Applicant information

JHoels

Date: x:xwﬂc@\osb

RatH of Pay: |||

Position (s) Applied for:

Refﬁrred by:
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Server - i % .
Prep Cook Baristh /15 % LUAIIAT
Grill Cook /40 %|Cashigr /15|, %

Dishwasher /10 % Housekeepl_ng % LU

-Cashes experience

= -POO é V\U\,Y\I\.Qf'

in Food Serwce/Hospttahty

P.O.S. Experiencg: Y N  details:
Car Public Transit Carpe Ridee’/ Driver )
SF City SF North SF PeTinsula East Bay a
5an Jose South San Jose | SJ Peninsula X N
TiPS Serv-Saf LEAD Other Will Submit
Open AM only PM pnly eekdays only eekends only
Details:
» [ P
Bistro Black Bistro T sl Black Vest Long Black Tie
__ ChefCoat  ChefPants  Knives (__Black Pan Non-5lig Shoes %y BowTie  Other:
'Would you recommend this applicant for Acrobat o Convention Can o Other Languages Spoken:
Academy? f
|
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816-501-9067

Outsourcing selects the best qualified individual for the job based on job-
color, religion, gender, national origin, ancestry, marital status, sexual orig
applicable law, :

)

Home Telephone

Present Address __{277() Bewnt  Bocle Drive é.')r'i

Full Name gl[gg}i Eﬂng fﬁhﬂ . hr 414)

!Other Telephofig

gcrimination in all employment practices. Acrobat
ated qualifications regardless of race, age (40+),
ation, disabllity or any other status protected by

e B e £ e ek g+ - . et g

12%- Y29

rAR

Permanent Address, if different from present address:

Email Address __ brigne - '} AWANOg . Lomn

Position applying for: é ool

Are you currently registered with any staffing and/or employme{\t agencies? If s

$10.00

desired:

please list|

Are you applying for: Full-time work? Yes l Nt{'_ Part-time
|

Temporary work, e.g., summer or holiday work? Yes___ No_ | From:

1

tk? Ye

s | No___
To:—'

How did you find out about our open position? (Please check filtin proper nam
Referal Name of Referral 6 yandm N¢IS0h Nawspaper [] J
Other Web Posting (J  Other Source [
Could you work avertime, if necessary?

Yes _ZNO____ If hired, on what da

Please keep in mind that schedules and shifts may vary depending on pos
week to week, depending on the company needs. Please qut only the time

f source):
Fair (] }}gency ] Company Website [

|

|
could you btar working? pn

bn and season. Additionally, the hours may vary from
Vs you’r; available to work below.

SPECIFY HOURS SUNDAY MONDAY TUESDAY wgnggiggk THURSDAY ERIDAY SATURDAY
AVAILABLE | i
DAILY i

AM 10nm Z o L m Aam Sam
]
PM e | o= Gon o -9 H gm §pm Uom
Do you have any vacations or extended leaves planned in the'next 12 months? If s ease list dates:
|

__\/ I zes. when?

If yes, please state name and relationship

o

If hired, would you have a reliable means of transporiation to and from work?

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

State age if you are under 18 . If you are under 18, hire is|subject to verific

Are you able to perform the essential functions of the job for whigh you are applyi

ion that yo}: are of minimum legal age to work.

? Yeszl / No
— _



| ou
. Your Hospltality Statfing Pr
If no, describe the functicns that cannot be performed. (Note: We comply with
measures that may be necessary for eligible applicanis/femployees to perform

| consider reasonable accommodaltion
ential fungtions.)
!

=

—

we will consider fo

Pursuant to the San Francisco Fair Chance Ordinance,
conviction records,

NAME OF SCHOOL CITY & STATE DR DEGR'EE DID YOU GRADUATE?
HTED
Elsik tiah School | Houston , Ty, Vs
Do you have any special licenses, cerlificates or special training? If
s0 please list under *Special®. YES | NO
Are you compuler literate? If so, list software knowledge under YES | NO
' “Special.”

Are you proficlent with Point of Sales Systems? If, so please list YES NO
which ones under “Special.”
Do you have any other experience, training, qualifications or qu'cial YES NO
skills, which you feel make you especially suited for work al Acrobat i
Outsourcing? If so, please list under *Special.” [ |
Special: l

|

1
|

List below all present and past employment starting with your most recent employer (last 10
months or more.
Are you currently employed? Yes___ No \/

If so, may we contact

pars Is suffigient). Account for unemployment periods of three

pur curreqr employer? Yes___ No___

Name and Address of Employer ___ ¥ le [hralds

Type of Business _fast fpod Telephone No. (2%1.) 759 -
Your Position and Duties___ (v#uy M by © Woyk Lon Lront

Supervisor's Name glm-ﬂ”ih{ Mavates

vd in Arie-¥

MM&W
Akt ovdtrd M back drive-Hay [wish ¢

Weekly Pay. Siar]

Dates of Employment: From ﬂ‘ZQﬂL To QOIMQ

long (vure:® puck boys of fud ), oy

e $7.75 Ending 1 7. 25

Reason for Leaving: ‘I_WLMP—LQIML@@I !

Name and Address of Employer ___

it and WW{

Type of Business Telephone No. ( }

Sui:ervisor‘s Name

Your Position and Dulies

Jates of Employment: From To Weekly Pay: Sian

leason for Leaving: ___

Ending

I

lame and Address of Employer




A roq t

. 0 ureln
‘ Your Hospliality Staffing Py ona
Type of Business Telephone No. | ) f ;Supervisor's Name
Your Position and Duties i
Dates of Employment: From To ' Weekly Pay: ﬁning Ending

Reason for Leaving: ___

Name and Address of Employer

Type of Business Telephone No. ( ) ‘Supervisor's Name
| |
Your Position and Duties |

ing Ending

Dates of Employment: From To |Weekly Pay; st

Reason for Leaving:

1

Have you ever been fired from any previous place of emplo*ment? If so, plsta epraJ=1||:

RS T I

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

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

Name: { htz Telephorigl No. (2% ) Qg - 5002
Address |
Occupation: LUy o Relationship: _ fritpnd Number of Years Acquainted: 3

Name:_BLgmdm Alelgpopn TelephonH|No. (3%1 ) _HY1 - 7607

Address

|
Jccupation: j[ﬁ;h!,'s Tocos Relationship: famy itnel _ Number of Years Acquainted: )

Jame: Ebtm_l’n Jumes Telephong|o. (_33?__) Z76 - H974
\ddress

i
)ccupation:_MLBnmJ_dé_ﬁmg_Mm Relationship: _&M{r Number of Years Acquainted:__!____




/ | hereby certify that | have not knowingly withheld any in
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Your Hospitality Staffing Prg
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' ssIona%

Please Read Carefully, Initial Each Pﬁ;agraph and Sign Below

employment and that the answers given by me are true and
that I, the undersigned applicant, have persgnally complete
misstatement of material facts on this application or on any d
for rejection of this application or for immediate discharge if
discovery.

I hereby authorize Acrobat Outsourcing to th roughly investi
matters related to my suitability for employment and, further,

company any and all letters, reports and other information rel3
of such disclosure. In addition, | hereby reiease the co

corporations, partnerships and associations from any and all|f

way related to such investigation or disciosure,

I hereby authorize Acrobat Outsourcing and | its authorizedg
background, which may include but not be limited to, informa

history,
general public records history.

I understand that if selected for hire, it will be necessary for
legal authority to work in the United States, and that federal i
this regard within three days of my hire date.

Acrobat Outsourcing is an at-will employer. | understand thz
during any interview, which may be granted or during my empl
contract between me and the company. In addijtion, | understa
is for no definite or determinable period and
without cause, at the option of either myself or the company,
the foregoing are binding on the company unless made in writi
representative.

| hereby acknowledge that | have read and understand the aboul;

Applicant’s Signature _gMLM

ppument u

i

which may be in the files of any federal, state, or log

may be terminalé

| ation that might adversely affect my chances fo
forrect ta the best of my knowledge. | further certif
this application. | understand that any omission o
i ed to secure employment shall be grounds
M employed, regardless of the time elapsed before

te my references, work record, education and other
horize the references | have listed to disclose to the
’- to my work records, without giving me prior notice
ANy, my former employers and all other persons,
ands or liabilities arising out of or in any

tHaims, de

| presentatives to solicit information regarding my
i about my employment, education, and/or criminal
Bl criminal|justice and law enforcement agency and

gl to provide satisfactory evidence of my identity and
igration laws require me to complete an 1-9 form in

: nothing gontained in the application, or conveyed
byment, if hired, s intended to create an employment
d and agree that if | am employed, my employment
d at any lime, with or without prior notice, with or
2nd that no promises or representations contrary to

g and signed by me and the company's designated
I

statements.

Date {1 '[Q / 20l
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Your Hospitality Staffing Profesional Prep Cook

Multiple Choice (1 point each)

1} Apgallonis equal to ounces
a. 56
g b. 145
. c 32
d.y 128
—_2) esclun are what type of vegetable?
_,-"EI. Roots
f b. Beans
A% @ Salad Greens
d. Spices

3) What does the term braise mean?
\/a Sear quickly on both sides
Slowiy cook In covered pan with little liquid
¢.  Cook on high heat and quickly
d. Slowly cock in simmering water
4) At what Internal temnperature must chicken be cooked
3. 155 degreesF
/ @ 165 degrees F
¢. 175 degrees F
d. 185 degreesF
5) How do you blanche vegetahles?
3. Immerse for a short time in boiling water
\( Cook lightly in butter over med heat
c.  Soakin cold water overnight
d. Rub with salt before cooking

@ Olive Oil
>( b. Salt
¢. Brown Sugar

d.  White Sugar
7) Whatis Al Dente?

2. Firm but not hard
>( @ Soft to the touch

c. Very hard
d. Very soft
————8) Food should be left out no more than
- a. 2hours
3 hours
€. 4hours

d. Shours

6) Which of the following ingredients would you pack befnm

Score 7 £2(

that it is safe to eat?

measurihg?

t




ACrobat

outsourcing
Your Hospitality Staffing Professlonals Prep Cooks Tl st

9) Which is the improper way to thaw frozen food?

a. Inthe fridge

In a sink with cold water

€. Onthe counter

d. Inthe microwave
10) Which of the following can You use to put out a grease fifle?

' @ Baking Soda

b. /Baking Powder
Flour
d.  Water
11) What is the temperature range of the danger zone?

B 25-135
b. 40-140
@ 50-160
. 30-130

12} Whlch of the following is listed from
8. Dice, chop, mince
/ b. Mince, chop, dice
c. Chop, dice. Mince
‘ Mince, dice, chop
13) Which direction should Pan handles be turned while coo
a.  Over the fire at all times

@. Turned towards you for better control
€. Turned towards the right or left at all times

smallest to largest?

d. Overthe countertop at all times
14) When you poach something, you cook it with what?
3. Noodles
b Vegetables
c.  Liquid

(@) oi

a.
b.
-(g;

Basting Spoon
Ladle

Slotted Spoon
Portion Spoon

A

16)/Which of the following means to cook in a small amount
3. Season
@ Sauté
€. Broil
d. Boll
e Fry

15) Which spoon is used to remove fat from soups and stews

e

— 5=

ing on th

fl

stove?

fat?
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Your Hospltality Staffing Professionals Prep Cooks

st

17} What s a Julien cut?
a. Food cut into long thin strips, matchstick

\>< Food cut into long thin strips then turned and cut in
¢. Food diced into finely chopped and uniform pleces

——

d. Cutting and peeling into oblong seven sided football| W{e shapes

18)/To cook a food In a pan without browning over low hea
;{ 3. Sweat
@ Boil

C. Roast

d. Grill

Elfl-1 Blank (1 point each)

—_LaH & _'0(’}’)'96!( are the basic seasoning Ingrddients for

3&)‘,’ fhce + T cut into very small pieces when unifo

3 1/8 dip

ntil the item softens and releases moisture,

mity of siz

H savory recipes.

and shape is not important,

t
!
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