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Date: ol ({ () Rate of Pay:
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%|Bartender /35 % Full-Time
Prep Cook /20 %|Barista /15 %
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Employment Application

Acrobat Outsourcing is an equal opportunity employer dedicated to non-
Outsourcing selects the best qualified individual for the job based on job
color, religion, gender, national origin, ancestry,
applicable law.

discrimination in all employment practices. Acrobat
-related qualifications regardless of race, age (40+),

marifal status, sexual orientation, disability or any other status protected by

““L‘m’é}&%ﬁrﬁi@P@EME%E&RIN%T‘@%W%E S
Full Name :r:;c,f/( Serls Lg/ :f’oc’

Home Telephone ( ¢ l6) it AZq o8
Preseni Address 5y s Wﬁﬁr//aﬂr/

Date:
Other Telephone (£/£)_233-F5c ¢/

Permanent Address, if different from present address:
Email Address
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Position applying for: .Z—/‘oo S < dice miac /C‘#A g

Are you currently registered with any staffing and/or employment g
a

Salary desired:
gencies? If so, please list

Are you applying for: Full-time work? Yes ik’ No__
Temporary work, e.g., summer or holiday work? Yes X No___

How did you find out about our open position? (Please check fill in
Referral ¥} Name of Referral

Other Web Posting [ Other Source [
Could you work overtime, if necessary?

Part-time work? Yes___ No
From: . To:

proper name of source):

Newspaper [ Job Fair (3 Agency [ Company Website []

YesX No___ If hired, on what date could you start working?

Please keep in mind that schedules and shifts m

ay vary depending on position and season. Additionally,
week to weel, depending on the company needs,

the hours may vary from
- Please list only the times/days

you're available to work below,

* SPECIEY HOURS SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY
AVAILABLE
DAILY
AM 700 _An | 790 AA| — oy Am| 760 A 700 4m | Foo [
PM. 500 2 | Seo fom 500 |S00 pa | 500 pan 560 £
Do you have any vacations or extended jeaves planned in the next 12 months? i so, please list dates:

g,

DU l?ﬁgﬁ]}iﬁfﬁf"' ey

A

Have you ever applied to or waorked for Acrobat Quisoureing before?

PERS O AN ORI JON: T T

&
:f

Yes__ No_X  Ifyes, when?
Yes__ No_X

Do you have friends or relatives working for Acrobat Outsourcing? If yes, please state name and retationship

If hired, would you have a reliable means of transportation 1o and from warlk? Yes_¥ No

Yes_ X No

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

if hired, can you present evidence of your legal right to live and work in this country?

State age if you are under 18

Are you able to perform the essential functions of the job for which you are applying? Yes X No,




Your Position and Duties

Dates of Employment: From To

Acrobat

oufsourcin

Your Hospitatity Statfy

Ng Professfonals

Reason for Leaving:

Weekly Pay: Starting Ending
—_—_—

Name and Address of Employer

Type of Business
Your Position and Duties

Telephone No. ( )

Supervisor's Name

—_—

Dates of Employment: From To

Reason for Leaving;

Weekly Pay: Starting

: Ending
—_— —_—

Have you ever been fired from any previous place of employment

? If so, please explain:

List below three persons not related o
Name: [, ol G A;‘ c
=

Address _ 2T /7 Lroad

o, T
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you who have knowledge of Your work performance within the lag

Telephone

t three years.

No. (¢s) 3%/s4-29eC

Occupation:

Name: 4{?!/3 Al e~

-

Address Sb ’%? /‘//“S ) /a ) ///

cadl Number of Years Acquainted: 7.

Relaﬁonship: [rfend

Telephone No. | Y70 ) Gy L s

Occupation: /1,4 If Lhd

}[//n{’,’-‘O/ »

Reiationship:
Name: é @At Lk a s
Address < st T74h Svn 05
Occupation: FARZNRS s Relationship;

/

Telephone

Number of Years Acquainted: 5{0 Lo lf
7/
No. (_¢/ )
—_—

JC/‘ irr’./."/

Number of Years Acquainted: _/ Lo c &S
-
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665 Third $t., Suite 435 ® 5an Francisco, CA 94107

First and Last Name- Jae o Seckson S,

Email;

Phone number: 8§/ &6 227 L5l

Working Experience:

Company Name:___ %, .. : pesq/
Dates of Employmentz%
Job Responsibility:

-] ﬂ/‘C/{ U/? 7L/ G’)‘/l
o P,“c/’.! vp ﬁ{ycr’%(f/
® Aun .;7/.09'5—:" v #re ek

@

Company Narne:__ ¥2p

Dates of Employment:_5 ¢ - /7 7-Z20-/7

feb Responsibility:
Qij/‘jcqcf /s WA{{Z(’/‘.)
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Company Name:
—_——

Dates of Employment:
.
Job Responsibility:
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800.236.2276 e im‘o@acrobatoutsourcing.com
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Score . /14

Housekeeping Test

1. During which of the following situation(s) should you wear gloves?
a) When handling disinfectant solutions
b}  When cleaning guest rooms
¢}  When handling soiled linen
d) When handling or disposing of waste
All of the above .
2. Which of the following should be cleaned daily?
a) Chairs, lamps, and tables
b) Tabletops, bed, and handrails
¢} Grab bars, light, tops of doors and counters
d) Floors, sinks, toilets, and latrines
(& Al of the above
. True or@ You do not need to use a separate cloth for cleaning bathrooms.

True orFalse> Dusting is most commonly used for cleaning walls, ceiling, doors, windows and furniture.
5. Should the following be cleaned daily or weekly? Circle one.

a) Floors Qaily! Weekly

b) Toilets and latrines @ Weekly
€} Carpets in guest rooms @Iﬁ Weekly
d) Carpets in offices Weekly
€)  Soiled linen (Daily) Weekly

6 The best way to clean the floors:
' a) Scrubbing
b) Dry sweeping and dusting
(&) Sweeping, mopping and dusting
d) Wet mopping

7. What should do if you spill liquids or see a liquid spill?
a) Leave it for someone else to clean- up
b) Wait until the end of your shift to clean it
@ Fiag the spilt and clean it up immediately
d} Notsure
8.

The proper procedure for cleaning spills of blood and other body fiuids is:
(a} 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
9. Whatdoyou dovif you enﬁou_nter with bed bugs in a guest room? Ve
{\.figi.f#m!f SAY ¢ who In aaErclbians € and /Tg».(/p Gl A e Frpan

AAa LSoem Ged Serme o< e rFol Lot /‘n T Apther OT0r

10. What do you do if youjind Lost and Found items in a guest rooms?
tura then T

11. Describe the difference between a disinfectant and a cleaning solution?

J;'Sé‘—’ip?c,#'a,&v"f' Sos st Al’// S-?r’""ib C/Jt"

&41'/;5 Safu—ti/@/t,
clean- e 714{ Cel" S aad Sur Fucc




\Ccrobat

outsourcing
YourHospltality Staffing Professionals

Grill Cooks Test Score /40

Multiple Choice Test (1 point each)

o I} How much time should you take to wash your hands with soap?
@ 1minute
b)" 20 seconds
¢). Time does not matter, water temperature does
4d) 5 minutes

& _ 2} Therecommended temperature for your refrigerator is...

@) 45¢F
b} 50eF
c) 40°F
d} 20¢eF

Cl 3) Food handlers must always wash their hands
T~ a) Before starting work
b) Switching between handling raw and ready-to-eat food
¢} After going to the restrooms
@ All of the above

gﬁ 4) The most important reason for having food handlers wear hair restraints is to
a) Prevent food from getting into food handiers’ hair
B} Prevent food handlers from contaminating their hands by touching their hair
¢} Keep the food handlers’ hair in place
None of the above

L 5) Which of these conditions requires immediate corrective action?
. a) Packaged food items are stored at least 6 inches above the floor
b} lceis being used to cool beef stew in a shallow pan
Raw meats are stored on a shelf above ready-to-eat ege salad in the walk-

in cooler
d) Raw fish is stored above raw chicken in the walk-in freezer

O 6)- Bacteria grow best in the temperature “danger zone”
@) 0°F and 100eF
b} 32¢F and 220¢F
¢} 41°F and 135¢F
d) 392F and 178¢F

d 7)  After cutting raw chicken, what should be done before the cutting board is used far 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
] Wash, rinse, and sanitize the board prior to slicing the onionsg

which includes temperatures between?

Ci‘ 8) Which of the following is NOT an a
{3} Inamicrowave oven
b} During the cooking process
¢)  Under cool running water
d) Onaclean caunter, at room temperature

pproved method to thaw potentially hazardous foods?

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

(& Maintaining moisture on the wiping cloth

TEST_Grill Cook (rev. 2013.07.31)




SENSITIVE BUT UNCLASSIFIED

Case Verification Number: 20172271 44217VH
Repert Prepared: 08/15/2017

Company Information

Company ID; 139349 Company Name: Acrobat Outsourcing

Employee Information

Last Name: Jackson First Name: Joe
Date of Birth: 05/16/1974 Social Security Number: *** ** 8277
Hire Date: 08/11/2617 Citizenship Status: A citizen of the United States

Document Information

List B Document; ID card issued by & U.S. federal, state or local List € Document: Social Security Card
government agency

Case Status Information

Final Case Result: Employment Authorized Employer Case ID:
Case Submitted On: 08/15/2017 Case Submitted By: SGON7369
Closed On: 08/15/2017 Closed By: SGON7389

Closure Staternent: The employee continues to work for the employer after receiving an Employment Authorized resuit.
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