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Your Hospitafity Staffing Professionals
€65 Third St., Suite 415 * 5an Francisco, CA 94107

First and Last Namezkﬁ\l"(f(\i)\ig T\f ORI
Email:_(\CCUsex f nol ¢ o

Phone number:_ (€Y RN 250 -4l 6 AY

Working Experience:

Company Name: { | )”\LQFS& Cey Xe (F:G\C_"FC g\
Dates of Employment: ~
Job Responsibility:

:?QQPGV ( ngG Lood

. dcmg SCules : q

. Ciﬁam% Caokees ¢ walking

oo 7

Company Name: ¢ JC.
Dates of Employment:
Job Responsibility:

[

Q
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® ;
Company Name: K‘u{ M1k i{‘@l Centrn
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Job Responsibility:
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800.236.2276 » info@acrobatoutsourcing.com
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Employment Application

rimination in all employment practices. Acrobat

-related qualifications regardless of race, age (40+),

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

R

.
Dl e

oC 15 __ Date:
Home Telephone Cé\i% ) DR -0y Y __ Other Telephone ( )
Present Address "} (3 2, EGiSh (h 1Ny 2010,
Permanent Address, if different from present addres

=N
Emai Address L (0 OO SEXUE s | Lom
<

.3 [ 435 v T AT PHS LSS

Position applying for: @’f’ ') ((\C\it - C‘i ¥ H C(“l(“ k

Salary desired: | - 5(‘\ - {4 (A
Are you currently registerad wi‘}h any stafiing andror employment agencies? I 30, please st

Are you applying for: FulH-time work? Yes_\(_ No
Temporary work, e.g., summer or heoliday work? Yes___ No v _

How did you find out about our open position? (Please check fill in

Referral Name of Referra S 3/\6?\}9 HG‘U&%‘H- Newspaper [] Job Fair L1 Agency [ Company Website 1
Other Web Posting T3 Other Source {1

Coutd you work overtime, if necessary?

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

proper name of source);

Yes _\_{_ No___ If hired, on what date could you start working?

Please keep in mind that schedules

and shifts may vary dependin
weel to weef, depending on the [

49 on position and season, Additionally, the hours ma
ompany needs. Plea;.se list only

Y vary from
the times/days you're available to work below,
" SPECIFY HOURS SUNDAY MONDAY TUESDAY WEBNESDAY THURSDAY FRIDAY SATURDAY
AVAILABLE

DALY

AM Boo 2100 8:00 RQO 200 L00 Seo

PM.__ 4100y 5. 0% [5lug 5. o0 ey 50 800
Do you have any vacations or extendegd leaves planned in the hext 12 months? If S0, please list dates:

TT el e

Have vou ever applied to or warked for Acrobat Qutsourcing before? Yes__ No J_ If yes, when?

Yes _ No v/

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

If hired, would yau have a refiable means of transportation to and from work? Yes 1/, 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

e

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

Are you able to perform the esserntial functions of the Job for which you are applying? Yes / MNo
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OUI‘.SOUI’CH’!
Your Hospltality Staffing Professfonals
Your Position and Duties

Dates of Employment: From To

Weekly Pay: Starting Ending

Reason for Leaving:

Name and Address of Employer

Type of Business
Your Position and Duties

Telephone No. ( 3 Supervisor's Name

Dates of Employment: From To

Weekly Pay: Starting : Ending

Reason for Leaving:

Have you ever been fired from any previous place of employment? [f S0, please explain:

m--

e MIETEARY

Have you obtained an : A —
If s0, describe:

Y special skills or abilities as the result of service in the military? Yes No

. JOB R AT E D R EFERENGES]

you who have knowledge of yourwork performance within the last three vears.

Name Telephone No. {__ )

Address

Occupation: Relationship: Number of Years Acquéinted:
Name; Telephone No. { )

Address

Occupation: Relationship: Number of Years Acquainted:
Name; Telephone No. ( )

Address

Occupation: Relationship; Number of Years Acquainted:

L2




1

REGULATED INDUSTRIES |

NHS DEPARTMENT '

CITY OF KANSAS CITY, MO |

ADULT LIHQUOR ,
b Permit Number Permit Expires !
201610057580 03/18/201% |

HEIGHT  WEIGHT  HAIR EYES SEX ‘
4" 11" 140 BK BR F

DoR DRIVER'S LICENSE #/STATE . T

01/15/1983 L.203134017 -~

o
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MO Q_\ O
Score \\/14

Name: \\\ CCOLLA
D)

Housekeeping Test

1. During which of the following situation(s) should you wear gloves?
g} When handiing disinfectant solutions
b) When cleaning guest rooms
¢} When handling soiled linen
d) When handiing or disposing of waste
O 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 couniers
d} Floors, sinks, toilets, and latrines
@) Al of the above

True or False: You do not need to use a separate cloth for cleaning bathrooms. + G‘\
4. True or False: Dusting is most commonly used for cleaning walls, ceiling, doors,
5. Should the following be cleaned daﬂy or weekly? Circle one,

Y

Ca

w

windows and furniture.

a) Floors Weekly
b} Toilets and latrines @LWeekly
Carpets in guest rooms <Daily/ Weekly

“d). Carpets in offices
e} Soiled linen

< Daily/ Weekly
<Daily/ Weekly

The best way to clean the floors:
} Scrubbing
b) Dry sweeping and dusting
c]) Sweeping, mopping and dusting
Wet mopping
7. What should do if you spill liquids or see a liguid spill?
a) Lleaveit for someone else to clean- up
b) 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:
O 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

What da you do if you encounter with bed bugs in a guest room? @:fi“ 3 M 15’\63‘2 re

z
i

w-— L’L’.gh@\{e tu’L@%-h;clS ,/\-GQJSJFO e Tj’\(CsJ‘r’\

10. What do you do if you find Lost and Found items in a guest rooms? Gl e\“j;

ke i} e dhe Afice Lr Lost & found
11. Describe the difference between a disinfectant and a cleaning solution?
) 6;
v N |
bGL‘S{C&t‘) c t’ar\.irgl +h 1‘1\3 S
Cockeri,,

_i._;‘ . -
'b‘\<: s"‘-:> C\KJ"\!(:"\-E} ‘%}'AIQ
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- Your Hospitality Staffing Professicnals ) 7)\/
Grill Cooks Test Score )V 40

Multiple Choice Test {1 point each)

a \l%c:w much time should you take to wash your hands with soap?
a

1 minute
b)" 20 seconds
¢) Time does not matter, water temperature does
d} 5 minutes

C  2) The recommended temperature for your refrigerator is...

a) 45eF
b) 50eF
c) 40%F
d} 209F

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

Ci }\The most important reason for having food handlers wear hair 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
(@), None of the above

<_ 5} Which of these conditions requires immediate corrective action?
T a) Packaged food items are stored at least 6 inches above the floor
b) Ice.is being used to cool beef stew in a shallow pan
@ Raw meats are stored on a shelf above ready-to-eat egg salad in the walk-in cooler
d) Raw fishis stored above raw chicken in the walk-in freezer

{_ 6) Bacteria grow best in the temperature “danger zone” which includes temperatures between?
- a) 0¢F and 1009F
b) 329F and 220¢F
Tc) 41¢F and 135¢9F
d) 399F and 1789F

i 7) After cutting raw chicken, what should be done before the cutting board is used for slicing onions for salad?
T 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
@, Wash, rinse, and sanitize the board prior to slicing the onions

b \&\Which of the following is NOT an approved method to thaw potentially hazardous foods?
a) Inamicrowave oven
. (B} During the cooking 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:
— @ Wiping spills only
b) Washing hands if the hand sinks are too far away
c} 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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N Grill Cooks Test

s ) 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 the cooking process

(- 20) What temperature should chicken be cooked to?
—— a) 145¢F
b) 155¢F
c) 165%F
d) 1759F

(- ‘)\‘k} What temperature should ALL ground meat be cooked to?
I a) 1459F
b} 1535¢F
Cc) © 1659F
d} 175¢9F

:10 ) What temperature should fish be coaked to?
——— N\a) 145¢F
(b} 155¢F
c) 165°F
d) 175eF

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

iC ‘ﬂcmz_ And "Pogjt’ﬁ\e;{g\fhicqu §C{L(3£§

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

ﬂ’\‘-ﬁu’ﬁd wnss “re_O{ L’) ‘Lfi#f@ﬂ/

) What are the 5 mother sauces? (5 points}

L Bechame]

2 Ve loufe

. E9pagnale

5. f{”@f Tomatee
, 6“& no%aiﬁf

6) What does it mean to season a grill and why is this process important? (3 points)

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

! e |
-~_H\<o:> oy ’JQJWO\SFC@\O QQH‘
) ‘“‘? n C CAMY

« Vot Cay e -
- | G CQY enne 0epDCE
| C{/{? (' !/; Y@U\DO{ Wlﬂ“"fﬂ %{}\@{T WST{/_GHI] Cook%?evgf?m?ﬁl)

14 |
_Mg_?_é@“ emon joey v vhibe wing
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Prep Cooks Test

Multiple Choice (1 point each)

i@ 4) At what internal temperature must chicken be cooked so that it is safe to eat?

C \anllon is equal to
. 56

ounces
b. 145
c. 32
d. 128
_L 2}  Mesclun are what type of vegetable?
da. Roots .
b. Beans
C. Salad Greens
i d. Spices
__..)‘3__ 3) What does the term braise mean?

a.  Sear quickly on both sides
b. Slowly cack in covered pan with fittle liquid
¢.  Cookon high heat and quickly
d. Slowly cookin simmering water
8. 155degreesF

@ 165 degrees F
C. 175 degrees F
d. 185 degreesF

a 5) How do you blanche vegetables?

a) Immerse for a short time in beoiling water
b.  Cook lightly in butter over med heat
c. Soakincold water overnight

C.
d

Rub with salt before cooking

ch of the following ingredients would you pack before measuring?

d.
_é;.\..@\zvhi
. Qlive DIl
b.

Salt
Brown Sugar
White Sugar

2 _7) Whatis Al Dente?

a.
b.
c.
d.

@ Fo

Firm but not hard

Soft to the touch

Very hard

Very soft

od should be left out no more t

2 hours

3 hours

4 hours

S hours

han

Score E}J[ 20
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2 __17) What is  Julien cut?
a. Food cut into long thin strips, matchstick
b.  Food cut into long thin strips then turned and cut into a 1/8 dice
c.  Feod diced into finely chopped and uniform pieces

_ / d. Cutting and peeling into oblong seven sided football like shapes
C p\{:

© cook a food in a pan without browning over low heat until the item softens and releases moisture.

. Sweat
b.  Boil
c. Roast
d.  Grill

Fill-in the Blank (1 point each)

19) 53! {F & peiPe@  are the basic seasoning ingredients for all savory recipes.
20) ‘.i I@? :10 cut inte very small pieces when uniformity of size and shape is not important.

TEST_Prep Cook {rav. 2015.04.16)




81972017 E-Verify: Print Case Detalls - Preview

Verify

SENSITIVE BUT UNCLASSIFIED

Case Verification Number: 2017231110039QM
Report Prepared: 08/19/2017

Company Informaticn

Company [ 139349 Company Name: Acrobat Outsourcing

Employee Information

Last Name: Tenorio First Name: Niccoyia
Date of Birth: 01/15/1983 Social Security Number: *** ** 5745
Hire Date; 08/18/2017 Citizenship Status: A citizen of the United States

Document Information

List B Document: ID card issued by a U.S. federal, state or local govetnment agency List C Document: Social Security Card

Case Status Information

Final Case Result: Employment Authorized Employer Case ID:
Case Submitted On: 08/19/2017 Case Submitted By; SSHA2488
Closed On: 0B/19/2017 Closed By: S5HA2488

Closure Statement: The employes continuas to work for the employer after receiving an Employment Authotized result.

SENSITIVE BUT UNCLASSIFIED

https://e-verify.uscis.goviweb/PrintCaseDetails.aspx?CaseVerNum=201723111 C0300M

171



