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Employment Application

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 Date:
Home Telephone™ ( &'I} Other Telephone (
Present Address ID:‘;

Permanent Addre Ifﬂlffa t fro
Email Address rﬂﬁ\ X %

uihm\ COoM

Salary desired: ﬁ};

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

Position applying for:

= F.d

R
Are you applying for: Full-time wuﬂ?@% No___ Part-time work? Yesﬁ‘h No___
Temporary work, €.9., summer or holiday work? Yes ™ No___ From: To:

How did you find out about our 7 .(Please check fill in proper name of source):

Referral ] MName of Rﬂfemlmgmr Mewspaper [] Job Fair ] Agency [] Company Website ]
Other Web Posting []  Other Sou rce ]

Could you work overtime, if necessary? Yes__ No___ 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 TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY
L ) OB@ gﬁ;\ Open [ D
m [(jhen | O Bpen fen |4 FF;{]'M

Do you have any v uumnd-lm-sphmmdi{umnmumn’ms?nm,mmm: |

Have you ever applied to or worked for Acrobat Outsourcing before? Yes_ N If yes, when?
Do you have friends or relatives working for Acrobat Outsourcing? Yes__ Mo If yes, please state name and relationship
If hired, would you have a reliable means of transportation to and from work? Ye No__

If hired, can you present evidence of your legal right to live and work in this country? Yes, No

State age if you are under 18 . If 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? Yae[’_\\ No___
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Dates of Emplwnwnt me \AD&&B Weekly Pay: Starting l; } d*\r Ending ’%ﬂj }‘u"
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~ Acrobat

Your Position and Duties aﬁi}k tollina 4 CusAopmlry

L ¥
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_ N¥
If so, describe

List below three persons not related to you who have knowledge of your work performance within the last three years.

Name: v} i 3 3 Telephone No. ) -~

Address lm &l ‘. I. o

Dccupahnn"&[’ pr!ht«lﬂ‘f- Relationship: Number of Years Acquainted: _@
Name: P iCzw"- Mgmz Telephone No. t@lc{ ) ggﬂll* ?'%
Address

Occupation: @m%( Relationship: Pﬂ&“l[ﬂf Number of Years Acquainted: ao

\['Ihfi’ {‘\li' QT\]E)( d“ Telephone No. (_‘(pr—’[ 12\63 3! .'7"{ S
naross_(0C %* tHifep San De g@q 1202
Occupation: ?’ﬂ%@l{} Relationship: | “\/l Number of Years Acquainted: é
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Servers Test SCore. -/ 45

Multiple Choice

gi, 1) @nd is 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
d) On the right side with the right hand
( ! 2) Drinks are 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

c) On the right side with the left hand
_ d) On the right side with the right hand

\31\ Food and drinks are removed on what side with what hand?
e a) On the left side with the left hand

b) On the left side with the right hand

c) On the right side with the left hand

d) On the right side with the right hand

}f\what part of a glass should you handle at all times?
T A a) Thestem
b) The widest part of the glass
The top

c)
{ g 5) When you are setting a dining room how should you set up your tablecloths?
a) MNeatly 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

d d) All of the above
6) 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
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 expeditor that you need a different entrée

Match the Correct Vocabulary

‘@_ Scullery A. Metal buffet device used to keep food warm by heating it over
A warmed water

= n Mary p y ’ s
( B._ Style of service where food is prepared or served individually at the
A Chaffing Dish dinner table to fit the customer’s specific taste (i.e. providing dressing
f:) e % ) and pepper for salad or handing out bread to each patron)
ch Passing D-BL Used to hold a large tray on the dining floor
: . — Area for dirty dishware and glasses
R E. Large metal shelving unit for prepared food to be held or for dirty
Corkscrew trays to be stored
5'{__ Used to open bottles of wine
1; / __ Tray Jack

Style of dining in which the courses come out one at a time

TEST _Server (rev. 2013.07.31).doc
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& I 1) After washing your hands, which item should be used to dry them?
Clean apron

Sanitized wiping cloth
c) Single use paper towel
d) Common used cloth

Q 2) While washing dishes by hand, which item should you wear?
~ a) Cuttingglove

b) Owven Mitt

c) Rubber glove

d) Nothing

d 3) When should you wash your hands?
a) Before you start work
b) After handling non-food items (garbage, money, cleaning chemicals)

c) After using the restroom
d) All of the above

b 4) If you need to move a heavy load, you should PULL and not PUSH the object.
a) True
b) False

Q 5] Which of the following could you be at risk for getting burned from?
— — a) Steam from boiling pots
b) Hot liquids (coffee, soup, tea)
c) Hot equipment (ovens, pots, chaffing dishes)
d} Harsh chemicals
e) All of the above

{ a 6) All work-related injuries, accidents or ilinesses should be reported immediately to the supervisor on duty.
al True

b} False

C/ 7) What should you do if you spill liquids or see a liquid spill?
— 3] Leaveitfor someone else to clean-up
b) Wait until the end of your shift to clean it
c) Flag the spill and clean it immediately
d) Not sure

6 8) When handling hot items you should?
a) Wear rubber gloves

b) No to wear anything
oven mitt or dry cloth towel
d) Nothing

C/ 9) If you are using a three-compartment sink for cleaning and sanitizing, the second sink is used for?
~  a) Rinsing

b) Scraping

c] Washing

d} Sanitizing

t 1 10) What is the proper method for cleaning and sanitizing stationary equipment?
a) Spray with a strong cleaning solution and wipe with a sanitized cloth

b} ray with a sanitizing solution, then rinse with clean water and dry
ash and rinse, then wipe or spray with a chemical-sanitizing solution

rush off loose soil with a clean cloth, then wipe with a sanitizing solution

TEST_Dishwasher (rev. 2013.07.31)
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