Acrobat

outsourcing
Your Hospitality Staffing Profassionals

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 _\Tz\p\ﬁ"(\ Q_E{\@me (/\O\(\V\ Date: \O/ b/lb
Home Telephone ( ) Other Telephone (‘jljfl) 75@”qu3
Present Address %‘5 WO\’((LWT\O\Y\ Way SO\{\ ’HO\Y\O@OO:GA/; Q"”@?

{ ; 7
Permanent Address, if different from present address: %@\r‘f\:ﬂ

Email Address _REINClACKOZIE ol ahoo-cam

Position applying for: 'Fﬂ Od fUW\ BT‘J. EW‘ " A | l % ﬂ% 8' h P

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

N
Are you applying for: Full-time work? Yes__ 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 Website O
Other Web Posting [[]  Other Source I‘Z{ \/ Py .
Could you work overtime, if necessary? Yes VY No___ If hired, on what date could you start working? \0/ 7/ , Lé’

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

av_ [Yam Tam Tam Tom  [TJom OfF ot
v | Bom Gpm Sp Som | Bpm ofg  |otr

Do you have any vacations or extended leaves planned in the next 12 months? If so, please list dates:

Have you ever applied to or worked for Acrobat Outsourcing before? Yes___ No If yes, when?

Do you have friends or relatives working for Acrobat Qutsourcing? Yes____No If yes, please state name and relationship
If hired, would you have a reliable means of transportation to and from work? Yes_}\f\lo_

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 . I you are under 18, hire is shpiect 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? YesL/ No__ >



Acrobat

_outsourcing

— ' Your Hospitali Sta me sicnals . 3
Type of Business !Q!Zl IE Telephone No. ( é ﬁ‘ Supervisor's Name Ef\\f O\
YoupPsition an ties %U%‘Bfr\c) F’Of)d ﬁ,m’\(‘) fr\ / GQWP[\ P)(?\lf\ SO\ BGHH’ Pfﬂ(h ‘ﬁ ;
Diameahine “Faod ofb0, / J]

Dates of Employment: Frgm%?ﬂ_\ﬂ_ To );\‘ﬂ%_&o_l Eﬂ Weekly Pay: Starnng 26‘26/ /) F Ending / h }ﬂ
Reason for Leaving: \ﬂ / @\
Name and Address of Ernployer G’ 1 O\ﬂ,\»b_) E:n'\’\o)ﬂﬁ r‘?%eg

Type of Business Telephone No. ( V.\/ 5\ Supervisor's Name Y\r/ (?\
Your Position and Duties

Dates of Employment: From m\ﬂ\&\’l l?}_—UY\(JI /}'O\Lf Weekly Pay: Starting \1 I/EEZ ‘E“ Ending Lf ZL}/ M)/]
Reason for Leaving: D\d«“ %’ \PP/@\Q—D\\/

Have you ever been fired from any previous place of employment? If so, please explain: l \[@

Have you obtained any special skills or abilities as the result of service in the military? Yes No_“_
If so, describe:

List below thr

persons not relgted to you who have knowledge of your work performance wIthln the last three éears

Name: V\\f\lg%h/ W\Ofﬂ?\@ﬂ Telephone No. (M C/IZ L’]%

Address __Y) / O\

Occupation: T@ﬂ\j‘)ﬂ er - Relationship: kX"’ \ vl M‘p/ /' Number of Years Acquainted: i
Name: DO\Y\ V\?m PJY\%K l Telephone No. Qﬁ ?{) Z%O g@ é%
Address ‘(\ / 6\

Occupation: \\/\PM\ JTO(/TU‘\’ €] (\ Relationship: ‘GX Tf'lr 0{‘ Number of Years Acquainted: l \
Name: {_ TO Qﬂ(\ ®\ ~ Telephone No. %O ) Z 70 ’EOZ’ 5
Address Y\/ O “

Occupation:\ﬁ{ SUQP,W?%Of Relationship: E&(SUP@N{%V Number of Years Acquainted: i ]




Kevin Clark Cell:415-756-0693 address: 55 watchman way

Food Handler's Certificate exp. 12/22/2018 Comp number: 1512060504
Lori’s Diner'Apri|2015—June2016

Bussing tables, Cleaning, Serving Drinks and Desserts, Customer Sérvice

Culinary Staffing of America Jun2014—present

Bussing Tables, Serving, Bartending, Food Runner, Food Prep, Customer Service
Event Guard April2014-May2014 Event Security Guard
Zen Home Jan2014-Feb2014 Cleaning/Janitor

San Franciséo Giants Security March2013-April2014 Entry level Security guard Duties: Provide
Professional Customer Service/Security procedures

Gate National Parks Conservancy/Restoration Youth Crew San Francisco, CA jun2012-july2012
Restoration Technician/Volunteer ¢ Performed Invasive plant removal » Planted native plants o
Performed habitat restoration * Backpacked 12 miles and practiced wilderness ethics ¢« Assumed team
leadership responsibilities including planning and implementation of workdays and special events. »
Participated in career workshops, educational lessons and specialized ecology training.

Community Technology Network (CTN Bay area)-San Francisco, CA Jan 2012-Sep2012 Volunteer/ Inter-
generational crew member § Helping seniors with their technology questions. § Assist Senior Citizens
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] . Dishwasher Test Score__ /40
! i} After washihg your hands, which item should be used to dry them?

a) . Clean apron . .

b) Sanitized wiping cloth .}O
¢) Single use paper towel '

d) Common used cloth

C/ 2) While washing dishes by hand, which item should you wear?
a) Cutting glove
~ b) Oven Mitt
c¢) Rubber glove
d) Nothing
S 2 3} When should you wash your hands?
a) Before you start work
b} After handling non-food items (garbage, money, cleanmg chemicals)

¢} After using the restroom
d). All of the above '

}é % 4) ifyou need to rnuve a heavy Ioad Wu shauid PULL and not PUSH the object.

a) True
b) False -

B E 5} Which of the followmg could vou he at risk for getting burned from?
a} Steam from boiling pots
b) Hot llqmds (coffee, soup, tea) .
¢} Hot equipment (ovens, pots, chaffing dlshes)
d) Harsh chemicals
e) All of the above

& 6) All work-related injuries, accidents or illnesses should be reported lmmedlate!y e the supervisor on duty.
a) True .
b) False

C/ 7} hat should you do if you spsll hqmds oF see a hquld sprll? ) 7 '

a) Leave it for someone else to clean-up
b} Wait untii the end of your shift to clean it
¢) Flag the spill and clean it immediately
d) ~ Notsure
! ~ 8) When handling hot items you should?

a) Wear rubber gloves
b) No need to wear anything

“¢) . Use an oven mitt or dry cloth towel

d} Noth:ng

% g,}q‘! %) [iyou are using a three-compartment sink for cleamng and samtlzmg, the second sink is used for?
Y a) Rinsing :
b} Scraping
¢) Washing
d) Sanitizing

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) Spray with a sanitizing solution, then rinse with clean water and dry
¢) Wash and rinse, then wipe or spray with a chemical- sanitizing solution
d} Brush off loose soif with a clean cloth, then wipe with a sanitizing solution

 TEST Dishwasher (rev. 2013.07.31)
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Your Hospitally Staffing Professiona Prep Cooks Test Score /20
niultiple Choice {1 point each)

L 1) Apgalionis equal to ounces T/:—) 66 ,O
a. 56
h. 145
c. 32

; d. 128

@/_ 2) Mesclun are what type of vegetable?
a. Roots :
b. Beans

c. Salad Greens

e d. Spices
3) what does the term braise mean?

ot a. Sear quickly on both sides
b. Slowly cook in covered pan with little liquid
c. Cook on high heat and quickly

% d. Slowly cookin simmering water

A___ 4) At what internal temperature must chicken be cooked so that it is safe to eat?
a. 155 degrees F
b. 165 degreesF
¢. 175 degreesF
d. 185 degrees_ F

_g_ 3). How do you blanche vegetables?
a. |mmerse for a short time in boiling water
b. Cook lightly in butter over med heat -
c. Soakin cold water overnight

C d. Rub with salt before cooking

_\/____6) “Which of the following ingredients would you pack before measuring?
a. Olive Oil
b, Salt
c. Brown Sugar

’ \kr d. White Sugar

!)2 41’ What is Al Dente?

a. Firmbutnothard
b. Soft to the touch

c. Veryhard
A d. Verysoft
l Q..B) food should be ieft out no more than
a. 2hours
b. 3hours
c. 4hours
¢ d. 5 hours
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Prep Cooks Test

\& 17) What is a julien cut?

a.
b.
C.

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

i d
’(“\\gr/ls) To cook a food in a pan without browning over low heat unii! the ltem softens and releases moisture.

a.

b.
o
q

Sweat
Boil
Roast
Grill

Fill-in the Blank (1 point each)

19) %@\\“\' & ?B?PE’M‘ are the basic seasoning ingredients for all savory recipes.

20) f / l' SO ]‘FE : to cut into very small pieces when uniformity of size and shape is not important.

TEST_Prep Cook {rev. 2015.04.16)
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G0 __Bartenders Test Score /35

—Multiple Cheice (6 points) I
Mulllpie iheies . IS

<f 1) Carbonation _ the rate of intoxication.
a) Slows down 7

b) Speedsup
¢) Does nothing to

gé 2} Whatare the six most commonly used splrlts? ER
a) Sweet and Sour, Triple Sec, Grenadine, Midori, Lime Juice and Cranberry Juice

b} Vodka, Whiskey, Gin, Bourbon, Rurn and Teguila
¢} Chardonnay, Cabernet Sauvignon, Champagne, Meriot, Sauvignon Blanc, Zinfandel
d) Kahlua Vodka, Frangelico,-Gin, Tequila, Spu:ed Rum -

i 3 3} Youcan accept an expired I as long as all other information is correct.
a) True .- . :
h) False - -

If someone has had too much to drink, serv _g them coﬁee will help.éober them up.
b) False -
What are the acceptable forms of ID for Alcohol Consumption?

© a) Stateo overnement Issued ID Card or.Drivers License :
b) Passpor T Passport ID Card (as long as it: I|sts the person 's date of blrth)

c)
e). (o
: Eyz 6) If there is no shaker tin avallable to scoop ice for a drink, itis okay to use a glass:
a) True - ' '
b} False -

Vocabulary (9 ﬁoi_nts)
* Match the word to Its definition

o “%) Used 't'o'crush""frliits and herbs for craft ebcktail
@_"strat‘ght Up - . makmg . : v
E_Shakejr Tin _ Used wrth the. Shaker Tin to prevent solld materlal

@,ﬁ eat" ' _ from entering a cocktanl glass when poured

- I L}{To serve. chilled. hquor in. a-chilled stemmed _cocktail
&-M“ddle' glass with noice.

To pour ¥ oz of a llquor on top
)~ Used to measure: the alcohol and-mixer for a drink
Used to mix cocktalis along with a pint, giass and ice

& Stralhe_r
Q’ ligger

—Q—)— Bar Mat ' }/\) Used on the bar top to gather spills
d_;-ﬁoatu' - h. ) Requesting a separate glass of another drink
\j‘ ‘% Back’ “Means o serve splrlt room temperature in a rocks
£ ac 4

glass with no ice

. -TEST:-Bartender {rev.-2015:03.25) - <




