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First and LastName_ﬂ_ﬁ-_‘erﬂu ?:WJ

Email: il g
Phone number. 713-73 —_fo&-

Working Experience:;
Company Name:_Recks 7.

Dates of Employment:_fe}, nE=] |

Job Responsibility:
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C“* 3 getnd cad 903'\14 i""'b‘*"g

Dates of Employment:
Job Responmblhty.

Company Name\&p u‘j_‘}-.nr ‘?o\‘rc..jfé-ﬁ_f%

Compar{y Name:_ ramowfri /ﬂﬂ( ]'g_,jﬁ_m__ra‘:’cs

Dates of Employment: San 20D Y9

Job Responsibility: O T W\,v@.h't"')""‘:q
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Your Hospitality Staffing Pro

Employment App

§18-501.9067

Acrobat Outsourcing s an equal opportunity employer dedicated to non-d
Outsourcing selects the best qualified individual for the job based on job
color, religion, gender, national origin, ancestry, marital status, sexual ori
applicable law. ‘]

Full Name \r\om
Home Telephone (713_) 132~ 7229(, Other Telepho

Dgte

urcing
sfonals

ptation, disability or any other status protected by

: 3&7—9—

29((p
e (§32) _Sx2 - 92:2(,!

Present Address _ 13 UL Qﬁ;rui\ A Hovator, 1V

Permanent Address, if different from present address:

77023

Email Address MLM Q wasnil, Cown
nrn .

(oo k

Position applying for:

Sala |

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

Are you applying for: Full-time work? Yes_¥"No___ Part-time v

Temporary work, e.g., summer or holiday work? Yes____ NOZ From:

ork? Yes, . No___

| To:

How did you find out about our open position? (Please check fill in proper nam
Referral [4" Name of Referral Yor
Other Web Posting [J  Other Source {J

Could you work overtime, if necessary? Yes o7 No___ Ifhired, on what da

Please keep in mind that schedules and shifts may vary depending on poéa
week to week, depending on the company needs. Please list only the times;

[ i
of source):

Newspaper [] Jab Fair [[] Agency [] Company Website []

|

e could you start working? 3% — | 2=~ Q0lly

tion and season. Additionally, the hours may vary from
days you're available to work below.

SPECIFY HOURS SUNDAY MONDAY TJUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY
AVAILABLE |
DAILY |
AM 203|700 7:o0 oo |l | 700 Tio= |7:00
. 9 | N . 5
PM lico! ‘oo T il >0l (1o {l: o0 TS
Do you have any vacations or extended leaves planned in the next 12 months? If § D, please list dates:

[ p s ooy
B e fa
b g

T
G Ed t:'!.r' T

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

Do you have friends or relatives working for Acrobat Qutsourcing? Yes_{_ N

Now"  Ifyes, when?

0___ Ifyes, please slate name and relationship

£ WUednr M@Mprkt C
i hired, would you have a reliable means of transportation to and from work?

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

State age if you are under 18

Yes»” No___

es—" No__

ry?

. Ifyou are under 18, hire is subject to verification (hat[ou are of minimum legal age ta work.

Are you able to perform the essential functions of the job for which you are applr

ng?  Yes—" No__
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If no, describe the funclions that cannot be performed. (Note: We comply withithe ADA and consider reasonable accommodation
measures that may be necessary for eligible applicants/femployees lo perform Jssential functions.)

i
I

Pursuant to the San Francisco Fair Chance Ordinance, we will consider tJ r employment qualified applicants with arrest and
conviction records, [

NAME OF SCHOOL CITY & STATE GRADE OR DEGREE | DID YOU GRADUATE? ]
COMHLETED

Do you have any special licenses, certificates or special training? If i

s0 please list under “Special”. YES) | NO
Are you computer literate? If so, list software knowledge under @ ' NO
“Special.” '

Are you proficient with Point of Sales Systems? If, so please fist Yes | @
which ones under “Special.”

Do you have any other experience, training, qualifications or special YES @

skills, which you feel make you especially suited for work at Acrobat
Qutsourcing? If so, please list under “Special.”

SPeCRl Uitndaws | TABC | Food A ——

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

|
Are you currently employed? Yes Ao___ If so, may we contact your current employer? Yes! No___

Name and Address of Employer &!:35:5 'Pr;mc- i) Dl [ ﬂeﬂg"?&\ lao F

Type of Business gﬁ,hrmjz Telephone No. (Q13) §6 23— Supervisor's Name £ s} el Colling

Your Position and Duties_ (zecll comk preg i-ﬂu n _tor Bveent UJO'f‘L-C('ri cuk %c"-nfab'umJ

| . . .
_@jﬁk_,h_g&kur%er god-’l-\"p.st; Leist [n (’a%cr;_nsd pactics

|
Dates of Employment: From_bﬁ#g[&To O%z 2019 Weekly Pay: Slarting __ ¥ 10 - %° Ending__{D* ==

ReasonforLeaving:_Cui_ngo to_uock € S_gb.""’\ Hect Memorled

Name and Address of Employer _{ cJ-aY”- Enrce

Type of Business ]gm‘z Telephone No. (832)97/ -85 | Supervisor's Name M

Your Position and Dulies o ﬁ@ Y—’Efcl-c I ¢ fe<ine |< .

aintal e, -‘-:-..l,..\e_-qi poark b - .rf'n@
| o

Dates of Employment: From ADALS To QBZ / (e Weekly Pay: Sfarting__{D' o= Ending I\ S22

Reason for Leaving: leldns}) Rettec Gmf‘oul el

Name and Address of Employer Bch(S' Crivne jod! Ewsge Mepmorio | [_90}2
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Type of Business gctmnt Telephone No. (1Y) -BLEE  Supervisors Name la OY“’-\ Collins
Your Position and Duties_Corr; L okt anad grco i Sl IS¢ cud, 905]"(1'0'!\ ; C_udr; %nns\ cond
qu‘H:f ! nen 4 l uSSilSJt Li ("cd‘crfnat\) (oo\f-_l-ic [
Dates of Employment: From 08/ To oa{:lnt by Weekly Pay: [Starting Is;-.‘.'l > Ending__ ¥ et

|

Reason for Leaving: Scc.-k}m} a tetlec &ak

Name and Address of Employer 5;3 m;ﬁk z E EI! { lE!:

Lnnlaa o=

Type of Business ﬂﬁ!unum:‘-‘_ Telephane No. ( )

Your Position and Duties

Aregi.  New (aackers

[_Supervisor's Name Clel £, \
{ i v

Dates of Employment: From ‘D_‘llam_

£

To R z 202 Weekly Pay.

[¥LE DA et

pye

tartin Ending ct'ﬁ-

k-3
i
93!'
|
|

0o vy

e e |

Reason for Leaving:

Have you ever been fired from any previjous place of employment? If so,

e e R S [ Y, 8 .

=]

R e e AT Ty T

Have you obtained any special skills or abilities as the result of service in the
If so, describe: ___

please explain: Qopal ho €
nE=

'_‘_l__""_:'—fr'_l'_"'-"""f"—""_m"-

=AY T 3 TR £ S

T i CE NGy TS iR I

e F wiry e T LR T
= A T o T R e e

-

e

|l’cal o
-1 ]

2N i (= o LA

litary?

List below three persons not related to you who have knowledge of your

ork performance within the last three years,

Name: <o hnn uL Telephone No. Iﬁg_) ERM -0os0f
Address i ll

Occupation: _Sevv e.c Relationship: “en I__ Number of Years Acquainted: _D
Name: _Xtammy . Telephone No. |m' )EGQS - 3038

Address

Relationship: _'F(‘?e n.d

Number of Years Acquainted- 5

Occupation: Qeok// Prcpe C

Name: _ACL own Teiepl’r

Address

one No. (F32 ) &5 €92 2

Occupation: _ReXeed Relationship: _Yc{ ew o

Number of Years Acguainted: Z
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Please Read Carefully, Initial Each Raragraph and Sign Below

|
Rec | hereby certify that | have not knowingly withheld any irfformation |that might adversely affect my chances for
employment and that the answers given by me are true anf correct to the best of my knowledge. | further certify
that |, the undersigned applicant, have personally completgd this apFIication. | understand that any omission or
misstatement of material facts on this application or on any Hocument ‘used to secure employment shall be grounds
for rejection of this application or for immediate discharge if|l am employed, regardless of the time elapsed before
discovery.

kﬁ' I hereby authorize Acrobat Qutsourcing to 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 rﬂfted to my work records, without giving me prior notice

of such disclosure. In addition, | hereby release the co pany, my former employers and all other persons,
corporations, partnerships and associations from any and gl] claims, demands or liabilities arising out of or in any
way related to such investigation or disclosure.

&&“? | hereby authorize Acrobat Outsourcing and its authoriz representatives to solicit information regarding my
background, which may include but not be limited to, information abou{I my employment, education, and/or criminal
history, which may be in the files of any federal, state, or lgeal criminal Justice and law enforcement agency and
general public records history.

& 1o provide satisfactory evidence of my identity and

RRX ) understand that if selected for hire, it wiil be necessary for
migration laws require me to complete an 1-9 form in

legal authority to work in the United States, and that federal
this regard within three days of my hire date,

Qgé‘: Acrobat Qutsourcing is an at-wilt employer. | understand that nothing contained in the application, or conveyed
during any interview, which may be granted or during my employment, qf hired, is intended to create an employment
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 termirlated at any time, with or without prior notice. with or
without cause, at the option of either myself or the compan | and that no promises or representations contrary to
the foregoing are binding on the company unless made in wijting and signed by me and the company's designated

representative.
|

I hereby acknowledge that ! have read and understand the above statements,

Applicant’s Signature_@_@r-ﬁomﬁ ?{Lr Date Ogj/lol) 2ol (-
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est

Score /40

M

E 1) How much time should you take to wash your hands with sagp?

- @)

& A

C

D 8

C 9)

ultiple Choice Test (1 point each)

(P 20 seconds

3) 1minute

¢} Time does not matter, water temperature does
d) S minutes

The recommended temperature for your refrigerator is...
a) 45¢°F
b) SoO=F
¢) 40%F
d) 20¢F

Food handlers must always wash their hands

a) Before starting work

b) Switching between handling raw and ready-to-eat food
c) After going to the restrooms

d) All of the above

The most important reason for having food handlers wear h3jr restraints is to

a) Prevent food from getting into food handlers’ hair

b) Prevent food handlers from contaminating their hands by touching their hair

¢) Keep the food handlers’ hair in place
d) None of the above

Which of these conditions requires immediate corrective ac:“rn?

a} Packaged food items are stored at |least 6 inches above t
b) Iceis being used to cool beef stew In a shallow pan

floor

¢) Raw meats are stored on a shelf above ready-to-eat egg s
d) Raw fish is stored above raw chicken in the walk-in freez

Bacterla grow best In the temperature “danger zone” which
a} 09F and 100%F

b} 32°F and 220%F

¢} 419F and 135¢F

d) 399F and 178¢9F

After cutting raw chicken, what should be done before the cih
a) Clean the cuiting board with a wet wiping cloth
b) Turn the board over and use the other side

¢} Rinse the board with running water

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

Which of 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 aclean counter, at room temperature

lad in the walk-in cooler

cludes temperatures between?

ing boarrii Is used for slicing onions for salad?

ns

otentially hazardous foods?

Wiping cloths stored submerged in a bucket of sanitizing solution are for:

a) Wiping spills only

b) Washing hands if the hand sinks are too far away
¢) Sanitizing the blade of utensils such as knives

d} Maintaining moisture on the wiping cloth

TEST_Grill Cook (rev. 2013.07.31)
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E 10)

C 11)
E 12)

1

] 14)

15

fuaie)

C

C 17)

L vpd

Food-handling gloves must be changed frequently and also:
After handling garbage

After every break

After picking things up off the floor

Between handling raw and cooked foods

All of the above

Alulienne Is:

a) tocutfood into 1 inch X 1 inch cubes

b) A cooking method using high heat

c) Tocutfood into 1/8 X 1/8 slices

d} Arough cutting method producing oblong shapes

A gallon is equal to
a) 56

b} 145

c) 32

d] 128

How many cups are in a quart?

a) 2

b) 4

¢ 6

d} 8

A Chiffonade is:

a} Toslice an herb or leafy vegetable into thin ribbons

b} To de bone a fish

¢} Another name for parchment paper

d} To cook food in liquid, or at just below the boiling point

ounces

Potentially hazardous hot foods must be maintained at an in
safe
a)
b}
c)
d)

Which of the following explains the process of poaching?
a) Poke poultry on the thickest part in order to make sure it's
b) To cook food in an oven that has reached 3502 F
) Cook gently in water that is hot but not boiling (1602-1809)
d} Submerge protein in boiling liquid to speed cooking time

If a recipe calls for 160z of mirepoix, how many ounces of onig
a) 8oz of celery, 4 oz of onion, 4 oz of carrot
b) 4oz of celery, 8 oz of carrot, 4 0z of onion
c) 4 ozof celery, 8 oz of onion, 4 0z of carrot
d) 2 ozof celery, 10 oz of carrot, 2 0z of onion

Which of the following best describes braising?
a) To cook quickly in a pan on top of the stove until food is b

1452 F
1352F
le0e F
1802F

ternal temﬂ':erature of

|
or higher to be

tender

n, celery, and carrots do you need?

owned |

b) Process through which natural sugars in food become bro
c) Cooking method by which food is browned in fat, then coq
d) To plunge food into boiling water briefly, then into cold wa

ned and ftavorful while cooking
ked, tightlJ coved, in liquid at low heat
ker to stopithe cooking process

TEST_Grill Cook (rev. 2013.07.31)
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Grill Cooks Test
19) Which of the following best describes the process of Caramiﬁzatlan?
—&— a) To cook quickly In a pan on top of the stove untll food is Bowned
b) Process through which natural sugars in food become br;runed and flavorful while cooking

c} Cooking method by which food is browned in fat, then cogked, tightly coved, in liquid at low heat
d} To plunge food into boiling water briefiy, then into cold whter to stop the cooking process

: 20) What temperature should chicken be cooked to?
a) 145¢F
b) 155¢F
c} 1659
d} 175¢F

. E 21) What temperature should ALL ground meat be cooked to?
a) 1459F
b) 155eF
¢} 165¢%F
d) 1759F

S 22) What temperature should fish be cooked to?
a) 1459F
b) 1sseF
¢} 165%F
d) 1759F

\azé€
23) Whatis a roux and what is it used for? {2 points)

9 < ol
&7\ (\D\hﬁ-c \ uf\‘\'\ \au.*\:q( ot O‘" {0 e=k] mmki %rw \l
Usine)

24) What is the process of making clarified butter, and why is clariﬂ)e: butter|used? (3 points)
B({WS“”@ Butte 1 \n & et Yo ednost 't\‘Wla -Lc.me,anok “e \Skfmfy\@
e top wai\ all is bailed st of butter , Tt tsalr for saures .

25} What are the 5 mother sauces? (S points)

1 Holand e st
2.

nHw

26) What does it mean to season a grill and why is this process imgortant? {3 points)

~ - 4’\\
+o O(L dsoJUUV\ Mt Q \LL ' -L{\g s g& —\-o ke.t.? ca(‘;ll fom Cus n‘D Qwt
S ‘( o \ l g y
27) W:f:at a}hlfé in;reg;atgs In%lgﬁ’;%ﬁe s:t:ce?q(s epao\l-r:t&) \"L‘L‘u n_al-\- SLHClé

TES(_GriII Cook (rev. 2013.07.31)




Interview Note Sheet

[Applicant Information

Name: (A Vi _ %(é Interviewer: Cnmk\(? %mm,
Date: JB],Q\ND Rate of Pay:
Position (s) Applied for: Referred by:
oL ) o \%wc\\—«&
West Scores Eog FeFOls T e h i e e G
Server /35 % |Bartender /35 % Full-Time
Prep Cook /20 %{Barista /15 %
Grill Cook /40 %)|Cashier /15 & \"&/)
Dishwasher /10 %|Housekeeping /16 % me

Relevant Experience & Summary of Strengths

L N e e

- \\\\L& O Yo NQG\:’A‘QDFL/

o8 f\:)a:)m\\ Sereed

P.0.S. Experience: Y / N_ deta:!s ’l\mar&
ransportation.

Reg:ons Avau!able to work :
SF City SF North SF Peninsula East B

San Jose South San Jose SJ Penln

Certifications (ifany) ~

(E!b Publlc Transnt Carpool( Rider / Driver )

B TSR e e 3 R R A G ek ]

TiPS Serv-Safe LEAD Other ‘\’k Q>c} ,

R S

Outer East Bay

Wooske,

ay
sula

Will Submit

|Availabilit

Bow Tie Other:

O AM only PM only Weekdays only Weekends only
Details:
UniformsOwned: __—~ — ~ el b b
Bistro Black Bistro Tuxedo 1/2 Tuxedo Black Vest Long Black Tie
Chef Coat  Chef Pants Knives Black Pants Non-Slip Shoes
Would you recommend this applicant for Acrobat Convention Candidate?
Academy?

Other Languages Spoken:

Revised 06/04/2013



