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Prep Cook /20 %|Barista
Grill Cook 7%40 %)|Cashier Part-Time
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Mirosh

Skills

Customer Service

Retaqil Sales

High Volume Experience
Cash Register Operation
Cash Handling

Bar Code Scanner
Shipping & Receiving
Loading & Unloading
FIFO

Inventory

Quality Control

Money Drops / Deposits
Kevholder Responsibilities
Phone Answering Skills
Computer Literate
Serving

Menu Creation

Food Preparation

Salad Preparation

Cold Preparation

Knife Skills

Plate Presentation
From-Scratch Recipes
Ability to Follow Recipes
Stock Rotation
Adapiable

Quick Learner

Good Communication
Dependable

Strong Work Eihic

Relevant EXxperience

Snelling, LLC February 2017 - May 2017

Madil Sorter Kansas City, MO
Read labels on pockages to properly place mail on sorter machine. Shipped packages to appropriate
desfinations. Completed Department Lead fraining fo be promoted within company.

Club aof Marimack February 2016 — May 2016

Club House Altendant Kearmney, MO
Assisted Club members with @ variety of customer service needs, inciuding fending fo golf carfs, preparing
and serving food orders, preparing and serving drink orders, handiing cash, and any other items that may
arise. Assisted with variety of problem solving items, including golf course layout and play direction.

Porter's October 2015 - May 2014

Cashier Kearney, MO
Problem scived with cusfomers that came info the store fo assist them with whatever hardware needs they
had. Provided exemplary custormer service skills in person at the store, over the phone, as well as maintaining
great customer service with afl other employees and vendors. COperated cash register for financial
fransactions, including handling cash and counting correct change. Performed inventery duties to ensure
accurate stock count. Assisted with advertisement piacement in-sfore.

Miguel & Lefly's May 2012 ~ October 2013

Server Plattsburg, MO
Greeted cusfomers with smile and personalify, assisfed them to appropriate dining area. Took food orders
fo specification and communicated ail details with kifchen staff. Delivered all food fo cusiomers promptly
and assisted with any other customer requests. Assisted with food prep on line when short staffed in kitchen.,
including cold and hot prep. Completed aii necessary opening and closing dufies in Front of House.
Understanding of FIFQ principles.

United Postal Service (UPS) July 2011 - January 2012

Pre-Loader, Clerk, Driver’'s Helper Saint Joseph, MO
Removed packages from pre-load dock area to be sorted fo the appropriate areqa. Utilized bar code
scanning equipment fo redirect packages to the corect department. Assisted with the delivery of
packages fo cusfomers’ homes using the esfablished dyad system. Maintained exemplary customer service
communication with all customers, fellow employees, vendors and emplovyers.

Education

Maple Woods Community College 2009 - 2010
General Education Courses Gladstone, MO

Maple Woods Community College 2008
General Education Diploma Gladstone, MO
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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-ralated 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.

" FIBCEASE RG]
Full Name /?)T:I dﬂ{/"’ m\\ ‘(‘DS‘Q Date:

J : :
Home Telephone (£lip) ’7"%46 - %)4 \ 3 Other Telephone (Fllp) Q:Du"%h >
Present Address 377 > Yf m 6(8] %J‘—Dn U’e 1 14~C\V\3(>A,% C);Jrld . Wtb ( ﬂd 1’3"8_

Permanent Address, if different from present address:

Email Address _ DV 1V DS 1989 gf?ma/} (. CDW)

e e

SNTDESIRED W

i Wit | [ A I L= [ M T
; a0
Salary desired: Q ""’/h [
Are you currently registered with any staffing and/or employment agencies? If so, please list

ND

Are you applying for: Fulltime work? Yes_ _ No___ Pari-time work? Yes A No____
Temporary work, e.g., summer or holiday work? Yes__ No Z: From: _ To:

How did you find out about our open position? (Please check fill in proper name of source):

Referral ﬁ Name of Referraiﬁlm%m Newspaper [] Job Fair ] Agency [] Company Website (I
Other Web Posting [C]  Other Source [

Could you work overtime, if necessary? Yes___No___ Ifhired, on what date could you start working”? 7 / 24 ‘/! i

Position applying for:

Please keep in mind that schedules and shifts may vary depending on position and season. Additionally,

the hours may vary from
week to week, depending on the company needs. Please list only the times/days you’re available to work

helow.

SPECIFY HOURS SUNDAY MONDAY TUESDAY
AVAILABLE

DAILY

AM 100 L 7500 | 77-00 | 720D 1+00pm| %00 | 7500
PM §-00 | T:00 | F:00 | oD | 3:00pm] 9300] 2200

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

WEDRNESDAY THURSDAY FRIDAY SATURDAY

please list dates:

{IPERSONABIINEORIIAT.

Have you ever applied to or worked for Acrobat Outsourcing before? Yes___ No _& If yes, when?

Do you have friends or relatives working for Acrobat Outsourcing? Yes_ _No __>S If yes, please state name and relationship

If hired, would you have a reliable means of transportation to and from work? Yes 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 abie to perform the essential functions of the job for which you are applying? Yes No__
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Your Position and Duties (m (‘/Lﬁ/}[‘f’k’/ GS'I’DMOV 8@%‘106 OW@’J’C@ (\Q_Sh V@Qig‘}'@e}/
assisted_cuShmore i Fardusare ﬁw@S'HOV\S and necdlS. adveds ?Demaﬁ L
Dates of Employment: From| K;I 2:0[5 {[Hg]% L ‘0 Weekly Pay: Stamngégﬂ- Oo/hif Ending #C( o0

Reason for Leaving: /P@V& OO G\& RS fﬁ

Name and Address of Employer m ?Cf(,bﬂf Qﬂﬁﬂ [,ébf’u g ”?)15& E—DL AN -T'%h S“P?I&‘[’!’Sbb{b’ﬁ m%q‘_é_?
Type of Busmessw{’

Telephone No. ( ) Supervisor's Name D
Your Pesition and Duties_dDCU'h’CSS oK ool O 0"(’?\ sevved FLLQ‘fOWLQ&"S ﬁrdﬁ,m
neleed with Froed ore@, hinssed ableS am;e,ra& (‘mn.m

0
Dates of Employment: Fromﬂ/mg_mz !Zi A)IB Weekly Pay: Stanungﬁ%_t _{[/lr Endmc]\ﬁzﬁ7 o /hf;
0S s
Reason for Leaving: /BLQJS? 4SS C DSCdL m\fm(?\n/e% [ ‘ }lj! e v
Have you ever been fired from any previoys place of employm t? If lease exp]aln —ferﬂ")\ iﬂ@‘{;eﬁk A
{DVT)MM’\OH\ QUL VYM‘, ?1‘8 E i’\-ﬁli\r’\g LY, i
L“-Yg;;gi i |

Have you obtained any special skills or abilities as the result of service in the military? Yes No X‘
If so, describe:

T

¥ SERVICE i

EiTARY,

JOB RELATED REFERENGES wi i

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

Name: _@j’m\{\\r\ (W\C@/i,\r\]f/] Telephone No. (Sﬂig_) ({)Qf%’ 2%(0?7
Address ]62:0 E VKTH S_‘]’ K C) V\ﬂ O
Occupation: ?&)(' ey Re!atlonshtp: usLlcee Dt

Number of Years Acquainted: 2~__.

name: T0LANGE. Srdleics Tebhanen. @ip) Rlei- 251
Address __|D{{2 Cend ILYM (D\f‘” K. C MO

Occupation: [,UOW@O{ A L;Q&Q{ Relationship: @‘(—E\hc\x& Number of Years Acquainted: [

1S
Name: Lf;‘n']) W\&(‘m Tme Ng (71%) %q —0OR5D

asdress UG (10 Ued s i>&Hﬁkmuﬂ Mo 4y77

Occupation: (Qf'{'l vf’fi Qu ISR Relationship: {VT. UL Q‘)U{Q. Number of Years Acquainted: 5
CWNLY- " Suptrisyr
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Grill Cooks Test Score |

40

Multiple Choice Test {1 point each}

k ) 1j How much time should vou take to wash your hands with soap?
a8} 1 minute
b} 20seconds
¢} Time does not matter, water temperature does
d} 5 minutes

@%(12 The recommended tempersture for your refrigerator is...

3} <458F :
b} BoeE
€] 40eF
d}  209F

C { 3} Food handlers must ahways wash their hands
- a} Befora sterting work ’
b} Switching betweeen hendling rew and ready-to-sat food
€] Aftergoing to the restrooms
d)} Al of the above

1
C( \L)\ The most important reason for having food handiers wear hair restraints is to
0 Prevent food from getting into food handlers” hair .
@b Prevent food handlars from contam inating their hands by touching their hair |
€l Keepihe food handlers’ hake in place
d}  Mone of the above

! ' 5) Whick of these conditions requires immediate corrective action?
a}  Packaged food items are stored at least 6 inches above the fluor
b} ke is being used to cool beef stew in a shallow pan
€] Raw mewts are stored on g shelf above ready-to-eat egg salad in the walk-in cooler
d} Rewfish is stored sbove raw chicken in the walk-in freezer

C 6] Bacteria grow best in the temperature “danger zone” which includes temperatures between?
@} 0SFand 100aF

bl 322F and 22008

€] 412F and 135eF

d} 38eFand 17aeF

{ é 71 After cutting raw chicken, what should be done before the cutting board is used for slicing onions for salad?

3} Clesn the cutting beard with a wet wWiping cloth
b} Turn the board overand use the other side
£} Rinse the board with running water
' d} ‘Wash, rinze, and sanitize the board prior to slicing the onions

( ' 8] Which ofthe following is NOT an approved method to thaw potentially hazardous foods?
3} inamicrowave ovan
b} Duringthe cooking process
€)  Under cool running water
d)} DOnaclesn counter, 2t rocm temperature

CE\. 9}  Wiping cloths stared submerged in 2 bucket of sanitizing solution zre for:
—— a8} Wiping spills on Iy
b)  \Washing hands if the hand sinks are too far away
¢}  Sanitizing the blade of utensils such as knives
d}  Maintmining maisture on the wiping cloth

TEST_Grill Cook (rev., 2013.07.31)
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, Grill Cooks Test
Q“ 19} Which of the foll vwing best describes the process of Caramelization?
8} To cook quickly i a pan on %op of the stove until food is browned
b}  Process through which natural sugars in food become browned and flavorful while cooking
€} Cocking method by which focd is browned in fat, then cooked, tightly coved, in liguid at low heat
d}  To plunge food into boiling water briefly, then into cold water to stop the cooking process

C 20} What temperature shouid chicken be cooked to0?
E— a) 1459F
b) 133eF
) 1eseF
I75eF

d}
( "fi{:\fhat Temperature should ALL ground meat be cooked to?
)

14%59F
1558F
) 1e58F
d} 17s8F

C/ What temperature should fish be conked to?
A —— aly ldser

b} 1532F
£)  165%F
d} 1752F

23} What ic 2 roux and what is it used for? {2 points} ~ N o e
Acream sauce mace & widh staich
Used  for thickenin
24} What is the prom}; of —r!gking cﬂariﬁezﬂbutter:é?i};’@rhf:s d?ﬁ_flie{’ butter uied? {3 points) ) i VL
mekong butter an T LooL, stodping e
" VICWO(QﬁQC{i bt o (Foct ot ot Hu ;’Z%p . l’m&“‘%ﬁ e %»;d )
‘SSJ\\\{Vhaf: arethe 5 mother sauces? {5 points) _LJ( L’U& \’QSS Y-oX ) + 1S DU\%”Q bt/bje,g\ ]
1- L]
2.

3
4
5

.

26] Wfaat does it\mean to season a grill and why is this pracessimp\ortant? {3 points) ~ - .\{\

70 o\ ond. Salt dhe qoitl. T4 repoves Lol oortitieS
Sy Wt de uSing Lojtker and Sonp wihueh pooodd rus
W

hat are the ingredients in Holla ndaise sauce? points}

TEST_Grill Cook [rev. 2013.07.31)
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Housekeeping Test

1. During which of the following situation(s) should yau wear gloves?
a}  When haadling disinfectant solutions
b)  When cleaning guest rooms
€] When handling soiled linen
d}  When handling or disposing of waste
e)/) All of the above
2. Which of the following should be tleaned daily?
a) Chairs, lamps, and tables
k) Tabletops, bed, and handrails
¢} Grab bars, light, tops of doors and counters
d) Floors, sinks, toilets, and latrines
@ All of the above
True or False: You do not need to use a separate cloth for cleaning bathrooms. FO& S‘€
4. True or False: Dusting is most commonly used for cleaning walls, ceiling, doors, windows and furniture. '\_\r\j\rﬁ_,
5. Should the following be cleaned daily or weekly? Circle one.
al Floors
b) Toilets and latrines
c} Carpetsin guest rooms
} Carpets in offices
e} Soiled linen
\ The best way to clean the floors:
a) Scrubbing
b) Dry sweeping and dusting
Cy Sweeping, mopping and dusting
Wet mapping
7. at should do if you spill liquids or see a liguid spilf?
a}  Leave it for someone else to clean- up
bl Wait until the end of your shift to clean it
Flag the spill and clean it up immediately
d) Notsure
8. The proper procedure for cleaning spills of blood and other body fluids is:
3 Wearing gloves, clean with cloth soaked in chlorine solution and follow up with disinfectant solution
b} Find the janitor on- duty and ask him to clean it up
¢) Grab whatever is closest and wipe up immediately, then mark “Biohazard”
d} Nothing
2. What do you do if you encounter with bed bugs in a guest room?

TUOA e serviSOC Follons eeps o5 eed bug
Hleg Yoo, Nty supervisOs, Follons slep ool
10. What do you do if you find Lost and Found items inaguestfooms? ; - -
KL them 1o Y Super Vighe 10 s F Yine
) Uests Can bﬁ%@ﬂ*&ﬂfe@ ow\%% noti el .

11. Describe the differezlce between a disinfectant and a cieaning salution?
)

L CUSINECTgnd 11LS GUMS on Comvolt, oo tlzanin

lehon i for o delicode suraceS i
cosld b cfmag,&d oy Oumicadds in dign keclansS.

w

Daily/ Weekiy
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Multiple Choice

Servers Test / Score\;‘%‘/ 35

Y

o

Food is served on what side with what hand?
a) Onthe left side with the left hand

b) On the left side with the right hand

) On the right side with the left hand

d) On the right side with the right hand

Prinks are served on what side with what hand?
a)  On the left side with the left hand

b) Onthe left side with the right hand

¢}  On the right side with the left hand

d) On the right side with the right hand

Food and drinks are removed on what side with what hand? @\{%
a) Onthe feft side with the left hand ;
b} On the left side with the right hand \b

¢)  On the right side with the left hand

d) On the right side with the right hand

What part of a glass should you handle at all times?
a} The stem

b) The widest part of the glass

€} Thetop

When you are setting a dining room how should you set up your tablecloths?
a)  Neatly and evenly across the tables

b) The creases should all be going in the same directions
¢} The chairs should be centered and gently touching the table cloth

d)  All of the above
if you bring the wrong entrée to a guest what should vou do?

a) Go back into the kitchen and patiently wait in line behind the rest of the servers until it's your turn
b} Inform the guests that you will bring the correct entrée once everyone else in the dinning room is served
¢)  Try to convince the guests to eat what you brought them

d) Go back into the kitchen to the front of the line and inform the expeditor that you need a different entrée

Match the Correct Vocabulary

‘“ b E Scullery

A Metal buffet device used to keep food warm by heating it over

\. ( 2 Queen Mary warmed water _
B. Style of service where food is prepared or served individually at the

ﬂ Chaffing Dish dinner table to fit the customner’s specific taste {i.e. providing dressing
N and pepper for salad or handing out bread to each patron)
M_ French Passing * £ Used to hold a large tray on the dining floor
\f@ Russian Service P Area for dirty dishware and glasses

£ Large metal shelving unit for prepared food to be held or for dirty

Ki—" Corkscrew trays to be stored
~F. Used to open bottles of wine
L Tray Jack G. Style of dining in which the Courses come out one at a time

TEST_Server (rev. 2013.07.31)




