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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
Qutsourcing 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.

FAEEAIT
-
i

Full Name Aanen Leoncanallo Date: \l")l!l

Home Telephone (A I\SJ -1 L6D Other Telephone ( )
Present Address 2O () ?05‘\ ST "?*t\: O “on LRV de ¢ A YN\ S
Permanent Address, if different from present address:

Email Address AALOEC RN @?\i} el com

Position applying for: \\ Ne C}’\QST Salary desired: ﬁ \% - 200

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

Are you applying for: Full-time work? Yes_ \/ 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 7] Agency [] Company Website [ ]
Other Web Posting ﬁ Other Source []

Could you work overtime, if necessary? YesZNo_ If hired, on what date could you start working? 2 / 6 { ' q‘

Please keep in mind that schedulés and shifts may vary depending on pbsition and season. Additionally, the hours may vary from
week fo 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
DALY
AT 62750 | 6-1%[6-2-%0 6 2°%0 |6 220
PM )
Do you have any vacations or extended leaves planned in the next 12 months? If so, please list dates:Q \ oS W %D

’H\cﬂwg '\f\/lar_a\/\[("r Moy . covsias, mwgscma\ %@J Y

e

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

Do you have friends or relatives working fof Acrobat Outsourcing? Yes__No_X If yes, please state name and relationship
If hired, would you have a reliable means of transportation to and from work? Yesx_ 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 g No___
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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 Employment. From To Weekly Pay: Starting Ending

Reason for Leaving:

Have you ever been fired from any previous place of empioyment? If so, please explain:

Have you obtained any speciat skills or abilities as the result of service in the military? Yes_  No ZS

If so, describe:

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

Name: /iﬁfae)?\f\ \Aonca \l(/'t\.\() Telephone No. (Y ) Z“{Q~~P70q

Address 7| O(“B\'QO§\T Sejo ST C_.}\ A9NS

Occupation: Qﬂx\{’c;\\- MOHQ%e(ﬁelatlonsmp H@\%QQ Number of Years Acquainted: _Q)__
Name: \C/l @ KQ@CB\’_@/\ Telephone No. ([’tW) b(@"@(\@/“(
Address \Oé; Laurel Grove e, Coakfield (A et
Occupation: "O\Mf\%{bt\?d\ Relationship: @/’k\\fﬂf‘ Number of Years Acquainted: Lf[

Name: mv\ QMLDW Telephone No. (L\ 5 QW“QQW
Address _\ (NG Laur-e?\ c.NC Ae Y«Q/\‘\%CGQ CA o490

Occupation: Q/GJRV‘Q,@Q Relationship: 0/1 C)l\“"@(“ Number of Years Acquainted: E ’




ASHLEY A. LEONCAVALLO

Address: 2100 Post
Street Apt #10

EXPERIENCE

10/16-1/20/17

10/13-11/16

5/12—10/13

2/12 — 4/12

5/11-2/12

5/10 - 9/10

San Francisco, CA
94115

(415) 717- 4263

Zynga

Corporate Chef
+ Develop and execute lunch menus for 600 employees
s Developed Happy Hour menus for evening events
+ (Catered Holiday Party for 1,200 guests

Insatata’s
Manager
s Manage Fine Dining Take Out and Catering for Mediterranean Moroccan Restaurant
Increased sales by 40%
Develop and track sales of new products
Organize, manage, and execute caterings ranging from 10-300 people
Positive attitude and communication skills when handling clients and customers
Manage 5 chefs averaging 30 caterings a week

. ® & & &

Grill Chef

Extensive work on the grill section of the line

Contributes to large catering events ranging from 100 to 500

Work with sous chefs to confinue culinary experience and education

Work alongside award winning Executive Chef and mentor, Heidi Krahling

Straw Restaurant

Executive Chef
e Menu development for restaurant and constructed new brunch menu
e Manage Chefs, Kitchen Cleanliness and Health Code Guidelines, and daily ordering
¢ Catered Google Christmas Party for 800 people

Restaurant Gary Danko
Prep/Line Chef
¢ Recognized as a Michelin Star and Relais & Chateaux restaurant

aaroebken{@gmail.com

San Francisco, CA

San Anselmo, CA

San Francisco, CA

San Francisco, CA

Butchery of bison, beef and pork tenderloin, quail, hen, squab, lamb, salmon and bronzini

L)
o Assemble and prepare hot and cold appetizers during service
L ]

Lead 3 person team responsible for plating of main course, appetizers and set-up/breakdown for

the VP of Google catering event
e Complete knowledge of Gary Danko menu and preparation of dishes

San Anselmo, CA

» Gary Danko “essences” » Lobster and Crab Signature Dighes
»  Seasonal Soups ¥ Vegetable Tians
¥ Foie Stuifings » Deserts
»  Protein Crust/Seasonings/Marinades ¥ Duck Confit Hash Cakes
» Seared Ahi Tuna Appetizer »  Seared Foie Dishes
Insalata’s
Prep Chef

s (reated and prepared innovative dishes for take-out counter daily

s (Catered signing party for Rick Bayless

s  Prepared and assembled food for catering events at offsite locations

s Assisted in creating and preparing weekly meals for in-patient rehabilitation hospital



ASHLEY A. LEONCAVALLO

Address: 2100 Post
Street Apt #10

5/06 - 3/08

10/05 — 5/06

EDUCATION

ACTIVITIES/
VOLUNTEER

San Francisco, CA (415) 717- 4263 aaroebken@gmail.com
94115
University of California — San Francisco San Francisco, CA

Researcher
s Collaborated with other MD-PhD in writing publication on IVH to support brain trauma triggers
IVH
University of California — Davis Davis, CA
Researcher — Cook Lab
s  Cloned and studied plant genome and DNA to determine the plant survival in different environments

Napa Valley Cooking School

Certificate of Culinary Arts — Fine Dining, Organic and Sustainability, May 2011 Saint Helena, CA
Graduated with an A and high honors

¢ French Cuisine »  World Cuisine

¢  Garde Manger o  Charcuterie

e Buichery s  Baking/Pastry

Stanford University
Engilish 133: Food Writing-What We Write About When We Write About Food
Taught by cook book author Tori Ritchie
s  Extensive writing class covering material from restaurant reviews to food memoir pieces
University of California — Davis Davis, CA
Neurology, Physiology and Biology, May 2010
e Dean’s List Honors

Kentfield Rehabilitation Hospital

s Visit patients with their families

Ritter House

+  Raised funds for the homeless community

St. Jude’s Childrens Hospital

+ Raised funds to help alleviated the cost to research childhood cancer
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Grill Cooks Test Score

/40

Multiple Choice Test (1 point each)

(\3 1) How much time should you take o wash your hands with soap?
— a) 1lminute

by 20 seconds
¢} Time does not matter, water temperature does

d} 5 minutes
2} Therecommended temperature for your refrigerator is...

a) 45°F
b} 50eF
©) 409F
d} 20eF

N 3) Food handlers must always wash their hands
a) Before starting work
b) Switching between handling raw and ready-to-eat food
c) After going to the restrooms

d) Al of the above
% The most important reason for having food handlers wear halr restraints Is to
- a) Prevent food from getting into food handlers’ hair
b) Prevent food handlers from contaminating their hands by touching their hair
¢} Keep the food handlers’ hair in place
d) None of the above

C_ 5) \Which of these conditions requires immediate corrective action?
™ a} Packaged food items are stored at least 6 Inches above the floor
h) Iceis being used to cool beef stew in & shallow pan
¢) Raw meats are stored on a shelf above ready-to-eat egg salad in the walk-in cooler
d) Raw fish is stored above raw chicken in the walk-in freezer

C 6) Bacteria grow best in the temperature “danger zone” which includes temperatures between?
a) 02F and 1002F '
b} 32¢F and 220°F
c) 412F and 135¢2F

(D d) 392F and 1789F

7) After cutting raw chicken, what should be done before the cutting board is used for slicing onions for salad?

a} Clean the cutting board with a wet wiping cloth

b) Turnthe board over and use the other side

¢} Rinse the board with running water

d} Wash, rinse, and sanitize the board prior to slicing the onions

(D 8} Which of the following is NOT an approved method to thaw potentially hazardous foods?
a) In.a microwave oven

b) During the cocking process

¢) Under cool running water

d} On aclean counter, at room temperature

A 9) Wiping cloths stored submerged in a bucket of sanitizing solution are for:
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 moistire on the wiping cloth

TEST_Grill Cook {rev. 2013.07.31}
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Grill Cooks Test
S _5- 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 is browned
b) Process through which natural sugars in food become browned and flavorful while cooking
¢} 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 Tne COOKIng process

" 20) What temperature should chicken be cooked to?
—47- a) 145¢9F
b) 1559F
¢) 165¢F
d) 175°F

@ 21} What temperature should ALL ground meat be cocked to?
—==—— a} 145°F
b) 155¢F
¢} 165%F
d) 175¢F

ﬁ: 22) What temperature should fish be cooked to?
a) 1459F

b) 1559F
¢) 1659F
d) 175¢F

23) What is a roux and what is it used for? {2 points)

( k F(MLFGJ -ﬁ{‘L‘

24) What is the process of making clarified butter, and why is clarified butier used? (3 points)

ftd e Panon prll ol d

25) What are the 5 mother sauces? (5 points)
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26) What does it mean to season a grili and why is this process important? (3 poinis)

o\l o~ 4 Shyp Thia

27) What are the ingredients in Hollandaise sauce? {5 points}
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