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3/21/2016 E-Verify - Print Case Details - Preview

E-Verif -

| U < ¥
Employment Eligibility Verification K 1||||||

4HD$
SENSITIVE BUT UNCLASSIFIED
Case Verification Number: 2016081162218GB

Report Prepared: 03/21/2016

Company Information

J.

Company TD: 283333 Company Name: Acrobat Outsourcing

Employee Information

Last Name: Wyche First Name: David
Date of Birth: 08/29/1982 Social Security Number; *#* #* 8509
Hire Date: 03/07/2016 Citizenship Status: A citizen of the United States

Document Information

List B Document: School ID card List C Document: Social Security Card

Case Status Information

Final Case Result: Employment Authorized Employer Case ID:
Case Submitted On: 03/21/2016 Case Submitted By: MJOH0819
Closed On: 03/21/2016 Closed By: MJOH0819

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

SENSITIVE BUT UNCLASSIFIED

https:/fe-verify.uscis.gov/em p/BpCaseDetailsLetter.aspx ?CaseVerNum=2016081162218GB
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5 Hickory Rd

West Orange, N] 07052

David L. Wyche, Sr.

973.536.4150
diwyche@gmail.com

Objective

Experience

_ay) o4l
ok oy AU

.
g

Education

Work Skills

l'am seeking a career Opportunity with a company with room for growth
and advantage, enabling me to use my skills and ability in where | may
become an asset to a possible employer.

2015-present OTG Management Newark, Nj
Grill Cock
*  Fastpace short order / Grill cook in airport
* Responsible for breakfast, lunch and dinner items
* Preprepping food items

2012-2014 Community Access Unlimited Elizabeth, NJ
Supervisor

* Supervising and assisting individuals with disabilities

* Incharge of mobile cleaning crew

* Cleaning of all company properties

2011-2013 First Baptist Church of Vauxhall Vauxhall, N]
Custodian/Maintenance
* Minor Maintenance Issues, Maintain cleanliness and up keep of
Grounds, and cleanliness of church building and all other
properties
* Stripping, Waxing, buffing floors
" Keeping inventory and ordering of supplies

2007-2010  Birchwood Adult Day Medical Center East Orange, Nj
Cook
* Preparing meals For breakfast and lunch while following proper
dietary standards and guidelines
* Creating menus, Purchasing/Ordering and maintaining
inventory

2005-2007 Overlook Hospital Suminit, NJ
Cook

*  Prep-cook

*  Some grill and fryer duties

1996-2000 fonathan Dayton H.S Springfieid, NJ
* Diploma
2015-Present Star Career Academy Newark, NJ

" Studying Culinary Professional Cooking

¢ Over 6 years of kitchen experience as a Kitchen Manager and
grill / short order cook

* Management, Supervisory Skills and Administrative skillg

*  Clerical Skills, Communication skills, Computer Knowledge

* Customer Service knowledge,

References Serviced Upon Request
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Acrobat

outsourcing

Your Hospitality Staffing Professionals

Grill Cooks Test Score /40

Multiple z:ho‘icé Test (1 point each)

1)

).fv\ ) Z\
How much time should you take to wash your hands with soap? =)

a) 1 minute

b) 20seconds

¢) Timedpes not matter, water temperature does

d) 5 minutes

The recommended temperature for your refrigerator Is... ) /\C / Cj
V4 ’ /
( \

a) 459

b) 50°F

¢} A40%F 7

d) Zz09F

Food hiandlers must always was'i their hands

a) hefore starting work

b) . witching . >tween handling raw and ready-to-eat food
c) After.goir: , to the restrooms

All of the ¢bove

The most important reason for having food handlers wear hair restraints is to
a) Prevent food from getting into food handlers’ hair

b) Prevent food handlers from contaminating their hands by touching their hair
c) Keep the food handlers’ hair in place

d) None of the above

Which of tl.ase 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

c) Raw me~ts are stored on a shelf above ready-to-eat egg salad in the walk-in cooler
d) Raw fish is stored ~hove raw chicken in the walk-in freezer

Bacteria grow bss in the ‘zmoerature “danger zone” which includes temperatures between?
a) 0°FandiCce:

b) 329F and 2:LeF

¢) 41¢F and 1,59F

d) R99F and 1782F

Aft i cutting aw chicken, what should be done before the cutting board is used for slicing onions for salad?
a) Clean the cutting board with a wet wiping cloth

b) Turn thc ooard over and use the other side

¢) Rinse t..e board viith renning water

d) Wash, rinse, and sanitize the board prior to slicing the onions

Which of the following is NOT an approved method to thaw potentially hazardous foods?
a) ina microwave oven

b) Durino the cooking ;irocess

c) Under cool running water

d) Dnaclean counter, at room temperature

Wiping cloi s stored submerged in a bucket of sanitizing solution are for:
a)  Wiping sgil's oruy

b) Washing hari1s if the iand sinks are too far away

¢) Sanitizing tha blade of utensils such as knives

d) ‘aintaining moisture on tie wiping cloth

TEST_Grill Cook (rev. 2013.07.31)



Acrobat

outsourcing
Your Hospitality Staffing Professicnals
Grill Cooks Test
5 19) Which of the following best describes the process of Caramelization?
a) To cook quick!y ir « pan on top of the stove until food is browned
b) Frocess throug 1 which natural sugars in food become browned and flavorful while cooking
¢) Cooking methd by wiich fund is browned in fat, then cooked, tightly coved, in liquid at low heat
d) Tc plunge foo . into hoiling v ater briefly, then into cold water to stop the cooking process

C 20) Wha tempera’ .re should chicken be cooked to?

a) "~ +heF
'3)  1559F
c) 1659F
dj 1759F
{ 3 21) Whet tempe.ature sheuld 2 L ground meat be cooked to?
a} ".A59F
b)  559F
c) 165%F
d) 1759F
ﬁ- 272) What temperature should fish be cooked to?
a) 1 5°oF
b) 1L59F
c) 1659F
d) 1752F

/6/Wha. is @ roux and what iz it us »d for? (2 points) :

Used as @ fase b 'fmdw . Lor /z/a%ﬂuz/ Savses

Whzt is the pricess of making clarified butter, and why is clarified butter used? (3 points)

T4 /€ Ose Tov (;'I{IV\)’

25) What are .he 5 mother sauzes? (5 points)
1 13 c7 1
él/@‘ L 7Z/U~
‘ <N a‘u
7

,,5‘.‘//

26) What does it mean to season a grill and why is this pr Zéss |mportant? (3 points)

,_,_...
g 0 1 S0 Hat 1o
27) What are the ingredients in Hollandaise sauce? (5 points)
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