ot
. Your Hospl*alfty Staffing Profesiona

Employment Ap
#16-501.9067 |
Acrobat Outsourcing is an equal opportunity employer dedicated to non-‘!qi" rimination in all employment practices. Acrobat
Outsourcing selects the best qualified individual for the job based on job- Lated qualifications regardiess of race, age (40+),
color, religion, gender, national origin, ancestry, marital s tus, sexual ori¢plation, dis bility or any other status protected by
applicable law. Uil

;i;-ﬁ Decl, A/l

Full Name P\ 0 }(\'f.x m} J’j’f” -

Home Telephone (3_2[ ) __)) A ﬁ’ (i f; ? 3 Other Teleph { )
Present Address fDDé, %?nnéarn Q:‘ P“)L 5’ ; P, / J'J‘}D ] ‘}D“h X }jb?gﬁ
Permanent Address, if different from present address:__ | Jpoo [ T N e P ﬂ e e ] }'l—)nu <76,
Email Address Mi'& m;rﬂh ﬂj!ﬂ a']‘fy—ink" LIY- EU | i =

i

Position applying for: _{ O > H | ‘ Salary esired:"i_’Ls . HQ

Are (ou currently registered with any slaffing and/or employme-lL! agencies? if s '!please Ii.ﬁ._t‘

No l | |

Are you applying for: Full-time work? Yes _M\IJ_ Pan-time »ﬁ‘tk? Yes__gj No___

Temporary work, e.g., summer or holiday work? Yes___ No From: To: __|
_rtr in proper namg af source): l

How did you find out about our open position? (Please check

Referral (] Name of Referral Newspaper ' Fair [} Agency [ Company Website O
Other Web Posting {T]  Other Source [J ! i
Could you work overtime, if necessary? Yes, No___if Hired. on whal da

Please keep in mind that schedules and shifts may vary de ; ending on posity
week to week, depending on the company needs. Please ”4; only the times,

|could you Ftart working?

n and season. Additionally, the hours may vary from
ys you'r? availabla to work below.

[ SPECIFY HOURS SUNDAY MONDAY TUESDAY WEDNESDA [ TRURSDAY { ERIDAY SATURDAY

AVAILABLE .
r_;m.tl;! | !. |
,__ﬁ_jﬁ_m,&mi Aoy 'me ﬁrn}) 1. ﬂny e fiay Fd ﬁrhy hng fnyZire
I___d PM Ani Ly et A‘[}![)"dr{gzt &[j]it .
[ Do you have any vacations or extendedfeaves planned in tHe neajt 12 months? if<¢ i
fie o | J

i
Tk ; RSONANINEORM AT OF

Have you ever applied to or worked for Acrobat Outsourcing before? Yes_ __ é-_Li_//yes, when?

Do you have friends or relatives waorking for Acrobat Outsourcinj? Yes___N

— r

'f yes, please stale name and relationship

I

f hired, would you have a reliable means of transportation to an$ from work? Yeg%

f hired, can you present evidence of your legal right to live and Tork in this countfyf? Y&f_ No_

3tate age if you are under 18 - If you are under 18, hire is subject to verificilion that yoi,l are of minimum legal age to work.
|

\re you able to perform the essential functions of the job for whiéh you are applying? @ No



e ADA and consider

reasonable accommodation
H§sential funTtions.)

— —_—
o lr — ——
e e —— - —_— e —— -
Pursuant to the Sa

n Francisco Fair Chance Ordinance

» we Will consider fgH's
conviction records |

Do you_h-'E any special licenses, cerificates or specia;l'raining? if
!_so Please fist under *Special",

|
I Are you computer literate? If so, list software knowledge under i
_Special.”

Are you proficient with Point of Sales Systems?

_which ones under *Special.”
T . . - N el
Do you have any other experience, training, qualifications or spacial

skills, which yoy feg make you especially suited for work at Acrobat |

Outsourcing? if so, please fist under "Special.”
Special: CDhSﬁ;. cookn & Barber

if, so .please list —_'[—-

months or more

Tars is sufﬁ4lent). Account for unemployment perigds of three
Are you currently employed? Yes _ No

v if so, may we contact

Name and Address of Employer _l- i, nggjp ;i ‘

T'ype of Business (4 6 ns'h". Telephone No. (5_]2) 72 -

four Positiapjnd Duties F‘EE oy fﬂ - I bn Sfp |
_Q:{!! ggsg&gfg. i
'ates of Employment: From a Opb To Ap M Weekly Pay: Sta

t

eason for Leaving: Ve,

. ' i
ame and Address of Empioyer ,'SQ[), L b fde. 1h

Ul
‘Pe of Business M’.‘AA\J— Telephone No., { 3 lg)
Jur Position and Duties (0 g Cleea i

e

Tur current employer? Yes__  No

——

tes of Employment: From To

—_—_—

me and Address of Employer

ason for Leaving:




Acro
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. Your Hosp lity Staffing
Type of Business Telephone No. F )

Your Position and Duties

Supervisor's Name

T | T e
Dates of Employment: From To Weekiy Pay: ing Ending
Reason for Leaving: | I
' T _-Hh-"_—r'__q_—m-
Name and Address of Employer I ’ |
e T | w
Type of Business Telephone Ng. (| ) | Supervisor's Name —_
Your Pasition and Duties L Fe | i
- I
MM_ i s |
Dates of Employment: From To Weekly Pay: st ing __ . Ending
Reason for Leaving: .
- T .
Have you ever been fired from any previous place of employment? If so, plHase explalT:
———— T T _""_'_"‘"'"——'-—--.-__._,.___h___._

Have you obtained any special skills or abilities as the result of service in the militke 7 }(es___ No
if s0, describe: iz ]

— .

List below three persons not related to you who have knowledge of your wo .ﬁ' performance within the last thres years,

Name: Tﬂhy )Pm hak Te!ephor:' No. (_3_]2) 74’ -7 ; ‘4/ q

Address_ Ihon roe. L o

Occupation: ons Z"r‘. Relationshjp: Q 25 4 Numbgr of Years Acquainted: / 5 (/I‘.«.
Name: E’m’r, Sn)\nSOn TelephonHNo. (_3:12) 9‘{31) - ?h()(

\ddress __ {1 2 poc L o

I 1 r
decupation: § b\_P ea /1S A Relationship: ,__[)) 0SS _ Number of Years Acquainteq: _/__,)__y/’__
lame: Telephon{ ﬁJo. ( ' )
ddress e S

Ccupation: Relationship: | Number of Years Acquainted:
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Your Hosp;tality Staffing

El ]]” | hereby certify

that | have not knowingly withheld any |
employment and that the answers given by me are true an
that |, the undersigned applicant, have Persgnally complet'

misstatement of material
for rejection o
discavery,

facts on this application or on any
this application or for immedia}e discharge ifi

Ny

company any and
of such disclosure,

corporations, partners
way related to such in

In addition, | h
hips and dssociatio

vestigation or disclosure.

&h’\ ' | hereby authorize Acroba
background, which may inc
history, which may be in
general public records hjg

t Outsourcin
lude but not
the files of an

tory.

9 and its authorizeq
be limited to, informat
y tederal, state, or |oq

u.‘

irument used to secyre empioyment s

ereby release the cq il
ns from any ang alif)

M employed, regardless of the time

epresentgtives to s
" about m
| eriminal

olicit information re
¥ employment, education, an
justice and |

garding my
d/or criminal
aw enforcement agency and

| understand that jf
legal authority to w
this regard within t

selected for hire
ork in the Unite
hree days of my

, it will be necessary for

hire date.
I!! [Y !. Acrobat Outsourc
during any i

the foregoing are
fepresentative.

| hereby acknowledge that | have read and understand the aboy

d States, and that federal i

statemeqts.

Applicant’s Signature _MOL k, I (- Mr.‘lrhe,/)

___ Date __De,c, i}, Qo/é
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Grill CookslT

est Score

/40

Multiple Choice Test {2 point each)

|Q 1} How much time should

a} 1minute

b) 20 seconds
<

you take to wash your hands with

water temperature does
d) 5minutes

The recommended temperature for your refrigerator is..,
a) 459F
b} 50eF
c)] 40%F
d} 20¢F

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
d)} All of the above

s

¢} Time does not matter,
b o9

The most important reason for having food handlers wear
a3} Prevent foad from getting Into food handlers’ hair

b) Prevent food handlers from contaminating thelr hands b
t) Keep the food handlers’ hair In place

d} None of the above

5) Which of these conditions requires immediate corrective a
a8} Packaged food items are stored at least 6 inches above t

B) leceis being used to cool beef stew in a shallow pan

£

¢) Raw meats are stored on a shelf above ready-to-eat egg slad in the

d} Raw fish Is stored above raw chicken in the walk-in freez

Bacteria grow best in the temperature
a) 0% and 1009%F

b) 32¢F and 220

¢} 419 and 135¢F

d) 39°F and 178¢F

After cutting raw chicken, what should be done before the ¢
a) Clean the cutting board with a wet wiping cloth

b} Turn the boarg over and use the other side

¢} Rinse the board with running water

d) Wash, rinse, and sanitize the board prior to slicing the on

& Which of the following is NOT an approved method to thaw
a) Inamicrowave oven
b) During the cooking process
¢} Under cool running water
d) ©Onaclean counter, at room temperature

“danger zone” which,

7)

9)
a) Wiping spills only
b} Washing hands if the hand sinks are too far away
¢} Sanitizing the blade of utensils such as knives
d) Maintaining moisture on the wiping cloth

r restrairﬁs isto

kauching their hair

n?
floor

walk-in cooler

cludes temperatures between?

Wiping cloths stored submerged in a bucket of sanitizing soly

ting board is used for slicing onlons for salad?

S

tentially hazardous foods?

ion are for

’ TéT_Grill Cook {rev, 2013.07.31)
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Grill Cooks

st

I\Ii)\-‘Food-handllng gloves must be changed
‘ 3} After handling garbage
b) After every break
After picking things up off the floor
Between handling raw and cocked foods
e) Al of the above

{
;.'N Aluliennae Is:
+ ) tocutfoodintolinch X 1 inch cubes
b) A cooking method using high heat
¢} Tocut food into 1/8 X 1/8 slices
p d} Arough cutting method producing oblong shapes

frequently and aIsT|:

%,

iﬁqj A gallon is equal to .
1
| El, 56
b) 145
c) 32
¢ d) 128

1;] How many cups are in a quart?
ita 2
b) 4
¢ 6
d

) 8
&Q\ Chiffonade s;
) Toslice an herb or leafy vegetable Into thin ribbons
)

ounces

b) To de bone a fish

¢) Another name for parchment paper

d) To cook food in liquid, or at just below the boiling point
15) Potentially hazardous hot foods must be maintained at anin

safe

a) 14s5eF

by 1359F

c) 1602F

d) 1809F

16} Which of the following explains the process of poaching?
a) Poke poultry on the thickest part in order to make sure it's
b) To cook food in an oven that has reached 3502 F
) Cook gently in water that is hot but not bolling {1602-1804
d) Submerge protein In boiling liquid to speed cooking time

17) If a recipe calls for 160z of mirepolx, how many ounces of on
a) 8ozofcelery, 4 oz of onion, 4 oz of carrot
b) 4ozof celery, 8 0z of carrot, 4 oz of onion
c) 4oz of celery, B oz of onion, 4 oz of carrot
» d) 2 ozofcelery, 10 oz of carrot, 2 oz of onion

|
igLWhich of the following best describes bralsing?

rnal temperature of or higher to be

nd carrots do you need?

—

yned

| "a) To cook quickly in a Pan on top of the stove until food is b
b} Process through which natural sugars In food become bro
c) Cooking method by which food Is browned in fat, then co
d) To plunge food into boiling water briefly, then into cold w

t

|

by

d and f{av
, tightly ¢

to stop|th

aorful while cooking
bved, in liquid at low heat
e cooking process

|_Grill Cook (rev. 2013.07.3 1)

|
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owned
ned anl_d
ked, tight

ural sugars in food become
) Cooking method by which food is browned in fat, then
d} To plunge food into boiling water briefly, then Into cold

20}.What temperature should chi
la) 145¢F
b) 155¢F
c) 165¢F
f_“-._ld) 1759
2\1')\"J What temperature should ALL ground meat be cooked to?
'a) 14s¢eF
b} 155¢F ‘
€} 165¢F
d) 175¢F

2} What temperature should fish be cooked ta?
a) 1459F

155¢F

165¢9F

175¢eF

cken be cooked to? i I

I\

C

———

N

f

! nj
hat is the process

Wi of makin rified butter, apd why is clariffed b
: rL\L.HLn+ K.-v _CD a.ﬁ o

25) What are the 5 mother sauces? (5 points)
| Lo
2. 'B PO R T~
'3" Lran L Ty
Welhena St

ot Lanes

.
28}, What is a roux and what is it used for? {2 points) (LoD

{

Zﬂjhwr:at daes it mean to season a

AR P

b
HLWhat are the ingredients In Hollandaise sauce
{

grilt and why Is this process imTﬂnant? {3

N

? {5 points)

i

TES]

o

-

lavorful while cooking
¥ coved, in liquid at low heat
ter to stop the cooking process

Sc«.c.—ﬂ?rDC/ & EWLC_,

sed? (3 points) 79 Co0 & ﬂ

/ﬁ
fa>

i T2s

nints) F@ - ﬂﬂ@—-

_Grill Coak (rev. 2013.07.31)
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Interview Note "eet

Name: NoW e (viaed (| iniiviewers (N S Uy [

Date: i ' Ratg of Pay: o

Position {stAppIied for: Refprred by: i
0¥ W aflape ! |

! [

Server /35 %|Bartender
Prep Cook | /20 %|Barista

Grill Cook J /40 %|Cashier
Dishwasher ] /10 % Huusékeeping

[Refevant Experience & Summary of

P.O.S. Experience: Y - details ;
ransportation " |

Regians Availzhle to work: "_"':'_'_ 2 _T TS| .M*_»M_m.__"_}. R
SF City SF North SF Peninsula East Bay Outer East Bay

San Jose South San Jose ' .. S Penmsula h)
rtlﬂcatlons(lfany U T e ‘

]

ety T 1 3,

vaﬂ?ﬂ-"tx B AR _m it e L e e -
AM only eekdays only Weekends only
eth
niforms Owned: [ 11|~ [ SRS R [ e e e
Bistro Black Bistro Tuxedo—— : ck Vest Long Black Tie
Chef Coat Chef Pants Knives (ack Panis : -Slig| Shoes ) Bow Tie Other:
ould you recommend this applicant for Acrobat = i ntloh"Caa_g_igateq". Other Languages Spoken:
-ademy? | |
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Acro

Your Hospitality Staffj Profedsionals
665 Third St., Suite 415 - San Hiancisco, CA 94107

First and Last i}lame:J_\)&,KJ L /N ,:lr he l/
Email: saMdeh Nin F o] (oo
Phone number: 33, | ~ 772 97, X

Working Experience:
Company Name:L, Lac r‘t) C,,, hc:}'r' :

Dates of Employment:_Qppo. Dok '
Job Responsibility: Qoop}nb %]QQL‘]’cp BP’H?A (Sr.ue, W YS J—f‘-)—d‘_

Company Name:SOnib D_(‘.\/-r ih
Dates of Employment: 3 ,pp — o olb
job Responsibility:

* L Ceok
* -Car\'\m"_
i e Hanr Eals

Compan-y Name:
Dates of Employment;
Job Responsibility:;

[ ]
. -
Skills
¢ C.ook.(nj
¢ Copatr. i
° - B&Ttlr |

i
|
800.236.2276 - info@acrobatoq ourcing.com



