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UCHENNA AKONOBI

358 Bright Street, San Francisco, CA 94132, 415 996 8775.
Chef.Uche.Akonobi@gmail.com

Professional summary

Energetic pastry chef who excels in creating inspired hot and cold baked goods and
pastry in an ever changing fast paced environment. Adept knowledge of baking
techniques, food products and culinary applications as well as maintaining a clean work

space.

Skills

Advanced baking knowledge/techniques

Physically fit and able to perform duties

Menu knowledge and high volume production/baking
Excellent communication skilis

Serve safe certified (food handlers card)

CPR/First Aid Certified

Diversity sensitive

Teamwork and productivity oriented

WORK EXPERIENCE.
Pastry chef, 06/2016-09/2016

FARMER BROWN SOUL FOOD
Daily high volume preparing/producing/prepping/baking breads, rolls, breakfast
pastries, ice creams and deserts according to standard recipe
* In charge of all baked goods for weddings, parties, corporate event and other
occasions
* In charge of production of cakes, mini deserts, biscuits pies, cobbler’s ice cream
etc. For weekly brunch

Volunteer/server/prep cook, 01/2016- 04/2016
Clty Impact Academy/school

Maintained food sanitation and cleanliness at all times

®* Setting up work station and dining room, monitored quality and quantity of food
production to keep spoilage at minimum

¢ Daily meal preparation for 300+ kids according to nutritional standards.
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Education
Associate of art; Chefs Culinary program (Mar-Sept 2016)
Episcopal Community Services, San Francisco.

Bachelor of Science; Zoology, major in Human Physiology (2007 -2012)
Nnamdi Azikiwe University, Nigeria
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Employment Application

816-501-8067

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 N[\o No %; ’[LCC\-QJ\ N4 T i Date: {0‘ ‘ﬂ’[{'("
Home Telephone (4’ 19) 0] q é — (S QOther Telephone { )
Present Address 102l Pollc =N eel, Q4109

Permanent Address, if different from present address:
Email Address ﬂd’\&“f\ adlconshr @G\mou,( -co

Position applying for: _{ 45K (50t CL(\@H R Safary desived: _ 3 (&

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

Are you applying for: Full-time work? Yesi No___ Part-time work? Yes___ No____
Temporary work, e.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 A Company Website []
Other Web Posting []  Other Source []

Could you work overtime, if necessary? Yes__\éNo_ If hired, on what date could you start working? \]{5’-}’ U"

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 P :
AM \// \/ v v N
PM
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 Outsourcing? YesiNo_A if yes, please state name and relationship
Drevshaen L-Lm-nf%odlf &- C\(\E’}\: alhule wk Qradvale Thald Ui rySelt
7 J
If hired, would you have a reliable means of trangportation to and from work? Yes_\{ 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? Yes_\/ No___
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If no, describe the functions that cannot be performed. (Note: We comply with the ADA and consider reasonable accommodation
measures that may be necessary for eligible applicants/femployees to perform essential functions.)

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

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

COMPLETED

24T c{’\td (Mm»uﬁ\ﬁ Sote | San-fene S e iy, QurliSade. s
PO fé‘v'l\\c{wc e \I’C\&J\-\ BSY Ges et Bac K\«,ﬁ'{'&o‘q‘[ e >

Do you have any special licenses, Certificates or special training? If ' [ i

so please list under “Special”. YES

Are you computer literate? If so, list software knowledge under @ NO

"Special.”

Are you proficient with Point of Sales Systems? If, so please list YES @

which ones under “Special.”

Do you have any other experience, training, qualifications or special YES NO

skills, which you feel make you especially suited for work at Acrobat

Outsourcing? If so, please list under “Special.”

Special:

- - —— . ! — S
gy Culiqay Yainay Qs Eeade C 5{53 Gred T cokCrale

List below alf present and past employment starting with your most recent employer (last 10 years is sufficient). Account for unem ployment pericds of three
manths or more.

Are you currently employed? Yes_ If so, may we contact your current empioyer? Yes_  No__
e
Name and Address of Employer N (e lO‘(DLOi\ Sewl Gﬂ’“l @e-‘:‘ CGwa u} S sWeed &kﬂg(q;\ms e
a5 Nase™ A ,
Type of Business hS\”ﬂt\mﬂ Teleph ne No. (4{ S 35o-6 q U+ Supervisor's Name bqw-e_ﬂ

Your Position and Duties ‘V}ﬂ@h‘““! ’G( !

Dates of Employment: From 3““5 To 5&@ 2‘9'"" Weekly Pay: Starting Ending
Reason for Leaving: __ (9 “‘(\?(’d&{’ "\U’\ (M'W’t‘{‘: Y &(‘C—lk\*\u\.\ ?l(b‘;)\‘\m
Name and Address of Employer O\\\\ (i ?qc;Q QC-QAJ-‘P"\?/

Type of Business SC"M’D] C&\Wc’ Telephone No. ( ) Supervisor's Name v C/{"tﬁ
Your Position and Duties, \Lo\uv\—\ew [\Nﬂ\) LP\¢

Dates of Employment; From ~4 To W\ 29\ Weekly Pay: Starting___ "~ Endiing
Reason for Leaving: S (ed C \JL(/L ‘(\Q\j’,\ S:»C[r\ub ,

Name and Address of Employer
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Type of Business Telephione No. } Supervisor's Name

Your Position and Duties,

Datss of Employment: From To Waeekly Pay: Starting Ending

Reason for Leaving:

Name and Address of Employer

Type of Business Telephone No. ( ) Supervisor's Name

Your Position and Duties

Dates of Employment: From Te Weekly Pay: Starting Ending

Reascon 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 NOM
If 50, describe: '

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

Name: P&Wﬂb‘e sande> Telephone No. ALS ) 4971- s E:‘GT éu_{
address 65 etgld aved | sanfandio |

Occupation: C((\(? Meamaqzve  pajationship: _\WNSWY uchw Number of Years Acquainted: _ Tontas
Name: _™C € Sulivan Telephone No. (4D )_ A% T~ 33— <A L3

Address A0S Nells thq

Qccupation: ) < W\S\{WC&W Relationship: W_%kw‘gw Number of Years Acquainted: G
Name: __™ %gk‘/ Telephone No. ey ) Wo~ 6 QDL{’
Address 25 [nassad Ll G ed s o

Occupation: Re dsnd OOy Helationship:g\k?m‘ it Number of Years Acquainied: T il
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Please Read Carefully, Initial Each Paragraph and Sign Below

t hereby certify that | have not knowingly withheld any information that might adversely affect my chances for
employment and that the answers given by me are true and correct to the best of my knowledge. | further certify
that I, the undersigned applicant, have personally completed this application. | understand that any omission or
misstatement of material facts on this application or on any document used to secure employment shall be grounds
for rejection of this application or for immediate discharge if | am employed, regardiess of the time elapsed before

\/ " discovery.

I hereby authorize Acrobat Outsourcing 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 related to my work records, without giving me prior notice
of such disclosure. In addition, | hereby release the company, my former employers and all other persons,
corporations, partnerships and associations from any and all claims, demands or fiabilities arising out of or in any
way related to such investigation or disclosure.

| hereby authorize Acrobat Outsourcing and its authorized representatives to solicit information regarding my
background, which may include but not be limited to, information about my employment, education, and/or criminal
history, which may be in the files of any federal, state, or local criminal justice and law enforcement agency and
general public records history.

\/ | understand that if selected for hire, it will be necessary for me to provide satisfactory evidence of my identity and
legal authority to work in the United States, and that federal immigration laws require me to complete an I-9 form in
this regard within three days of my hire date.

Acrobat Outsourcing is an at-will employer. | understand that nothing contained in the application, or conveyed
during any interview, which may be granted or during my employment, if 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 terminated at any time, with or without prior notice, with or
without cause, at the option of either myself or the company, and that no promises or representations contrary to
the foregoing are binding on the company unless made in writing and signed by me and the company's designated
representative.

| hereby acknowledge that | have read and understand the above statements.

. N CEYI

Applicant’s Signature
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Grill -Goe.igs-'Teﬂ Score /40

Miultiple Cheice Test (1 point each)

How much time should you take te wash your hands with soap? L | 6661 é

- }  1minute
b? 20 seconds
c) Time does not matter, water temperature does

@ 5 minutes 8
) 7 L
\Qte recommended temperature for your refrigerator is... >

45¢F
b) 509F
¢) 40°F

@ 200F

3) Food handlers must always-wash their hands
a) Before starting work _
b} Switching between handling raw and ready-to-eat food
¢} After going to the restrooms.
. All of the above

4) The most important reason for having food handlers wear hair restraints is to
-a) Prevent food from getting into food handlers’ hair
@ Prevent food handlers from contaminating thelr hands by touching their hair
¢) Keep the food handlers’ hair in place

d) None of the above | , L R
. ' T e S
5) Which of these conditions requires immediate corrective action? ~ - : R _ ﬁmj
a) Packaged food items are stored at least 6 inches above the floor, : ' b

b} Iceis being used to cool beef stew in a shallow pan
@ Raw meats are stored on a shelf above ready-to-eat egg salad in the walk-in cooler
d) Raw. f“ sh is stored above raw chlcken in the walk-m freezer

6) Bacteria grow best in the temperature "danger zone” which mcludes temperatures between’
a) 09F and 1009F
b} 329F and 2209F
(<) 41°F and 135¢F
d) 399F and 1789F

7) After cutting raw chicken, what should be done before the cutting hoard is used for slicmg omons for salad?
a) Clean the cutting board with a wet wiping cloth
b} Turnthe board over and use the other 5|de
¢) Rinse the board with running water o SR
@ Wash, rinse, and sanitize the board priorte slacmg the onions -

8) Which of the following is NOT an approved method to thaw potent:ally hazardous foods?
a) Ina microwave oven .
b) During the cooking process
¢} Under cool running water
@D On aclean counter, at room temperature

8) Wiping cloths stored submerged in a bucket of sanrtlzmg solutton are for:
(3} Wiping spills only ~ :
b) Washing-hands if the hand sinks are. too far away
c) Sanitizing the blade of utensrls such as knives. - S
' d) Maintaining moisture.on the wiping cloth” 777
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Grill Cooks Test
10) oocl -handling gloves must be changed frequently and also: : - :
{ m fandling garbage : #
,}ﬁ) rter€very break : s o S ' ' éy"
¢} After picking things up off the floor S+
d) Between handling raw and cooked foods ' 4

b) A cocking method using high heat
To cut foed into 1/8 X 1/8 slices
d) A rough cutting method producing oblong shapes

12} A gallon is equal to ounces
a) 56
b) 145
c) 32
128

13) How many cups are in a guart?
—— a} 2 S
b)) 4
¢} 6
d) 8

A Chiffonade is:
B To slice an herb or leafy vegetable into thm nbbons
To de bone a fish . : : :

¢} Another name for parchment paper S
d) To cook food in liquid, or at just-below the: bmhng po;nt

15) Potentlally hazardous hot foods must be mamtamed at an mternal temperature of -
safe : St : -- ; SR Co
a) 1452F
@ 1358 F
1602 F

d) 180eF

ot higher to be

is6} Which 6f the following explams ‘the process of poaching? .
a) Poke poultry on the thickest part in order to make sure it's tender
b) To cock food in an oven that has reached 3502 F ' :
@ Cook gently in water that is hot but not boiling (1602 -180“)
d) Submerge protein in boiling liquid to speed-cooking tlme

17} if a recipe calls for 160z of mirepoix;, how many ounces. of onion; celerv, and carrots do you need?
a) 8ozofcelery, 4 oz of onion, 4 0z of carrot : :
b} 4 oz of celery, 8 oz of carrot, 4 0z of onion
CB) 4 oz of celery, 8 oz of onion, 4 oz of carrot
'd) 2oz of celery, 10 oz of carrot, 2 oz of onion

18) Which of the following best describes braising?: L wot
a) ~ To cook quickly in‘a pan on top of the stove until food is browned
b) Process through which natural sugars in food become browned and flavorful while cooklng
@ Cooking method by which foocl is browned in fat, then ¢ooked, tightly coved Inliquid.at low heat

d) Toplunge food into boiling water briefly, then into cold water to stop the cooklng process -

. All of the above ) L
11} A juliennels: éE 3 - : .
a) to cutfood into 1inch X 1 inch c(iB%s : ‘ ’ / o
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. Grill Cooks Test
18) Which of the following best describes the process of Caramelization?

a) To cook quickly in a pan on top of the stove until food s browned
@ Process through which natural sugars in food become browned and flavorful while cooking
c)  Cooking method by which food is browned in fat, then cooked, tightly coved, in liquid at low heat
d) To plunge food into boiling water briefly, then into cold water to stop the cooking process

20) What ternperature should chicken be cooked to?
a) 1459F
h) 155¢F

&} 165°F

d) 1759F

21) What temperature should ALL ground meat be cooked to?
a) 1459 -
@) 1550F
c) 1659F
d) 1759F

22) What temperature should fish be cooked to?
1459F '
b) 1559F
¢} 1659F
d) 1759F

| o, O [0 WO )
23) What is a roux and what Is it used for? (2 points) N cs' :F@:QL C \0111 7 / .
S0 qeouk ts @38ndl Fa&& o] Pl v , o ofe
| | . cauces foc qratys =3
DA st (s U»%'Q_Aa an V\\O\\LU\E\S V\\ES\ ME deV [

24) What [s the procass of making clarified butter, and why is clarified butter used? (3 points) Ugﬁ,bg‘ﬁ

“ClasGed buker \s fede , by Gaaig W Mo Guger 1T foay
Rosk ot butde 1S Co mplele B wsotCed : '

25) What are the 5 g&mersa'ﬂfes? (5 points) '

1. \e\
2. QD@\ZX\QM "A

3. ,e_ngw\ & ; . y
&Y L cu\%.q ANT ' :
5. waho : -

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

27) What are the ingredients in Hollandalse sauce? (5 points)

Clas el uter and—ent s, MR\ -







Pl

L0162 114292105

DS






| amhesyr "i'IIiIWﬁITiET]T[lTI'I'ﬁl_ﬁlil‘li_lﬂil]lflﬁl’?’l’IITII'I'II'I'IWII'EIIi"I'ITI'EI'I’IIFI_I'I'I"' .

angnt igsidence. .
y teL)S . Govermimant.
8. for the validity of this card.
: . "N 766 Bev. (10-2014

B H!Qllm.g;’up!nanj'USMamm. USPS: ek toUSGIS, PO Box 451488, Mudiutie, TX 751851483

IAUSA2086456276SRC1690367646<<
8910185F 170901 2NEA<LLLLLLLLLKY

AKONOBI<SUCHENNA<THEODORA<<<<L -






PEEPOEID V

“PIFU UL PUB]S -~

fimw ays 40 f yomm fo
uoy2230.4d pup UpIsISSY flians
43y 10 uy paoffriey pur-asupipuny
40 337 gnoygim figaaif ssud o3 da4vaq
Yy mopw 07 Yiaouod Ao 33 woym
asoys 17y vaaSIN fo oyqndal paapag

- aufg Jo sansog pauisy ap foforydy

-UJ-LAPUYLILIOT) PUY JUIPISL]
ayy Jo awimii 2y uz aanbai
| pub jsanba oy aan

P<NGAAKONOBI<<UCHENNA<THEODORA<LLLLLLLLLLLLL .
AD6304354TNGAB910185F2001159<<<<<<<<<<<<<<04

S,






