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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 Dess\CB &m o Date: (A l | \\ Lo

Home Telephane (@Y DOAZ 203 O Other Telephone ( )
Present Address ATIO D oAl rsors e (D aplieres, C& qk-\LQ[O(

Permanent Address, if different from pr“esent address:

Email Address J%SSW\ HnG < @) c\’z)r\:ﬂot_,UL v Corqen

Position applying for: LLQ&OQ\ \2Con s Qoo e Salary desired: & NG
Are you currently registered with any staffing and/or employment agencies? If so, please list ¢Jo

Are you applying for: Full-time work? Yeéx_ 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): "z C. 0 \—\ﬁv\ac\ v
Referral [] Name of Referral Newspaper [] Job Fair[] Agency [] Company Website []

Other Web Posting [T]  Other Source []

Could you work overtime, if necessary? Yes_MNo_ If hired, on what date could you start working? pfg CXE

oy 1\go - \3\5 , 18]20~13)a, \la- 1|20
lease keep in mind that schedules and shifts may vary depending on poéition and season. Additionally, tﬁe 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 ERIDAY SATURDAY
AVAILABLE
DAILY

AM

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

g \Wao-[s alse-alsn | ha-leo

Have you ever applied to or worked for Acrobat Outsourcing before?  Yes___ Noﬁ If yes, when?

Do you have friends or relatives working for Acrobat Outsourcing? Yes_NoM If yes, please state name and relationship
If hired, would you have a reliable means of transportation to and from work? Yos X No___

If hired, can you present evidence of your legal right to live and work in this country? YesX_ 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? Yesi’\ 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/employees to perform essential functions.)

Pursuant to the San Francisce 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
ﬂmxx@ns‘ﬁ-% £ MNGSS onesd A G B e KTJ}/Q—S
Do you have any special licenses, certificates or special training? If )
$0 please list under “Special”. (ﬁa NO
Are you computer literate? If so, list software knowledge under NE NO
“Special.” ‘S
Are you proficient with Peint of Sales Systems? If, so please list YES @
which ones under "Special.” '
Do you have any other experience, training, qualifications or special (?ES ) NO

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

Special: "@Lm‘\—h@\sed Nerahos o rbicecdee | \Gerade v
NN Crvsded (seedh exQ enente = + d\%

List below all present and past employment starting with your most recent employer (last 10 years is sufficient). Account for unemployment periods of three
months or more.
Are you currently employed? Yes No&;_@ If so, may we contact your current employer? Yes_  No

Name and Address of Employer

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

Your Position and Duties

Dates of Employment: Fromg! [5 To Cz/ / =3 Weekly Pay: Startingsrf [ Cf Ending__ $ / (e

Reason for Leaving: 7)0%7[ J (2o pa 4E _

Name and Address of Employer NOUHS\n C_,aé(, [/ 7[4’ 1”4&/{‘ (\ el p&.ﬁ ‘Q:,n,ﬂ (o, Cﬂ\

Type of Business CC"' Cﬂ Telephone No. ( } Supervisor's Name B/} < A‘{‘w\ ﬂ/l f { {{ -
Your Position and Duties___J" € ol Che - v

Dates of Employment: From 7:/ [ To ! 9/ / Af( Weekly Pay: Startinqjg / 3 Ending j / (j
Reason for Leaving: ‘,'7" QNS on + N n +z:/l b L

Name and Address of Employer ﬂ/]&t&ﬂ) lm&w ma s
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Type of Business Qé‘\ {4 h Telephone No. ((a¢/Ty__$87 G241}  Supervisor's Name (pﬁ:ji \7)‘ ﬂ/‘fﬁﬂ
Your Position and Duties Iy aha 3 £y 4 | (oo K /
Dates of Employment: From To Weekly 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 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 setvice in the military? Yes___ No_5_<
If so, describe:

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

Name: _ < porah Vel a Telephone No. (¢91)_ 342 — &34
Address __Pooldec CreeK ,CA

 Oceupation: C oo ¥ Relationshin: Co—toericer” Number of Years Acquainted: ]
Name: @rue,ef- Feldslein Telephone No, (¥5°)_£88~FTZ 7o
Address __ (Polo Alto ¢ A

7 _ '
Oceupation: ("JO etz Relationship: C.[ (€N “IL Number of Years Acquainted: Z
Name:_ [Vl oan Shackle Qde Telephone No. {/73) 518 seyz
Address \yc‘«r\Cﬁue r 5HC
Occupation: _Lo ok e Relationship: o~ Number of Years Acquainted: Y
depak Cender organi2e s

bur “pue ats /
friea
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Please Read Carefully, Initial Each Paragraph and Sign Below

Shereby 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 [, 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, regardless of the time elapsed before
discovery.

ereby authorize Acrobat Qutsourcing to thoroughly investigate my references, work record, education and other
thatters 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 liabilities 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.

1 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 1-9 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 empioyed, 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.

Applicant’s Signature



Cell: 607-592-8030
JessSmith95®@gmail.com
medicinaldiet.com

Education and Certificates
Plant-Based Nutrition Certificate eCornell University
December 2014

University of Massachusetts - Amherst

B.S. Natural Resource Ecology & Plant and Soil Science
. Study Abroad - Auroville, India, Fall 2006

May 2008

Amherst, MA, USA

Work Experience

Community Nutrition & Detoxification Therapy ® Cooking Classes & Wild
Ediblese Catering &

Retreats

Mount Diablo Wellness Clinic

Yoga and Breath, Nutrition and Dietary Counseling

Individualized Yoga Therapy

Building programs for culinary wellness and disease management with diet

Healthy Lifestyle & Wellness Coach

Personal employment

Works with clients to develop and individualized plan to transition to a plant-based diet
and eliminate culprits of disease

Serving the Bay area

medicinaldiet.com

Chef

Nourish Cafe San Francisco, Feb 15, 2015-June 10 2015
189 6th Street, Inner Richmond district, San Francisco, CA
Contact Brighton Miller 415-200-7366 www.nourishcafesf.com

Kitchen Manager, full time chef June 2012-Dec 2014
MacroMamas ,Vegan and Macrobiotic Whole Foods Catering

125 Cayuga Street, Trumansburg, NY 14851
Contact Peggy Acer (business owner) 607-387-9111 www.macromarnmas.com







. Includes menus planning, cooking, baking, catering, cooking for dietary needs,
gluten free, sugar free, fermentation, nutritional assistance

. Serving the local community with great, healthy food that is globally inspired and
locally sourced, serving hundreds of meals per week at the renowned Ithaca's Farmers
Market in upstate New York.

Yoga instructor at Fine Spirit Yoga Ithaca, NY

Certified Yoga Practitioner 2008 - Current

Weekly classes, private lessons. This style of Yoga combines the practice of precision
alignment and the use of props to increase awareness, strength and flexibility and to
energize, heal, and restore the body with a practice of a wide vocabulary of poses, breath
work, and philosophy and principles of Yoga.

Vegetable Research Assistant 2010-2012

University of Massachusetts Agriculture Extension, Vegetable Program

Ag Eng 8ldg. Rm. 111 UMass-Amherst, Ruth Hazzard {413} 577- 3576

Research in variety trials, soil management, nutrient density, entomology, and pathology
Supported by SARE grants to research winter crop storage and season extension, reduced
tillage methods, and Massachusetts grower suppor, facilitated outreach programs and
publications on farm education

Teaching and research assistant to the UMass student Farm.

Greenhouse Manager and Vegetable specialist 2007-2010

Annie's Garden and Landscaping

Sunderland, MA

Locally owned Garden Store with over 1000 verities of Botanicals. Landscape design and
installation. Emphasis on edible landscapes.

Related Experiences

. Raw Food Chef Certificate, The Green Qasis, Fort Lauderdale, FL June 2015

. Progressive Practitioner Health Course with Tom Maltare, Nutritionist, author of
Nourishing Meals & The Elimination Diet

. Retreat catering in Guatemala and Costa Rica 2014, 2015

. Instituto Mesoamericano de Permacultura {IMAP} San Lucas, Lake Attlain,
Guatemala February 2014

Promoting permaculture, sustainable agriculture and food sovereignty

. Anadi's Raw Food Cafe, Raw Chef intership, May 2012, Auroville, India

. Assistant Chef to Leslie Carrier The Gourmet Cheffor the Doa of Cooking weekend
workshops at Kripalu Institute. May, August 2010

Skills
. Highly developed culinary skills through a passion for plant-based whole foods
nutrition and digestion.






. Developed understanding of herbal medicine and food as medicine through a

culinary lens

. Trained in Bohem dialogue, a specific non-violent form of communication and
consensus decision making

. Team management, co-facilitation, and leadership, well organized

. Excels in fast paced, versatile and fluid work environment, works well under
pressure, with stamina for long hours

. Excellent leadership skills, trained in consensus decision making, team facilitation,
peer mediation, constructive critiguing.

. Knowledge of land use, resource development, sustainable development,
permaculture and agriculture design

. Competent public Speaker, excellent presenter and lecture facilitation.

. Excellent computer skills, Microsoft Word, Excel, PowerPoint, Photoshop,
publisher, web software, typing

. Yoga/Dance, body movement therapy

Jessica L. Smith
Cell: {6071592-8030

"The greatest love you can experience is in communion with God in meditation. The
love between the soul and Spirit is the perfect love, the love you are all seeking.
When you meditate, love grows.”

---Parmahansa Yogananda
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Multiple Choice (1 point each) o )

1) Agallonisequalto_____ ounces
a 56
b. 145
¢ .32,
2) Mesclun are what type of vegetable?
a. Roots
b. Beans
i‘“'SZa‘jé’d’"G”Féé‘hs
d. Spices

3) What does the term braise mean?
a. Sear quu:kly on both sides
b Siowly cook in covered pan W|th I|tt|e [|qu|d
¢ Cookon hlgh ‘heat and quickly "~
d. Slowly cook in simmering water
4) At what internal temperature must chicken be cooked so that it is safe to eat?
a. 155 degreesF
b. 165 degreesF PN \,g_caa,,\ \'\)
c. 175degreesF
d. 185 degreesF
5) How do you blanche vegetables?
< a.. Immerse for.a'shorttime.in.boiling water
b. Cook lightly in buiter over med heat
c. Soak in cold water overnight
d. Rub with salt before cooking
6) Which of the following ingredients would you pack before measuring?
a. Olive Qil
b. Salt

d. White Sugar
7} Whatis Al Dente?
<-a. Firm but not hard )
b. Soft to the touch

c. Veryhard

d. Verysoft
8) Food should be left out no more than
"a. " 2hourd

b. 3 hours

c. 4hours

d. 5hours
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8) Which is the improper way to thaw frozen food?
a. Inthe fridge
b. Inasink with cold water

d. Inthe microwave

10} Which of the following can you use to put out a grease fire?
a. Baking Soda
b. Baking Powder

< Flour>
d. Water
11) What is the temperature range of the danger zone?
a. 25135
®._ 20-1407
¢. 50-160
d. 30-130

12) Which of the following is listed from smallest to largest?
a. Dice, chop, mince
b. Mince, chop, dice
¢.  Chop, dice. Mince

¢d." Mince, dice, chop’

13) Which direction should pan handies be turned while cooking on the stove?
a. Over the fire at all times
b. Turned towards you for better control
.~ Tirhed towards the right or left at al times
d. Over the countertop at all times

14} When you poach something, you cook it with what?

a. Noodles

b. VeEetables
€ Liquid>

d. Qil

15} Which speon is used to remove fat from soups and stews
a. Basting Spoon
b. ladie
¢, _Slotted Spobn.,,

d. Portion Spoon
16) Which of the following means to cook in a small amount of fat?

a. Season
b sau®
¢.  Broil
d. Boil
e Fry

TEST_Prep Cook (rev. 2015.04.16)
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17) What is a.Jullen cut? _
a. ~Foad cutintolong thin strips, matchstick
b. Food cut into long thin strips then turned and cut into a 1/8’ dice
c. Food diced into finely chopped and uniform pieces
d. Cutting and peeling into oblong seven sided football like shapes
18) To cook a food in a pan without browning over low heat until the item softens and releases moisture.

b. Boil
¢.  Roast
d. Grill

Fill-in the Blank (1 point each)

19) SO\ & (&M\Jgﬁr are the basic seasoning ingredients for all savory recipes.

20) e @2 1o cutinto very small pieces when uniformity of size and shape is not important.

TEST_Prep Cook {rev. 2015.04.16)
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