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Acrobat

outsourcing
Your Haspﬁa!ity Stafiing Professlonals

Employment Application

816-501-9067

Acrobat Qutsourcing is an equal opportunity employer dedicated to non-discrimination in ail 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 Q(“l{\ an qulf/\( Date: \/‘2"’//}7\

Home Telephone (514 ) 22“% - 92 /d Other Telephone ( )

Present Address 1744 27 ave pft@¥  Oa lelind, 4, 79521
Permanent Address, if different from present address; ’
Email Address _yne e ﬂ* & cjn‘ a’w\?\@ ff”km‘ [ con~

T

i

Position applying for: (¢eo }<. Salary desired:

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

Are you applying for: Full-time work? Yes V= 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 (A Name of Referral LU]_\S Newspaper [] Job Fair[] Agency [[] Company Website []
Other Web Posting (]  Other Source [] .

Could you work overtime, if necessary? Yes__No_\'__/ If hired, on what date could you start working? l / 2? / / 7~

Please keep in mind that schedules and shifts may vary depending on position and season. Additionaﬂy, the hours may vary from
week to week, depending on the company needs. Please list only the times/days you’re avallable to work below.

SPECIFY HOURS SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY
AVAILABLE )
DAILY
AM éaw\——f}fg»\ { 64~ Bpsn| Eavm =3pin | S - T, | B Jpu
PM

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

i (\;)fq;.\ j@ O \/«(«Zm-\ @b TU‘\{ 'Z'(—}Q\,/e,tig}

Have you ever applied to or worked for Acrobat Outsourcing before? Yes_ Now~  If yes, when?

Do you have friends or relatives working for Acrobat Outsourcing? Yes__ No _}_/ If yes, please state name and relationship
Ly y .tr\'%v\ c‘

If hired, would you have a refiable means of transportation to and from work? Yesﬂ' No_

If hired, can you present evidence of your legal right to live and work in this country? Yes_V: 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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outsourcing
Your Hospitality Staffing Professionals

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

Your Position and Duties

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 Empioyment: From To Weekly Pay: Starting _ Ending

Reason for Leaving:

Have you ever heen 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___  No_ ]~

If so, describe:

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

Name: _)Qmmgm g ﬁfr < Telephone No. (L/Qé_) 23 ~-g46 | 4
Address

Océupation: Relationshipf g |~ l—r; N Number of Years Acquainted: _bL
Name: Telephane No. ( )

Address

Occupation: Relationship: Number of Years Acquainted;

Name: ‘ Telephone No. ( )

Address

Occupation: Relationship: Number of Years Acquainted:




ouls eurz:in
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Prep Cooks Test

Score o /20

iviultiple Choice (1 point each)

®_ i) Agallonis equal to ounces

a. 56
b. 145
c. 32
d. 128
_CL 2) Mesclun are what type of vegetable?
a. Roots
b. Beans

c. Salad Greens

i \i d. Spices
3} What does the term braise mean?

a. Sear quickly on both sides
b. Slowly cook'in covered pan with little liquid
¢. Cook on high 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 degrees F
b. 165 degreesF

Co c. 175 degreesF
,:\ d. 185 degrees F .

5) How do you blanche vegetables?
a. Immerse for a short time in boiling water
b. Cook lightly in butter over med heat
¢. Soak in cold water overnight
d. Rub with salt before cooking

c" 6) Which of the following ingredients would you pack before measuring?

a. Olive Qil
b. Salt
c. Brown Sugar

Q d. White Sugar

7) What is Al Dente?
a. Firm but not hard
b. Soft to the touch
¢. Veryhard

L d. Verysoft

8) Food should be left out no more than

a. 2hours
b. 3 hours
¢. 4 hours
d. 5hours
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/ % 17) What is a Julien cut?

a. Food cutinto long thin strips, matchstick
b. Food cut into long thin strips then turned and cut into a 1/8’ dice
¢. Food diced into finely chopped and uniform pieces

5 d. Cutting and peeling into oblong seven sided football like shapes
18} Te cook a food in a pan without browning over low heat until the item softens and releases moisture.

Prep Cooks Test

a. Sweat-
b. Boil

¢. Roast

d.  Grill

Fill-in the Blank (1 point each)

19) S&;H: & %# are the basic seasoning ingredients for all savory recipes.

20) : to cut into very small pieces when uniformity of size and shape is not important.

TEST_Prep Cook {rev. 2015.04.16)






