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Excellent
communication skills:
Delegate and communicate
effectively. Communicate
using proper chain of
command.

Flexible team player:

Eifective conflict resolution and
mediation. Work with team
Tesulting in successful project

oufcome.

Highly critical thinker:

Task assessment and
management. Effective in-
depth analysis/assessment of
problems and finding

REFERENCES

Provided upon request

solutions.

EXPERIENCE

ALLIED STAFFING - TEMP - NORTH KANSAS CITY, MO
4-1-17 TO PRESENT

*  Temp staff for warehouse locations

* Packaging, stocking items

* Organizing and tagging items

= Process orders

EDUCATION

L’ECOLE CULINAIRE - KANSAS CITY, MO~ 3/21/16 -12/2018

Diploma, Culinary Fundamentals (Craduated 12/25/16)
* Cooking Essentfials 1 & 2

*  Meat & Poultry Fabrication
=  Fish & Shellfish Fabrication
= Culinary Math & Food Costing
* Intemnational Cuisine
* American Regional Cuisine
=  Garde Manger
* Art& Technique of Baking & Pastry
*  Menu Development, Buffett Planning and Service
& Cockery
AWERDS:
Perfect Attendance

Dean’s list
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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 jo

b-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.

P ASE PR N T
‘ AT T\\WX Date: /2 I///7
Home Telephone (’( tf é } / 0\ 4’5(’7& \ Other Telephone ( _ )
Present Address _a’%&/ﬁ MO(QJ-*’\ 1on QUL led (BT
Permanent Address, if different from present ad)dress: — _ T
Email Address _ \CAOA 1 DV~ " § OIS LY @,@D\h("}f) b o\
B i SEMPLOYMENTHESTRED e
e R e S TR LY
Position applying for: @f‘? D, ’CC@;& 1 gﬂ—(U'l‘\—"\ Lol (o €L Salary desired: __f/ —

Are you currently registered with arlny staffing and/or employmeni/)agencies?

i

3}

If so, please Iist

Are you applying for: Full-time work? Yes No__ Part-time work? Yes mo_

Temporary wark, e.g., summer or holiday work? Yes ¥ No___ From: “7#/M  To Zemr
[

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

Referral Name of Referral | # ﬁ(bltf. C,é/\l AN Newspaper [[] Job Fair [] Agency [] Company Website []
Cther Web Posting [T Other Source I¥ .

Could you work overtime, if necessary? Yes___No____ If hired, on what date could you start working? &a’\u\ ’5'” Sogeskl

Please keep in mind that schedules

and shifts may vary depending on position and season. Addjtionally, the hours may vary from
week to week, depending on the company needs. Please list only the times/days you're ava

ilable to work below.

SPECIFY HOURS SUNBAY MONDAY TUESDAY, WEDNESDAY THURSDAY FRIDAY SATURDAY
AVAILABLE
DAILY .
AM X M A 7~ J>~
PM.
Daou have any vacations or extended jeaves planned in the next 12 months? If 50, please list dates: R /
H ' [ ! ¢ g
ol Sept, [T ofh Oppdecsdoeny Auasd 1<
) [

N PERSGNABINE G RMATIT

-
Have you ever applied to or worked for Acrobat Outsourcing before?  Yes No_7 If yes, when?

Do you have friends or relatives working for Acrobat Outsourcing? Yes___No™/ If yes, please state name and relationship

It hired, would you have a reliable means of transportation to and frorm work? YesBL. No

If hired, can you present evidence of your legal right to five and work in this country? Yes, 5’ No.

State age if you are under 18 . |f 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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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 i.eaving:

Have you ever been fired from any previous place of employment? If $0, please explain:

Have you obtained any special skills or abilities as the result of service in the military? Yes No )J\
If s0, describe:

List below .f{eﬂe{s\ersonés not re*\l ted to you who have knowledge of your work performance within the last three years,
k A 4 Z

G ﬂ/\ R Telephone No. (?[6) ?04" CO@J%@

Name;

Address

Occupation: Relationship: Q»(\\Q/(\d\ Number of Years Acquainted: / -
Name: D\\C}/\M_th _{(UinCet— Telephone No. (5 j(0)_ 455 ~[F /&7

Addrass

Occupation: Relationship: SL{W Number of Years Acquainted: 8- ¢ \

Name: u,}/i/&}/m, Hé/béfc?@!/\ Telephone No. { %Lﬁ )B a ?’q 5\_/( -

Address

Occupation: Relationship; ;QWQJ\\Q’& Number of Years Acquainted: @ {

U
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Name

Servers Test Score)S/ 35

Multiple Choice

1) Foodis 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

2) Drinks are served on what side with what hand?

a)  On the 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

3) Food and drinks are removed on what side with what hand?

a} On the left side with the teft hand
b) On the left side with the right hand
¢)  Onthe right side with the left hand

a) Thestem

b) The widest part of the glass
¢) Thetop

a} Neatly and evenly across the tables

d} Al of the above

d}  On the right side with the right hand

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

When you are setting a dining room how should You set up your tablecloths?

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

6) If you bring the wrong entrée to a guest what should you do?

a) Go back into the kitchen and patiently wait
b} Inform the guests that you will bring the correct entrée once ever
¢} Try to convince the guests to eat what you brought them

d) Gobackinto the kitchen to the front of the

Match the Correct Vocabular

Scullery

:E\ ! Queen Mary
U2 chaffing Dish

French Passing

Russian Service

Corkscrew

( 4 Tray Jack

in line behind the rest of the sarvers until it's your turn
yone else in the dinning room is served

line and inform the expeditor that you need a different entrée

A.  Metal buffet device used to keep food warm by heating it over
warmed water
- Style of service where food is prepared or served individually at the
dinner table to fit the customer's specific taste (i.e. providing dressing
d pepper for salad or handing out bread to each patron)
/ﬂ ‘d to hold 2 large tray on the dining floor
{:f:a for dirty dishware and glasses
" Large metal shelving unit for prepared food to be held or for dirty
trays to be stored
- Used to open bottles of wine
4 Style of dining in which the courses come out one at a time

TEST_Server (rev. 2013.07.31)
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Grill Cooks Test Score/ )}/ 40

Multiple Choice Test (1 point each)

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

b)" 20 seconds

€] Time does not matter, water temperature does
d) 5 minutes

2) Therecommended temperature for your refrigerator is...
a)” 459F
)

50¢eF
€} 40ef

& d} 209F
3) Food handlers must always wash their hands
_a} Before starting work
b) Switching between handling raw and ready-to-eat food
A c  After going to the restrooms
] dl  All of the abave

U8}  The mest important reason for having food handlers wear hair restraints is to
a) Prevent food from getting into food handters’ hair

b) Prevent food handlers from contaminating their hands by touching their hair
¢}  Keep the food handlers’ hair in place

‘é( d) None of the above
5) Which of these conditions requires immediate corrective action?

&) Packaged food items are stored at [east 6 inches above the floor

b} lceis being used to cool beef stew in a shaliow pan

¢} Raw meats are stored on 3 shelf above ready-to-eat egg salad in the walk-
d} Raw fish is stored above raw chicken in the walk-in freezer

in coaler

) Bacteria grow best in the termperature “danger zone”
a) 0%Fand 1002F
b) 32oF and 220¢F

(\/6 which includes temperatures between?
¢} 41°F and 135eF
d) 39°F and 1789F
) After cutting raw chicken, what should be done before the cutting board is used for slici
a) Clean the 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

ng onions for salad?

8) Which of the following is NOT an approved method to thaw potentially hazardous foods?
a) Ina microwave oven

b) During the cooking process

¢} Under cool running water

d} Ona clean counter, at room temperature
C)\k 9) Wiping cloths stored submerged in a bucket of sanitizing solution are for:
a)  Wiping spills only
b) Washing Kands 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)




8/2/2017 E-Verify: Print Case Details - Preview

‘EVerify

SENSITIVE BUT UNCLASSIFIED

Case Verification Number: 2017214174611LP
Report Prepared: 08/02/2017

Company Information

Company 10: 139349 Company Name: Acrobat OLtsourncing

Employee Information

Last Name: thomas First Name: tamisha
Date of Birth: 07/11/1986 Secial Security Number: *** ** 8912
Hire Date: 08/02/2017 Citlzenship Status: A cltizen of the Unlted States

Document information

List B Document: Driver's license or ID card issued by 2 U.&. state or oullying pessession List C Document: Social Security Card
Document Name: Driver's license Decument State: Missouri
Driver's License or ID Card Number: Document Expiration Date: 07411/2022

Case Status Information

Current Case Resul: Employment Authorlzed Empioyer Case ID:
Case Submitted On; D8/02/2017 Sase Submitted By; SGONTIEE

SENSITIVE BUT UNCLASSIFIED

https://e-verify.uscis.goviweb/ PrintCaseDetaiIs.aspx?CaseVerNum=201 7214174611LP 141




