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Server /35 7 % Baender /35 %.

Prep Cook G4 /20 %|Barista /15 %

Grill Cook ' /40 %} Cashier /15 %
Dishwasher /10 %|Housekeeping /16 %
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Black Blstro Tuxedo 1/2 Tuxedo Black Vest Long Black Tie

Chef Coat  Chef Pants Knives (" Black Pants )W Bow Tie Other:

Would you recornmend this applicant for Acrobat ' ] Conventioh Candidate? Other Languages Spoken:
Academy? -
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Employment Application

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 jﬁ fod i’*\é £ {f L2 Dam e€ Date: [pn-— AT R ",
Home Telephone (2) 7ol 7 mop 2, Other Telephone  ( )

Present Address Me D {19 2 i Nt é"?ﬂf -2 AN -

Permanent Address, if different from present address:
Email Address B }ﬁ W ES {erd AL \{ SR ,C;’ RN ; . Cenad
{ ert &

i

) e . oy D
Position applying for: &"_}iswé‘lilp 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_£~ Nom Part-time work? Yes _f”__ No__

Temporary work, e.g., summer or holiday work? Yes f_,__ wi\Io_ 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 ] Agency [] Company Website ]
Other Web Posting P Other Source []

Could you work overtime, if necessary? Yes_# i\il/o_____ If hired, on what date could you start working?

Please keep in mind that schedules and shifts may vary depending on position 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
AVAJLABLE
DAILY
- — ) o - o [ S
AM SRR S By Y T &N
PM
Do you have anyﬂ\vacations or extended leaves planned in the next 12 months? If so, please l'k?t dates:
i L e 5 4 ¢ I A e N N I B . _ e
AR ng‘»ikf. (. iz MOX } 4 1T } A V{f ;‘}ﬁf} %‘)L{,ﬁ N;\f{{y[ ' \\'g'}f\;ﬁ ¥ %v ; LELING Oy iy / Eea

N

vy

Have you ever applied to or worked for Acrobat Qutsourcing before? Yes_  No b if yes, when?

Do you have friends or relatives working for Acrobat Outsourcing? Yes___ No _K_W if yes, please state name and relationship
If hired, would you have a reliable means of fransportation to and from work? Yes & "'"“No_____
If hired, can you present evidence of your legal right to live and work in this country? Yeg_é~ No_____

State age if you are under 185/

- fyou are under 18, hire is subject to verification that you are of minimum legal age to work,

. e
Are you able to perform the essential functions of the job far which you are applying? Yesl No___
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Your Position and Dutles( L& 1 iad Lol ‘&Liu e \\i“\\\%&tiv “ > PUEODIG Cbe 87 L
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Dates of Employment: Fror{ﬁf?“ F"? To b= } Weekly Pay: Starting %!; Ending %z /2
V‘( B . \i < ; 4 - i B e e ek X &\\ i o BF
Reason f%Lea\nng Cm‘“ TR AT AV LY. jk {“K’“t{ O MNE %-T)é‘;jg}\ﬁf\ ] ij SAG R (v )
3, E Qe Y RO s A
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 service in the military? Yes_  No
If so, describe:

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

Name: [ @007 K Cff S G T Telephone No. (Bfe ) S/E 4/ =

Address Eir{“*f {os ),{f“(jk

OCCupatlo;ﬁg ‘ ?l khéég{)ﬁﬁ : Relationship: Qﬁ@ii 'F‘E\i(:{? Number of Years Acquainted: ﬁtﬁ_
Name: '{ B &‘,""L‘\'ﬁafG“r* | k‘t;‘, Ay oo Telephone No. (3555 Y ot | AN
Address 410 0 Bad

Occupation: %\M AN Yigy f'\{’i{au Relationship: \\Hilr;\? Number of Years Acquainted: |
Name: Telephone No. { )

Address

Occupation: Relationship: Number of Years Acquainted:
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665 Third St., Suite 415 * San Francisco, CA g4107

First and Last Name: f‘df}{ \L’}}‘}f 1

Email: oA Es i,fuéf{z ‘3 gc"*‘{? Geviay! (e
Phone number X_@ ;}a}q /. Fenir /{*sm =

Working Experience:

Company Name: MT’{"“ =0 (g . /, ) e/ Cepy Feencs
Dates of Employment:_f /. /= / ,) o “hy ;f

;
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800.236.2276 = info@acrobatoutsourcing.com
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Prep Cooks Test

Multiple Choice {1 point each)

ot . v
L 1) Agalion is equal to 2 ounces

a. 56
h. 145
Pac 32

@\ 128
— 2 \ Mesclun are what type of vegetable?
a. Roots
b. Beans
Q Salad Greens
d.” Spices
What does the term braise mean?

Sear quickly on both sides

¢. Cookon high heat and quickly
d.  Slewly cook in simmering water

Slowly cook in covered pan with little liquid

)
_F 1)\‘At what internal temperature must chicken be cooked so that it is safe to eat?

a. 155 degreesF

b. 165 degrees F

¢ 175 degreesF

. d. 185 degreesF
.éiffjw_ 5) 'How do you blanche vegetables?

a. Immerse for a short time in boiling water
b. Cooklightly in butter over med heat

¢. Soakin cold water overnight
d.  Rub with salt before cooking

——L 6} Which of the following ingredients would you pack before measuring?

a. Olive Oil
b. Salt
¢. Brown Sugar
d.  White Sugar
7) What is Al Dente?
a. Firm but not hard
b. Softto the touch
c. Veryhard

0 d. Verysoft .
ﬁ_\ﬁj\:ood should be left out no more than

. 2 hours

. 3 hours
C. ) 4 hours

d. 5 hours
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Your Hospitality Staffing Professionals. Prep Cooks Test

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

a. Inthefridge

. In a sink with cold water
On the counter

d. Inthe microwave

a. Baking Soda
b. Baking Powder
c. Flour
pa——~ d. Water
7 13)_ What is the temperature range of the danger zone?

25-135
. b.} 40-140
T, 50-160
& d. 30-130

vy

12} Which of the following is fisted from smallest to largest?
"a. Dice, chop, mince
b. Mince, chp, dice
¢.  Chop, dice. Mince
7 d. Mince, dice, chop
/ }Q\Which direction should pan handles be turned while cooking on the stove?
a. Overthe fire at all times
Turned towards you for better control
Turned towards the right or left at all times

- - Over the countertop at ail times
<_,,,, 14} When you poach something, you cook it with what?
a. Noodles
b. Vegetables
Liguid
oil

hich spoon is used to remove fat from soups and stews
a. Basting Spoon
b. Lladle
c
d

Slotted Spoon
Portion Spoon

16) Which of the following means to cook in a small amount of fat?

a. Season
b. Sauté
c. Broil
d. Boil

e. Fry

TEST_Prep Cook {rev. 2015.04.16)
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Your Hospitallty Staffing Professicnals Prep Cooks Test

T

— 17) What is a Julien cut?
a. Food cut into long thin strips, matchstick
b. Fcod cutinto long thin strips then turned and cut into a 1/8 dice

ﬂ ¢. Food diced into finely chopped and uniferm pieces
.j;'" 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 mojsture,
{ weat

b. Boil
¢. Roast
d. Grill

Fill-in the Blank (1 point each)

'\I&L‘Qf‘ﬁ/fé & K’q /£, are the basic seasoning ingredients for all savory recipes.

\2'9)\ *to cutinto very small pieces when uniformity of size and shape is not important.

TEST_Prep Cook (rev. 2015.04.16)
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Grill Cooks Test Score /40

Multiple Choice Test (1 point each)

,?f 1} How much time should you take to wash your hands with soap?
a) 1minute

b} 20 seconds

¢) Time does not matter, water temperature does

d) S minutes

The recommended temperature for your refrigerator is...
a) 458F

) 50°F
409F
209F

3} 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

ff/ 4) The most important reason for having food handlers wear hair restraints is to
N 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) MNone of the above

@i . Which of these conditions requires immediate corrective action?
}
b)

Packaged food items are stored at least 6 inclies ahove the floor
Ice is being used to cool beef stew in a shallow pan

- Raw meats are stored on a shelf ahove ready-to-eat egg salad in the walk-in cooler
Raw fish is stored above raw chicken in the walk-in freezer

,af'jf "\Sl\Bacteria grow best in the temperature “danger zone” which includes temperatures between?
a) 0¢°F and 1009F

b) 329F and 220¢F
c} }412F and 135¢F
399F and 178°F

(‘z) 7}  After cutting raw chicken, what should be done before the cutting board is used for slicing onions for salad?
T 7 a) Cleanthe cutting board with a wet wiping cloth
b) Turn the 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
{;')

ﬁf‘ \Si\which of the following is NOT an approved method to thaw potentially hazardous foods?
a} in a microwave oven
b) During the cooking process
c) Under cool running water
On a clean counter, at room temperature

Q ~9)._ Wiping cloths stored submerged in a bucket of sanitizing solution are for:
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

TEST_Grill Cook (rev. 2013.07.31)
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Grill Cooks Test
19) Which of the following best describes the process of Caramelization?
To cock quickly in a pan on top of the stove until foad is browned
b}  Process through which naturai sugars in food become browned and flavorful while cooking
¢} Couking 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 the cooking process

20} What temperature should chicken be cooked to?

L  a) 143eF

b) 155¢eF
c) 1659F
d) 175¢F
) .,-:-é;':'j 21) What temperature should ALL ground meat be cooked to?
a) 1459F
b) 1552F
¢} 1659F
d) 175¢F
i«i '22) What temperature should fish be cooked to?
a)) 145¢F
b} 155¢F
¢) 1B65¢9F
d) 175%F

\‘.

\23*}\What is a roux and what is it used for? (2 points) \ ' '
Geeiiers 3 P v e AL J e ’ (57* Rl >} ST E S e

OF . Sew £

N{Vhat is the process of making clarified butter, and why is clarified butter used? (3 points)

\Zﬂ{vhat are the 5 mother sauces? (5 points)
1.

e wN

RN
\Zﬁ)\what does it mean to season a grill and why is this process important? (3 points)

%\What are the ingredients in Hollandaise sauce? (5 points)

TEST_Grill Cook (rev. 2013.07.31)




6202017 E-Verify: Print Case Detalls - Preview

EVerify

SENSITIVE BUT UNCLASSIFIED

Case Verification Number: 20171711348295C
Report Prepared: 06/20/2017

Company Information

Company |D: 139349 Company Name: Acrobat Outsoureing

Employee Information

Last Name: Lewis First Name: Virgil
Date of Bith: 11/03/1674 Secial Security Numbar: ™ ™ 3083
Hire Date: 068/20/2017 Chtizenship Stalus: A cltizen of the United Statas

Documert Information

List 2 Document: ID card issued by a L.S. federal, state or local government agency Lkt C Document: Sosial Securlty Card

Case Stajus Information

Final Case Result; Employ ment Authorized Employer Case 10;
Case Submitted On: 06/20/2017 Case Submited By: CMAR 1494
Closed On: 06/20/2017 Closed By: CMAR1494

Closure Statement; The employee continues to wark for the employer after receiving an Employment Authorized resull.

SENSITIVE BUT UNCLASSIFIED

htips://e-verify.uscis.goviweb/PrintC aseDetails.aspx ?CaseVerNum=20171711348208C

17



Issue Date Expiration Date
5/18/2017 5/18/2020
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