/. What is generally indicated on the name placarJother than the name? ___A/tetn 5 G m‘"FT%/{.

A, The Protein on a plate is typically served at what hour on the clock?

ft{ If a guest asks for a specialty dinner [i.e, Gluten-Free or Vegetarian) you should do what immediately?

é@f The . /0(,1074/ UJM@ rMUa_‘/cv@ o /4r-?/vu4

TEST_Server (rav. 2013.07.31)
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Prep Cooks Test Score {2./20

Multiple Choice (1 point gach)

1} Agallonis equat to —__QURCES

a. 56
k. 145

/’3 2
Mesclun are what type of vegetahle?
a.  Roots
. Beans

salad Gre&nsqu/“?P

d.  Spices _P_”

3)  What does the term braise mean?
8. Sear quickly on both sides
B, Slowly cook in coverad pan with Hitdle figuid
€. Cook on high heat and guickly
d. Slowly cock in simmering water

4} Atvwhat internal temperature must chicken be cooked so that it js safe to eats
a. 15_5__ci_eg£_e_es F

b, 185 degraes =

€. 175degress [
d. 185 degrees F

5} How do you blanche vegetables? .
—
/"’a’.’ Immerse for a short time in boiling water 0

b Cook lighthy in Butter Guer med heat
€. Soakin cold water ovarnight
Rub with salt before coaking

Which of the following ingredients wouin Fou pack Deiore measurmg )

8. Dlive O et %
b, Saht

@ Brawn SLugar
el ci: Wl.lte Sugar ™

T ..._.,m...._...d._._.._..nw—"

b Sofl to the louch Loud
c. Veryhard
d. Verysaft
_/85/ Fooci should be left out no mare than

a. 2 hour ip_,,/)
b, 3hours

{E:E 4 hours

. 5 hours

/QJ Vhichvis the improper way 1o thaw frozen foad?
a. Inthe fridge

i,

=TT a sink with colrl wa’rer "
[ et S

e

¢/ Onihe counter
. In the microwave
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Prep Cooks Test

10) Whigb,o.f-t-he‘fcﬁnwing‘gan you use to put out 3 grease fire?

/a;:_gikingSoda D
b. Baking Powder

¢. Flour
d. Water
11) What s the temperature range of the danger 2o0ne?
. 25-135
b, 40-140 -~
¢ 50-150
d. 30-130

12} Which of the following is listed from smallest to largast?
a. Dice, chop, mince
b.  Mince, chop, dice
. Chop, dice. Mince

<0 WVince, dice, chop->

/1‘3{)( Which direction should pan handles be turned whife cooking on the stove?
a.  Overthe fire at all times
b.  Turned towards you for better control
Turned towards the r_i{_;m[ieﬂ' at all times
- d ve?'fh@rﬁ?ggpmat all times\\

e s et g

When you poach sm_ffffrﬁffva'trcoek»iw%th what?

a. Noodles

b, Vegetables
& Liquid

d. Qi

l&}’\?\lhi _Sfaec‘}ﬂ—is-tls(e,dQEemove fat from soups and stews
v . A
a. Basting Spoon
by Ladle
T Slotted Spoon
d. Portion Spoon
16} Which of the following means to cook in a small amount of fat?

a.__Segson
b saug S

oll:}
¢ Broil
d.  Boil
e, Fry
},})’/V\!hat is & Julien cut?

&7 Food cut into long thin strips, matchstlick
b. Food cutl into long thin strips then turned and cutinto a 1/8" dice
¢. Fooddiced into finely chopped and uniform pieces
d. Cutting and peeling into oblong seven sided football like shapes
18) To cook a food in a pan without bmwning over low heat untii the item softans and releases moisture,

b. Boil
€. Roast
d. Grill

TEST Prep Cook {rev. 2015.04.16)
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Cashier Test Score “] /10

Za

G
Dy
£
0 A

5

7)

o |

D

T

A roll of quarters is worth?
a) 55.00
} $10.00
¢} $15.00
) $20.00

Aroll of dimes is worth?
a) $5.00
b) $4.00
¢} $3.00
d) $2.00

A roll of nickels is worth?
a) $8.00
b) $6.00
¢} S4.00
d} s2.00

Arall of pennies is worth? — 3
a) SL.00
b} $0.75
¢} $0.50
d} $0.25

What does POS stand for?
a} Patience over standards
b} Percentage of sales

¢} Point of sales

d) People over service

What is the current sales tax rate in your city ?

A customer buys a bowl of soup for $1.25, an apple 50.90 and a soda is $0.79. ofyou are gwen $10.00 how much change shoul

you give back?

a) $4.06 125 V&w
b) $2.06 7o

o $7.06 L 7.06
d) $5.06 T zqY

A customer buys two shirts for 10,50 each and two ball caps for $7.25 each. if you are given $50,00 how much change should

you give back? S D. ()"U

a) s19.50 5
b} $14.50

0 9.0 /{(/
d) $4.50 /

A customer buys soda for $3.75 and a hot dog for 54.25. If you are given $20.00 how much change should you give back?
a) $6.00

b} $8.00

o) $10.00

d) $12.00

A customer buys two hamburgers at $3,75 each, two bags of chips at $1.25 each, two cookias at $2.50 each and two sodas at
$3.25 each. Ifyou are given 5100.00 how much change should you give back?

a) 5$78.50

b) $58.50

¢} $38.50

d) s28.50

TEST_Cashier (2013.07.33
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Dishwa§l1ers Test Score= /10

\O ):}, After washing your hands, which item should be used to dry them?
T a) Clean apron |
b) Sanitized wiping cloth !
)/ Single use paper towel
d) Common used cloth

C 2} While washing dishes by hand, which item should you wear?
a) Cuttingglove

b) Oven Mitt
c) Rubber glove
d} Nothing

3)  When should You wash yvour hands?
T a) Before You start work
b} After handling non-foad items {garbage, money, cleaning chemicals)
c)  After using the restroom
d} Al of the abgve

4)  If you need to Move a heavy load, you should PULL; and not PUSH the object.
T a) True :

b} False

Q 5)  Which of the following could You he at risk for getting burned from?
T a) Steam from boiling pots
b) Hot liquids {coffee, soup, tea)
¢} Hotequipment {ovens, pots, chaffing dishes)
d} Harsh chemicals
e} All of the above

}q_ 6} Al work-related injuries, accidents or ilinesses should be reported immediately to the supervisor an duty,
T &} True

b} False

C 7)) What should you do if you spilt liquids or see liguid spill?
T a) leaveitfor someone else to clean-up !
b} Wait until the end of your shift to efean it
¢) Flag the spill and clean ft immediately
d} Notsure

Q,.s-)” When handling hot items you shouid?
T a) Wear rubber Eloves
b} Noneed to wear anything
¢} Useanoven mitt or cloth towal
@) Nothing

g 9} Ifyou are using a three-compartment sink for cleanfng and sanitizing, the second sink Is used for?
a} Rinsing
b} Scraping
¢} Washing
d) Sanitlzing

) 10} What Is the proper method for cleaning and sanitizing stationary equipment?
a) Spray with a Strong cleaning solution and wipe with a sanitized clolh
b] Spraywith a sanifizing sotution, then rinse with clean water and dry
) Wash and rinse, then wipe or spray with a chemical-sanétizing solution
d)  Brush off loose soif with a clean cloth, then wipefwith a sanitizing solution
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Employment Eligibility Verification “”"*‘ﬂ.,,, Nﬁ""‘ \.l\”,l W
SENSITIVE BUT UNCLASSIFIED
Case Verification Number: 2016025210156WG
Report Prepared: 01/25/2016
Company Information
Company 1D: 139349 Company Name: Acrobat Quisourcing
Employee Information
Last Name: Donoso First Name: Richard
Date of Birth: 06/14/1975 Social Security Number; #%% ®* 1245

Hire Date: 0172172016 Citizenship Status: A citizen of the United States

Document Information

List B Document: Driver's license or 1D card issued by a U.S. state or List C Document: Social Security Card
outlying possession

Document Name: 1D card Document State: California

Driver's License or [D Card Number: Document Expiration Date: 06/04/2019

Case Status Information

Current Case Result: Employment Authorized Employer Case ID:
Case Submitted On: 01/25/2016 Case Submitted By: JBRO8288

SENSITIVE BUT UNCLASSIFIED

hiips:ife-verify.uscis.goviemp/BpCaseDetailsLetler.aspx ?CaseVerNum=2016025210156WG






Malikah Henix
henix.malikahll73@gmail.com
9733515248

Bxperience:
Burger king
Crew Member

Dates: 07/2006 to 05/2008

Summary: Cashier, prepare food, push out orders.

Education:

M Jake Security
Sora License
Degree date: 2014



