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Your H*spltatlty $tafHnE Prof*s*sfta[s

Multiple Choice Test (1 point each)

How much time should you take to wash your hands with
a) l minute
b) 20 seconds
c) Timr: does not matter, water temperature does

d) 5 minutes

2l The recommended temperature for your refrigerator is...

a) 45el:

b) soer:

c) 40eF

d) 20el:

Food handlers must always wash their hands

a) Before starting work
b) Switching between handling raw and ready-to-eat food

c) Aftelr going to the restrooms
d) All of the above

The most important reason for having food handlers wear

a) Pre'irent food from getting into food handlers' hair

b) Pre'vent food handlers from contaminating their hands by

c) Keep the food handlers' hair in place

d) None ofthe above

Which of these conditions requires immediate corrective

a) Packaged food items are stored at least 5 inches above t
b) lce is being used to cool beef stew in a shallow pan

c) Raw meats are stored on a shelf above ready-to-eat egg

d) Raw fish is stored above raw chicken in the walk-in free

5) Bacteria grow best in the temperature "danger zone" which

a) 0sF and 100eF

b) fl*tl 7n! llQef
c) {letf 36i lllef
d) 3tef snd lf$et\

t ) 7l After cutting raw chicken, what should be done before the+ a) Clean the cutting board with a wet wiping cloth

b) Turn the board over and use the other side

c) Rinse the board with running water
d) Wash, rinse, and sanitize the board prior to slicing the

8) Which rof the following is NOT an approved method to thaw
a) In a microwave oven

b) During the cooking process

c) Under cool running water
d) On a clean counter, at room temperature

9) Wiping cloths stored submerged in a bucket of sanitizing

a) Wiping spills only
b) Washing hands if the hand sinks are too far away

c) Sarritizing the blade of utensils such as knives

d) Maintaining moisture on the wiping cloth

r hair

in the lk-in cooler

between?

used for slicing onions for salad?

ous foods?
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Grill

Food-harrdling gloves 

-u" 

b" tlonged frequently and also:

age

s uP off the floor

raw and cooked foods

e) All of the above

1) A Julienne is:

a) to r:ut food into 1 inch X 1 i 
.ch 

cubes

bi A cooking method using,lig,l h"t'

c) To cut food into 1/8 X 1/8 slices

d) n 
'o'gitutting 

method producing oblong shapes

13) How rnanY cuPs are in a quart?

a) 2

b)4
c) 6

d) 8
A

.[,V rq) A chiffonade is:

a) To slice an herkr or leafy veget ble into thin ribbons

b) l-o de bone a fish

c) l\nother name for parchment paper

d) -to cook food in liquid' or at just berlow the boiling point

r- 15) Potentially hazardous hot foods must be maintained at an

i< safe
L-' a) 145!r F

b) 135!r F

c) 160'l F

d) 180q F

Which of the following explains the process of poaching?

a) Poke poultry on the thickest part in order to maKe su

b) To cook food ln an oven that has reached 350e F

c) Cook gently irr water that is hot but not boiling (L6oe-

d) Submerge protein in boiling liquid to speed cooking ti

17) lf a recipe calls forr 15oz of mirepoix, how many ounces

a) 8ozof celery,' 4ozof onion,4ozof carrot

b) 4 oz of celery, 8 oz of carrot, 4 oz of onion

c) 4 ozof celery, 8 oz of onion, 4 oz of carrot

d) 2 oz of celery, 10 oz of carrot, 2 oz of onion

18) Which of the following best describers braising?

a) To cook quickly in a pan on top o'f the stove until food

C

12) A gallon is equal to

a) 55

b) rAs
c) 32"

d) t1\8

b)

c)

d)

Process through which natural sugars in food become

Cooking metlrod by which food is browned in fat, t
To plunge food into boiling water briefly, then into

re of 

- 

or higher to be

, and carrots do You need?

flavorful while cooking
coved, in liquid at low heat

the cooking Process

s tende

cooked, t
water to
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A 1e) whichor [1'ffi1;'Jt"']Xt-' a) ecome brovta) ecome Dr

3 ilil ?,1;"'":
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wo!E' into cold

f 20) what temperature should chicken be cooked to?

-- a) 145eF

b) 1s:;eF

c) 165e

c) 165eF

d) 1i'5eF

A 22) What temperature should fish be cooked to?

-l-+- al 1'+5eF

bi 15seF

c) 165eF

d) !7seF

23) What is a roux and what is it used for? (2 points)

and fl while cooking

tightlY , in liquid at low heat

to stop cooking Process

used? (3 Points)

Fle'uer ;rnc\ f.,Jr u-ied fa rhictcgn

$ 
*n"tis the process of making clarifiecl butter' and why is

I
25) What are the 5 mother sauces? (5 points)

t. {orvtl'\o
2. hcti'+vrc!&dSd
3. 8g.hc.z rnC \
4. $fca'rr
s. u sicufd

25) What does it mean to season a grill and why is this

Ru.b riV gtiL\ wit\^ +c,'- *c' reei
(3 points)

",^ ti,.ts'U- ro 3*t5
27) What are the ingredients in Hollandaise sauce? (5 points)

,nffi JIKSLr.) i,,>t-drr t3*$td, 1 C njcLl^n g I't cLh'l
"rre
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Obieclive

Expeilence

Jessicq Jones
10531 Breflon Dr. Houston, TX.

Over l5 yeors of expertise in customer

Possionote obout working in the food
experience.

Line Cook

Atrium Hospitolity 9100 Gulf Freewoy,

November 2015-Present

Knowledgeoble cooking wores such os

coolers. Assist chef with different reci
cooked. Skillful in gornishing the food
procedure occording to the chef or resl

opplionces such os grills, ovens ond oihi
prepping food prior to cooking.

Crew Membel Cook

5 Guys Burgers @ Fries 9262 KoIy

Morch 201 S-November 201 5

Prep meot for homburgers ond cook
temperoture. Stock products on

choosing food on menu ond use cosh

Ptep2 Moming Cook

SSP Americo ReolFood Compony

Bush lntercontinentol Airport

Morch 2013-April20l5

Assist chef in preporing food ond
environment. Meosures ingredients ond
of the chef, Wosh ond peel ingredients
ingredients quontities ond quolity. Cut d

ond prepore different foods from the

Food Produclion Assistont

Rice University 6.100 South Moin St.

August 2006-April 2013

7-5566

onq communicotion skills,

to obtoin more

grills, iemperoture of
to be prepored ond

step by step
rds, Cooks on multiple

for preporing or

rgers French fries by
ond ossist in

ond sofe cooking
io soecificotions

ond keep trock of
fferent types of meot

recrpes.

Prepore ond serve lorge quontities of students ond stoff.



Educolion

Cerlificolion

Skills

Refelences

Prepore ingredients for meots ond di
entrees ond desserts, Assist chef ond
food temperoture ond sonitory

High SchoolDiplomo

Boboro Jordon High Schoolfor

June 2003

Science Aword, Perfect Attendonce

Mocedonio Coreel School, Housfon,

Februory 2005-April 2005

Certificotion Nurses Assistont

YMCA, Horiel Joe Fosfer, Houslon, TX.

CPR/AED, Oxygen Administrotion ond

TWIC Cord July-2O15

Cosh Regisler, Soles Morketing, Doy

Refelences ole ovoiloble upon requesl

Jessico Jones
10531 Bretton Dr. Houston, IX. 77016
jreneecookingismylife@yohoo.com

os solods, soups,

in ensuring odequote
ond meols.

disheF

Street Addres, City, ST ZIP Code -
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Your l";lc spita IifJ Staffi n g

Cr'vr"'r

t

Position applying tor, CAeY\
Are you currenfly registered with any staffing and/or employment agencies? lf

Are you applying for: Full-time work? Yes vi No Part-time

Temporary work, e.g., summer or holi<lay work? Yes- llo w! From: 

-

Other Web Posting [J Other Source n /" 
I

Could you work overtime, if necessary? Yes / No-- lf hired, on what could you start working? 8' lO t l.

Please keep in mind thatschedules and shifts may vary depending on

week to week, depencling on the company needs. Pleese list only the t

MONDAY

Have you ever applied to or worked for Acrobat Outsourcing before? Yes

Do you have friends or relatives working for Acrobat O Yes

cu'Jkndg- llanl 1,1/'

lf hired, would you have a means of transportation to and from work?

lf hired, can you present evidence of your legal right to live and work in this

State age if you are under 18 lf you are undell 8, hire is subjectto

8t6-501.9067

Acrobat Outsourcing is; an equal opportunity employer dedicated to non-d ination in all employment practices. Acrobat

Outsourcing selects the best qualified individual for the job based on qualifications regardless of race, age (40+),

color, religion, gender, national origin, ancestry, maritarl status, sexual

applicable law.

, disability or any other status protected by

Employment Appl

n --\.
Fu1 Name i, C Cl 14€ nz e Jn qJ 8'q Jat 1.,

Other Tele -Ba g t? -ssi- AHome Telephone

Present Address

(__)
t0)3i {*}on

Permanent Address, if different from present address;:

EmailAddress i\ )?s5 \.F< e, C6-v'-\

Salary desired:

, please list

5 r 3. oe

Yes__ No_
To:

of source)

Fair ! Agency ! ComPanY Website !

and season. Additio'nally, the hours may vary from
ys you're available to work below'

lf yes, when?

lf yes, please state name and relationship

Yes_Yl No--

v"" u/No_-_

that you are of minimum legal age to work

No

No

Are you able to perforrn the essential functions of the job for which you are a ng? ves17lt{o--



A*=rob
Your Hospita lity Staffi n g

lf no, describe the functions that cannot be performed. (Note: We comply with ADA and consider reasonable accommodation

measures that may be nr:cessary for eligible applicants/employees to perform functions.)

Pursuant to the San Friancisco Fair Chance Ordinance, we will consider for
conviction records.

ment qualified ap;plicants with arrest and

List below all pfesent and past employmenistarting2ith your molit recent employer (last

months or more. ,/'
Are you currently emStloyed? Ves-vl no- lf so, may we conta

0 years is siufficient) Account for unemployment periods of three

your current employer? Y* '-4--

Name and Address of Employer t4zurf ,ir# l/dh'( /fu;i'"-t /z.C,tq ?t'oo Gu( ftut

/1

Type of Business /lYAufu( 4""ltl
Your Position and Dutiels

Telephone Nio. (- ) Superuisor's Niame

74n/?

Dates of Employment: From 

-- 

To

Reason for Leaving: .-

Name and Address ol' EmPloYer

Type of Business

Your Position and Duties

Dates of Employment: From 

-- 

To

Reason for Leaving:

Telephone l''lo.

Weekly Pay:

Suoervisor's Name

Ending

Name and Address of EmPloYer

Weekly Pay: rting __- Ending



Acrah
Your Hospita tity Staffr nE

TelephoneNo. (_)

Weekly Pay:

r: ut re iR

Suoervisor's NameType of Business

Your Position and Duties

Dates of Employment: From To Endino

Reason for Leaving:

Name and Address of limploYer

Type of Business Teleohone No.

Your Position and Duties;

lf so, describe:

List below

Name:

Address

Occupation: Sau, ( /\!-{ Relattonship:

Supervisor's Name

Dates of Employment: F:rom To Weekly Pay:

Reason for Leaving:

Have you ever been fired from any previous place of employment? lf so' se explain:

Have you obtained any special skills or abilities as the result of service in the mil ry?

l<nowledge of your perforrnance within the last three years.

e No. (_/_flf 5d ,?- sll
ilf

Occupation: -CA(j ' 

- 
Retationship: lrlumber of Years Acquainted: ?,-Lr.//rJ

Name: No lat3l s4y-ry2y0
Address t/) &44 TX

, -, / /rnna;-&% 
Retati,cnship: A, \S Number of Years Acquainted: A/A-)

Name: eNo rffii s1/7 ^?772

Address

Ending

Tel

7

/t
Number of Years Acquainted: 7 lTVrufttS

perso'ns not related to You who



discovery.

general public records history.

I hereby acknowledge that I have

Applicant's Signa

rfi rt
Nsfla[sr l-ionpit*tity s$ffi $g

Please Read Garefully, Initial Each

I hereby certify that I have not knowingly withheld any
employment and that the answers given by me are true and
that l, the undersigned applicant, have personally

of material facts on this application or on any
rejection of this application or for immediate discharge if

I hereby authorize Acrobat Outsourcing to thoroughly
matters related to my suitability for employment and, further,
company any and all letters, reports and other information
f such disclosure. In addition, I hereby release the

corporations, partnerships and associations from any and
way related to such investigation or disclosure.

I hereby authorize Acrobat Outsourcing and its
background, which may include but not be limited to, i

, which may be in the files of any federal, state, or

I understand that if selected for hire, it will be necessary for
legal authority to work in the United States, and that federal i

this regard within three days of my hire date.

Acrobat Outsourcing is an at-will employer. I understand
during any interview, which may be granted or during my em
contract between me and the company. In addition, I

is for no definite or determinable period and may be
without cause, at the option of either myself or the compa
the foregoing are binding on the company unless made in
representative.

the a

might adversely affect my chances for
best of my knowledge. I further certify

I understand that any omission or
to secure employment shall be grounds

regardless of the time elapsed before

work record. education and other
references I have listed to disclose to the

records, without giving me prior notice
employers and all other persons,
or liabilities arising out of or in any

to solicit information regarding my
about employment, education, and/or criminal

justice and law enforcement agency and

satisfactory evidence of my identity and
require me to complete an l-9 form in

in the application, or conveyed
ired, is intended to create an employment

that if I am employed, my employment
time, with or without prior notice, with or

promises or representations contrary to
by me and the company's designated

3?/4

my

nd and f
ed at af
and that
nq and $


