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Employmant Eligibilit

SENSITIVE BUT UNCLASSIFIED

Case Verification Number: 2016204162439LL

Report Prepared: (7/22/2016

Company information

Company ID: 139349

Employee Information

Company Name: Acrobat Outsourcing

Last Name: Norwood
Date of Birth: 04/29/1963
Hire Date: 07/22/2016

Decument Information

First Name: Timothy
Social Security Number: *** ** 5036
Citizensghip Status: A citizen of the United States -

List B Document: Driver's license or ID card issued by a U.S. state or

outlying possession
Document Name: Driver's license

Driver's License or ID Card Number:

Case Status Information

List C Document: Social Security Card

Document State: California

Document Expiration Date: 04/29/2019

Current Case Result: Employment Authorized
Case Submitted On: 07/22/2016

Employer Case 1D:
Case Submitted By: GMAY 1050
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Interview Note Sheet

Name: “'TE st R 4 ‘UOW‘(‘\Q\ Interviewer: >
bate: 77l \( Rateof Pay: b (Y
Position (s) Applied for: Referred by R

oy = i (\Aa_'g’\,tq,r* : Sy [_f\ﬁ,f\l\"ﬁ

Server /35 % Ba_ .ender /35 YFuII-Time
Prep Cook /15 %|Barista /15 :
Grill Cook 9 hi 9

'|_ 00 /40 %] Cashier . _ /15 % ){Pa A-Time
Dishwasher /10 %|Housekeeping - /16 %

Total of 2=t in Food Service/Hospitality |
P RS St RN‘*»‘

Clme S 1 Ceo'g

WwWesl < Cius

P.0.S. Experience:

Serv-Safe  LEAD ' Other ___ B Will Submit

| Weekeh_ds Iy

) Tuxedo - 1/2 Tuxedo Black Vest Long Black Tie
Chef Coat ChefPants _ Knives Blagk Papts Non(ﬁ@Shoes BowTie  Other;

Would you recommend this appjicant for Acrobat Convention Candudate‘? Other Languagaes Spoken:
Academy? : C -~ o~ :
= { T3 O
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Acrobat

outsourcing
Youlr Hospitality Staffing Professionals

Employment Application

a16-501-9067
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 ;ﬁﬁ’h@ }/ ,%iﬁ/ ’M?/@@ﬁcf/ Date: 7‘" ZZ‘/é’
Home Telephone (570) 4s7 “/L/S"”’ & Other Telephone ( )
Present Address é@/ ~ ZJ%,AS e SDZ/, Oﬁ/‘:}ﬁn L Cp. GYée?

Permanent Address, if different from present address:

Email Address \‘\Mcs-lf\/. }/ N wend 77 & (Gaund) , Cove

(oo S 9/(_?5-'-//. - ; V% Sl desired: Z'?ijzdfé ; cgi?f'ﬁf

Position applying for:

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

Are you applying for: Fuil-time work? Yes &No__ Part-time work? Yes___ No___
'Temporary work, .9., summer or holiday work? Yes_ No___ From: To:

How did you find out about our operyosition? {Pleage check fill in proper name of source):

Referral [] Name of Referral 5, \ Newspaper [] Job Fair[] Agency [[] Company Website |
Other Web Posting [ Other Source []

Could you work overtime, if necessary? Yes_}ﬁNo_ If hired, on what date could you start working? 7 ’Z*S "’/ é)

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 TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY
AVAILABLE
DAILY g
[} ;"‘{“L ] ] . e
AM 4 266 teSedb e 1 n
PM Z,‘szylox:sz’“ X% Ve e T
Do you have any vacations or extended leaves planned in the next 12 months? If s0, please list dates:

- Have you ever applied to or worked for Acrobat Outscurcing before?  Yes_ Noﬁ“ If yes, when?

Do you have friends or relatives working for Acrobzﬁbutsourcing? Yes _ZNO_ If yes, please state name and relationship
WicTa \cjéi‘éDO‘L‘h _( LTen A

If hired, would you have a reliable means of transportation to and from work? Yés_)ﬂ_ No___

if hired, can you present evidence of your legal right to live and work in this country? Yes A No___

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

Are you able to perform the essential functions of the job for which you are applying? Yesﬂ No___
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outscurc ng
%r Hospitality Staffing meesmnals

Type of Busmess W\\ ey l ¢ lI'elephr:ane No { Y4 Superwsors Name

Your Posmon and Duties

Seciul éo’h"\'éf'\";ﬁvu«aﬂ'%-;

. _ . Lol
Dates of Employment: From\, S;g-_n ZotTo Qg@_@l’—& Weekly Pay: Starting \Z@Q Ending__ L &
Reason for Leaving: Oﬁ.ﬂf\uj{— COM %\‘\ . G/\'\\ﬂo-f\%é: OUVeV

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:

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

List below three personj not /njiated to you who have knowledge of your work performance within the last three years.

Name: _, ek Clar Telephone No. (570) {57 —45 1Y
Address (90) -&’)ghg#;a# 5 0‘1’-}1/]%9« Cn— ‘/.
Occupation: (g elationship: LA(‘ £an &'@ﬁ umber of Years Acquainted: _S:_%Z/

Name: k— W \IL o WAL e Telephone No. (ng) \( 7‘7"ng\/<0—
Address _| A2 R@(\ &Y L»\O‘é:f“v&(ﬁ

OCccupation: gm B zggafglmflﬁ v‘@}‘aelatlonshlp LN’%'Q W (\/ Number of Years Acquainted: 9 5 >£éfd3

Name: D@uu Gaoo;rc\ Telephone No. (50 ) 44y L5 Y
Address é?@j) /xk—j@ Fsv éﬂ" @)ﬂé}ﬂncﬁ C?ﬂ—

OccUpation:‘-L‘ 9%/-2—2 { ?gzggcfjnﬂ.}d Relationship: ﬁm} év/ Number of Years Acquainted: {
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Your Hospitality Staffing Professionals
665 Third St., Suite 415 » San Francisco, CA 24107

First and Lz

s
AT ndS &

§ 5 7 L6
Phone number: éiO\ Y

Working Experience:

Company Name:sﬂ LO?-\ ""lO\l\- QTM Y
Dates of Employment: 52!4@# 20 15 30 Cresen
Job Responsibility: \.&,ﬁa AedK dleric
* minkg | distharge CeeaPanety” P entieo v
L ] . . .
“Mavarie ppcadebs Tederdssd Wl ?{biﬁnr\/\-’ pehy es
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Company Name: { D¢ 12 % Somvimy &
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Company Name* S A/ ans ,&_C{&rzn A '
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L J
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Skills (
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800.236.2276 « info@acrobatoutsourcing.com
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z 1) Aroll of quarters is worth?
a} S$5.00 - :

b) $10.00

¢} §15.00

d) $20.00

'% | 2) Aradll of dimes is worth?

a} $5.00
b) $4.00
¢ $3.00

| d 5200 |
( lﬁ 3) Aroll of nickels is worth? .
- a) - $8.00

b) $6.00

. €) $4.00

d) $2.00 _
~~Avoll.of pennies s worth?

~a), $1.00 _
,..:b) 5075.-.,. :

- =18 SO.S_ _
G/- 5) ' What does POS stand for?

a) Patlence over standards
by Percentage of saldg™=
¢} - Point of sales '

' 'd) People over service . '
6) What is the current sales tax rate in your c:ty 0 ? ‘ .
7) A customer buys a bow! of soup for sL 25 an app!e SO 90 and a soda Is $0.79. If you are given® $10. OEJ how much change shoul_- o
_ you glve back? : .
a) $4.06

b) $2.06
¢) 5_77‘06 '

"lG i|_' .

d) $5.06 : : : _ : -
| l ; 8) A customer buys two shlrts for 10.50 each and two ball caps for $7.25 each If vou are given $50 00 how much change should
you give back? . _ ,

a) $19.50
b} $14.50
¢} $9.50
d) 5$4.50

: d, 9) ‘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 hack? L
= 3} $6.00 _ : _
b) S8 00
¢} $10.00

d) $12.00 , : . ‘ . o
H 10) A customer buys two hamburgers at $3 75. each, two- bags of chips at $1.25 each, vvo cookies at $2 50 each and two sodas at -
: - 83,25 each; If you are given $100.00 how much change should you give Track? ' A
a) $78 50
_ b). $58.50
c) $38 50




QHY aspita tafiie o p
pitaty Staffing r Dishwasher Test Smreq‘/ 16.

‘ G 1) After washing your hands, which item should be used to dry-them?

a) . Clean apron } :
Sanitized wiping cloth - DO
")/ Single use paper towel _ ' .
d} Common used cloth '

é/ 2) While washing dishes by hand, which item should you wear?
a) Cutting glove
Oven Mitt
Rubber glove
d) Nothing

3) When should you wash your hands?
a) Before you start work
b) After handling non-food ftems {garbage, money, cleamng chemicals)

After using the restroom
\[l of the above 5 ;
B a4 ¥ you need to move a heavy load, you shouid PULL and not PUSH the ohject.

—_—  True,
) False -

o ﬁ 5)  Which of the followmg cuuld you be at rlsk for gettmg burned from?
a) Stearn from boiling pots o
b) Hot quUIdS (coffed, soup, tea)
¢) Hot equipment (ovens, pots, chaffing dlshes)

d) Harsh chemicals
A]I of the above ‘
§) Allwork-relatedi injuries, acmdents or ilinesses should be reported immedlately o the supervisor on duty

a) True
b) Fatse

( E 7) What should you do if you spill Ilqulds or see a liquid splll? ' ‘ . ' L
a} Leave it for someone else to clean- -up : : ' ' :
- b} Wait until the end of your shift to clean it
c)  Flag the spil and clean it immediately .
d) Not sure

f B :8) _ When handling hot items you shou!d?
a) Wearrubbergloves ' S
b) - No need to wear anything
¢) . Useanoven mltt or dry cloth towel -
d) Nothmg _ . ‘
9) 1f you are using a three-~zmpartment sink for cleaning and sanitizing, 1ic ssennd sink is used for?
: a) Rinsing . :
Ly . Scraping
c) ‘Washing

d) Sanitizing )

( E 10} YWhat is the proper method for cleaning and sav.atizing statmnary equipment? ' R '

- a) Spray with a strong cleaning solution ar 4 wipe with a sanitized cloth : o
b) Spraywitha sanltlzmg solution, ther: rinse with clean water and dry =
¢} Wash and rinse, then wipe or spfy with a chem:cal-samtmng solution
d) Brush off loose soil with a clf—‘dn cloth then wipe with a samtiz’mg solution
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Servers Test | Score /35

Multiple Choice : -
i )2 A Foodis served on what side with what hand?
a) . 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
On the right side with the right hand -~ . -
'2 ( Drmks are served on what side with what hand?
On the left side with the left hand :
On the left side with the right hand . -
. c) On the right side with the left hand. S
d) On the rlght s:de with the right hand : : _ _I' o ’ :
' ‘g ), Food and' drmks are removed on what SIde with what hand? R :;_5- ',
a)  On the left side with the left hand ™ : T ’
b) Onthe leftside with the right hand © " " a
On the right side with the left hand T

On the right side with the right hand o A ' L S : R -
g What part of a glass should you handle at all tlmes'-’ F ' o

a The stem -
The w1dest part of the glass
c) The top :

When you are setting a dlnlng room how should you set up your tablecloths? _
a) Neatly and evenly across the tab!es :

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

¢} The chairs should be-centered and gently touching the table cloth

‘ d) Alloftheabove
Wou bring the wrong entrée to a guest what should you do?
a}) Go backintothe kutchen and patiently wait in line behind the rest of the servers untll |t's your turn
b} Inform the guests that you will bring the correct entrée once everyone else irithe dinning room is served

c} 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 expedltor that you need a different entrée _ ,,

Match the Correct Vocabulary

E_g SCWV : & Metal buffet dewce used to keep food warm by heating it over
warmed water

e _B. Style of service where food is prepared or served mdlwdually at the
z Chaff‘ng Dish -~ - - o © dinner table to fit the customer’s specnflc taste (i.e. providing dressmg
B and pepper for salad or handlng out bread to each patron) ‘
French Passing. - Used to hold a farge tray onthe dining floor = - = +7 7 =
. D. Areafor dirty dishware and glasses ' -
_@ Russlan Service E. Large metal shelwng unit for prepared food to be held or for dlrty !
E --Corkscrew - " traysto bestored - - - - . L
@ _ F. Used to open bottles of wine. BT . -
b Tray Jack G. Styleof dining in which the courses come out one at a time

TEST_Server {rev. 2013.07.31)




