o o—

Interview Note Sheet

Interviewer:

Rate of Pay:

Referred by:

Serve /35 %|Bartender /30 .
- Full-Time
Prep Cook /15 %|Barista /10 %
3 [+ h' 0,
Gf-m Cook /40 %|Cashier i /10 % Part-Time
Dishwasher /10 %|Housekeepinj /16 %

Chef Coat

Bistro

P.O.S. Experience: Y / N

AL

Serv-Safe

Chef Pants

details :

Black Bistro

Knives

~ et ¥ \Wiac
- Coaawes
- Te0C yuwnwnel

Tuxedo

Public Transit

Black Pants

1/2 Tuxedo

Total of

Non-Slip Shoes

Black Vest

Long Black Tie
Bow Tie Other:

Academy?

N

Would you recommend this applicant for Acrobat

Convention Candidate?

Gther Languages Spoken:

Revised 06/04/2013




outsourcmg

Your Hospltallty Staffing Professionals
865 Third St. s SUite 415 ¢ Sz Francisco, CAgs107

First ang Last Narne E :J\Q UG { A Cpe (p;

Email; @@0 /hah L. L
Phone number (—:*@ SS—/

Working Experiencp:

Company Name: (g UC[\

Dates ofEmploymentﬁ%’(v// S — (o//df//'/d'
Jab Resp0n51b111ty

o hostess
) LQUQSJCJ"

@

Company Name; ‘/—lml—lt@ﬁi‘%
Dates of Employment; 34 / f’% Sy

Job Respon51b111ty
« Cashier
o Saler alSsaia-de

(-]

@ i '
Company Name:__ ¢ é A E }Qﬁ e, _
Dates of Employment- A5 7S &/ T C
Jeb Responsibility:
o Sereen doncrs
o Q 55,34, du Stonae S Via
° }’\ecffﬁ A d.;CQ{K e cor ci_&"
[~

phore

Skills

® éo:f}-cﬁ”\@:’ S-QC_LALC <
°® Q,hiic\/\;

o ‘l’fj GJn@///chL ef

800.236.2276 » info@acrobatoutsourcing.com

"-%M-MM#—_" -




Acrobat

puiscurcing
Your Hospitailty Statfing Professionals

Employment Application
816-501-9067
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 regardless of race, age (40+),

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

Full Name T \N%J/n l’\l OV Date: (/-;// /} &
Home Telephone (P16 ) (oS53 73 Other Telephone ( )

Present Address _ M [ M r\ﬂ%’(’; QJ” ot opt A
Permanent Address, |f different from présent address:

Email Address d@ 1‘53% 5)6 %ﬂ’ﬂm ! A2 A)

Position applying for: C\ r‘nL e / - J/)q-mj-e f\f{ il Salary desired: J G 6HO

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

Are you applying for: Full-ime work? Yesi .~ 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 [_] Name of Referral Newspaper [ ] Job Fair[[] Agency [[] Company Websitd [~

Other Web Posting []  Other Source []
Could you work overtime, if necessary? Yes o__ If hired, on what date could you start working?

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

SPECIFY HOURS SUNDAY MONDAY JUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY
AVAWLARLE
DAILY
AM 100l I .60 1000 |0 ng |10 00 110700
PM Wadasy, A p An b | A A—r\yf An ey A G
Do you have any vacatlongor extended leayes planned in theﬁfxt 12 months‘i’/l‘f so, please llsy']ates i/ ‘&/

Have you ever applied to or worked for Acrobat Outsourcing before? Yes_ N@A yes, when?

Do you have friends or relatives working for Acrobat Outsourcing? Yes_  No___ Ifyes, please state name and relationship

If hired, would you have a reliable means of transportation to and from work? Yes

If hired, can you present evidence of your legal right to live and work in this country? Yes.

fh

State age if you are under 18 . If you are under 18, hire is subject to verification that youyum legal age to work.
No

Are you able to perform the essential functions of the job for which you are applying? Yes
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Type of Business L‘\‘j@%ﬁ\ Telephone No. (’ 7 @57 Supervisor's Name Lﬁ?@m G,J fa) 7:"5/@
Dufies as l'\ t(

Your Position and

Dates of Employment: From j /12 / ﬂ) (A L Weekly Pay: Starting 2.3 Endng. &6 0

Reason for Leaving: i MM 7L

Name and Address of Employer /L‘Eﬂ/l_ar K

Type of Business )p Cr"\i S Telephone No. (851 )ﬁ/ - ﬂQL/ Supervisor's Name\’%@&%}r‘; DU-J
Duties

Your Positicn and Q\u’}n{if'/ '*i e

Dates of Employment; FromQ/ 2 Oq To?'l./ < Cﬁ Weekly Pay: Starting 24' L 5 Ending CC . 6 O

Reason for Leaving: S s ORTaT e h({,t_{'\(

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

Have you obtained any special skills or abifities as the result of service in the milttary? Yes_ Noé/
If so, describe;

List below three persons not rgtated to you who have knowledge of your work performance within the last three y érs.

Name: ?_3"("(‘_,10 T, r: Co5 Telephone No. (&I(, y AHE L7
Address CA /2-,0C(‘ E QE;(VJQG(‘\A

Occupation: g MOf\C“q( G R4 Relationship: S M@Aﬂ/@ £/~ Number of Years Acquainted: _3_
Name: 4! Ond o {/«J f L 3 cunn Telephone No. ( &6 ) 9 00— “~PC Z /
Address ___~"7 Eq o Se

Occupation:ﬁal*@S 1—6}9 Refationshing-n,/ m,mn?‘y»i\lumber of Years Acquainted: ,Cr\'
Name: pt_JLCr u}ﬂﬂ«&’ii@’\ Telephone/No. Ble 57/ =iy L
Address [l ! Grend

Occupation: MY on g, @ < Relationship: i—‘mr n/vy\(&,—.-cf_— Number of Years Acquainted: j
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Prep Cooks Test 1 /20
Multiple Choice (1 point each)

i # g E: K‘s
.CL 1) Agallonis equal to ounces

a. 56
b. 145
c. 32
. 128
_.____Cz_ 2)  Mesclun are what type of vegetable?
a. Roots
b. Beans

@ Salad Greens
b d. Spices
—=__ 3} What does the term braise mean?
a. Sear quickly on both sides
Stowly cack in covered pan with little liquid
¢ Cockon high heat and quickly

d. Slowly cook in simmering water
_L 4) At what internal temperature must chicken be cooked so that it is safe to eat?
a. 155 degreesF
(B) 165 degraes F
C. 175degressF
d. 185 degreesF
_Q__ 5) How do you blanche vegetables?
Immerse for a short time in boiling water
b. Cookiightly in butter over med heat
¢.  Soakin cold water overnight

Olive Ol
Salt
¢. Brown Sugar
d. White Sugar

O\ 7) at is Al Dente?
Firm but not hard

) d. Rub with salt before cooking
._b__\sl\ Which of the following ingredients would you pack before measuring?
"a.
b

b. Softte the touch
¢. Veryhard
d.  Very soft
..._C_l__\‘&)\éod should be left out no more than
.J) 2hours
b. 3 hours
c. 4hours
d. 5 hours
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Prep Cooks Test

Co

o

@
b.
C.
. d.
1‘§3XT0 c
a.

b.
c.
d

17) What is a Julien cut?

Food cut into long thin strips, matchstick

Food cut into long thin strips then turned and cut into a 1/8’ dice
Food diced into finely chopped and uniform pieces

Cutting and peeling into oblong seven sided football like shapes

ook a food in a pan without browning over low hea
Sweat

Boil
Roast
Grill

t until the item softens and releases moisture.

Eill-in the Blank {1 point each)

19) 5 G.E ’;’ 2 ?QQEQ <f __arethe basic seasoning ingredients for al| savory recipes.
200 & }1 af : to cut into very smal| pieces when uniformity of size and shape is not important.

TEST_Prep Cook (rev. 2015.04.16)
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Name ba\lj,jw, folurtel

Servers Test

Score. s/ 35

Multiple Choice

oF. B

Q % nks are served on what side with what hand?
b)

P

A

@ On the left side with the left hand

Food is served on what side with what hand?

b) On the left side with the right hand
c) Onthe right side with the left hand
On the right side with the right hand

On the left side with the left hand

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

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

c) Cn the right side with the left hand

d) On the right side with the right hand

What part of a glass should you handle at all times?
a}l Thestem

b} The widest part of the glass

c) Thetop

When you are setting a dining room how should you set up your tablecloths?
a} Neatly and evenly across the tables

b) The creases should all be going in the same directions

c) The chairs should be centered and gently touching the table cloth

@ All of the above

Fa'l

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 turn
b} Inform the guests that you will bring the correct 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 to the front of the line and inform the expeditor that you need a different entrée

Match the Correct Vocabulary

O Scultery A.  Metal buffet device used to keep food warm by heating it over
EZ 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

,
_L:‘L French Passing C.  Used to hold a large tray on the dining floor
D. Area for dirty dishware and glasses

and pepper for salad or handing out bread to each patron)

Russian Service

E. Large metal shelving unit for prepared food to be held or for dirty

b‘{ Corkscrew trays to be stored

d @ F. Used to open bottles of wine
= TrayJack 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 Dc;,\infz X Lv{m/, Qf"({

Servers Test Score /35

i& Napkin _& Dinner Fork
JL Bread Plate and Knife _5)_ Tea or Coffee Cup and Saucer
_1_ Name Place Card _/  DinnerKnife
7). Teaspoon AN _j_ Wine Glass (Red)
_]5_ Dessert Fork i Salad Fork
__(9_ Soup Spoon _,L_Li Service Plate
135 saladPlate \H Wine Glass {White)
\_\%; Water Glass
Fill in the Blank
timit\;\;rhe utensils are placed Z inch {es) from the edge of the table.

2. Coffee and Tea service should be accompanied by what extras? S‘Cﬁ Co S ofees)

-'“"BNSynch ronized service is when:

4. What is generally indicated on the name placard other than the name? Ch o\\ ¢ o < 3- ML /

5., 'I“he Protein on a plate is typically served at what hour on the clock? 2! &6

6. Ifa guest asks for a specialty dinner {i.e. Gluten-Free or Vegetarian) you should do what immediately?

Go osl e clo§ P 4

TEST_Server (rev. 2013.07.31)
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, Score | é /14
Housekeeping Test v

1. During which of the following situation(s} should You wear gloves?

a} When handling disinfectant so| utions

b)  When cleaning guest rooms ;

¢} When handling soiled linen 4

d)  When handling or disposing of waste ‘ K\
(€]’ All of the above _ e

“h Which of the following should be cleaned daily?

'a)  Chairs, lamps, and tables
b) Tabletops, bed, and handrails
¢} Grab bars, light, tops of doors and counters
d} Floors, sinks, toilets, and latrines
é} Al of the above
'ug or Falsa: You do not need to use a separate cloth for cleaning bathrooms.

¢ Tr éfor False: Dusting is most commonly used for cleaning walls, ceiling, doors, windows and furniture.
5. SHould the fallowing be cleaned da_i__ly,o;_' weekly? Circle one.

a} Floors (_ Daily/ Weekly
b} Toilets and latrines ¢ Daily/-Weekly
&)~ Carpets in guest rooms ::*‘“:!?';W?ngﬁy
d) Carpets in offices Dail‘v/\Weekl‘)M;
e) Soiled linen fDaifW Weekly

B The best way to clean the floors:

P

a}l  Scrubbing
by Dry sweeping and dusting
{ ]y Sweeping, mopping and dusting
) wet mopping
7. What should do if you spill liquids or see 3 liquid spill?
a) Leave it for someone else to clean-up
b)  Wait until the end of your shift to clean it
{"€)/ Flagthe spill and clean it up immediately
“‘d) Not sure .
8. The proper procedure for cleaning spills of bload and other body fluids is;
) Wearing gloves, clean with cloth soaked in chiorine solution and follow up with disinfectant solution
b) Find the faniter on- duty and ask him to clean it up
€} Grab whatever jg tlosest and wipe up immediately, then mark “Biohazard”

d} MNothing
S. What do you do if you encounter wit bed bugs in a guest room?
Aot 5da) 500 an P b L ’

o

10. What do you do if you find Lost and Found items in a guest rooms?
fi) AT ET , $ ?E':‘_W:\, g P s g

11. Describe the difference between a disinfectant and a cleaning solution?

Ll G L N G S O L

R A T B i L




