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CRYSTAL R. LEE

918 East 9" Street - Kansas City, Missouri 64106 - (816) 448-1547 - crirying816@gmail.com

QUALIFICATIONS SUMMARY

Seeking a position at a company utilizing the skills I have obtained through my training and past

experience.
e Warehouse/Productions o Assembly Line Operations
e Picking and Packing e Stocking/Inventory Control
¢ Environmental Services e Customer Service Relations
e Wailress/ Server e Food Preparation Worker
PROFESSIONAL EXPERIENCE
Harley-Davidson, Kansas City, Missouri 2016 - 2016

Team Assembler

* Performed quality checks on products, merchandise and parts before shipment or delivery of it
* Positioned, aligned, or adjusted workpieces, parts or components to facilitate assembly operati
* Rotated through all the tasks required in a particular production process including assembly.

Labor Ready, Kansas City, Missouri 2014 - 2015
Inventory/Stocker

* Read work orders or received oral instructions to determine work assignments or material neec
* Examined and inspected materials, and products to ensure that packing specifications were me
* Cieaned containers, materials, supplies, or work areas, using cleaning solutions and hand tools,
Red Lobster, Springfield, Missouri 2013 - 2014
Waitress

* Performed food preparation duties such as preparing salads, appetizers, and portioning dessert
Checked with customers ensuring they were enjoying their meals or took action to correct prob

* Wrote patrons' food orders on order slips, memorized orders, or entered orders into computers
transmittal to kitchen staff.

Golden Corral, Bartlesville, Oklahoma 2011 - 2012
Salad Prep/ Bakery

* Stored food in designated containers and storage areas to prevent spoilage and sanitary condit
Washed, and cut various foods, such as fruits and vegetables, to prepare for cooking or serving
Took and recorded temperature of food and food storage areas, such as refrigeratotrs and freez;

*

Taco Bell, Bartlesville, Okiahoma 2009 - 2010
Shift Trainer

* Observed workers' work performance to ensure quality service and compliance with specificati
* Maintained sanitation, health, and safety standards in work areas, such as front counter and ki
* Trained workers in proper operational procedures and functions and explained company policie

EDUCATION/TRAINING
National American University, Kansas City, Missouri
Coursework Studied, Business Administration
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Employment Application

Pportunity employer dedicated fo non-discrimination in all employment practices. Acrobat

qualified individual for the Job based on job-related qualifications regardless of race, age (40+},
» gender, national origin, ancestry, marital status, sexual orientation, disability or any other status protected by

Acrobat Outsourcing is an equal o

Qutsourcing selects the best
color, refigion

applicable law.

SERRING

Full Name Fﬂ)&’\‘ﬂlﬁ(f@ Date: (‘\pw*(;)c{}“/?{
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Salary desired: J\ )@ 9@{7
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Position applying for; 5

Are you currently registered with any stéfﬁng and/or employment agencies? If s0, ple

Are you applying for: Fulltime work? Yes NOK_ Part-time work? Yes No_
Temporary wark, e.d., summer or holiday work? Yes,  No From: . To:

How did you find out about aur open position? (Please check fillin pro
Referral IZ]° Name of Referral ' .%‘i_ﬂ i’+ Newspaper [} Job Fair O Agency [] Company Website |
Cther Web Posting [ Other Source 1

Could you work overtime, if necessary? Yes &No____ If hired, on what date could you start working? /% S’A 'g)

¥ vary depending on position and season. Additionally,
Please list only the imes/days you're available to work

Per name of source):

the hours may vary from

befow.
SPECIFY HOURS SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY
AVAILABLE
RAILY
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Do you have any vacationg or extended ledves planned in the next 12 months7 I so, please list dates: J \)

R

A NG R ATION e

Have you ever applied o or worked for Acrobat Outsourcing before? Yes_ qug

LA TPERSON

tf yes, when?

Do you have friends or relatives working for Acrobat Qutsourcing? Yes Nc;)_< If yes, please state name and relationship

If hired, would you have a relizble means of transportation to and from work? Ye§>< No

if hired, can you present evidence of your legal right {o live and work in this country? Yes No

State age if you are under 18 - If you are under 18, hire is subject fo verification that you are of minimum legal age 1o work.

Are you able to perform the essential functions of tha job for which You are applying? Yesé No
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Dates of Employment: Froméz\/\!.% To é)()?q Weekly Pay: Starting‘g ] "+ fESnding . i
Reason for Leaving: _'Eﬂﬂ M

Name and Address of Empioyer

Type of Business Telephone No. ( )
Your Position and Duties

Supervisors Name

Dates of Employment: From To Weekly Pay: Starting

Ending,

Reason for Leaving;

Have you ever been fired from any previous place of employment? i so, please explain:

Have you obtained any special skills or abilities as the result of service in the military?
If so, describe:

e

MICITARY. SERVA e

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

Name: _ A3V g ‘/{Q Telephone No. (£l(p ) 79
address_ {001 S, Hork o 1%&0!2\’@00&3 MO
Occupation: iﬂ\&}lﬁ\gﬁ [) “(\H YY}ET‘JE/ Relationship: p&(# % %li&&‘m’) Number of Years Acquainted: ¢ i% )

Name: < E‘a?ﬂ \1 CJQ‘% Telephone No. L@Q) &7&6/} @705
Address QC}OO(? {’ (OM Q!i’ AQL C%P

Occupation: ;L i€7 10K (Q, Re|atlonshfp L\? (“(W ’)Number of Years Acquainted: ig gE’S
Name: ﬂﬁf(’“j?i i Telephone No. (_ﬁg_(i) rorg’Q"r‘Q(r) (Hn

Address

. (ol b
Oceupation: Eﬂ% FONGQY Relationship: %’ 4352 Number of Years Acquainted: 55[ gﬁ S_
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Name ﬂ " J’&%@ L Lo

Servers Test J Scored(/ 35

Multiple Choice

( E . Food is served on what side with what hand?
a)  On the left side with the left hand

b} Onthe left side with the right hand
c)  On the right side with the left hand
On the right side with the right hand

i ; 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
¢). Onthe right side with the left hand
) On the right side with the right hand

f ' . Food and drinks are removed 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) Onthe right side with the right hand
! ). /4l/vvhat part of a glass should you handle at all times?
a) The stem
b} The widest part of the glass

¢} The top
d ~ _5) When you are setting a dining room how sho
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 d) All of the above

- 6) Ifyou bring the wrong entrée to a guest what should you do?
a) Go back into the kitchen and patiently wait in line behind the rest
b} Inform the guests that you will bring the correct entrée ohce ever
¢} 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

uld you set up your tablecloths?

of the servers until it's your turn
yone else in the dinning room is served

Match the Correct Vocabulary

C.l\é < Scullery

—_—

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

Q/ Queen Mary warmed water o
B. Style of service where food is prepared or served individually at the
( } .. Chaffing Dish dinner table to fit the customer’s specific taste (i.e. providing dressing
\ and pepper for salad or handing out bread to each patron}
{ ). French Passing .

C. Used to hold a large tray on the dining floor

. Russian Service D. Area for dirty dishware and glasses
ﬁ' ’ E. Large metal shelving unit for prepared food to be held or for dirty
M- 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 ohe at a time

TEST_Server (rev. 2013.07.31)
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Score g!&@

Multiple Choice (1 point each)

1) Agalion is equal to ounces

a. 56
b. 145
c. 32

s d. 128

L‘_ 2} Mesclun are what type of vegetable?

a. Roots
b. Beans

c. Salad Greens

Spices
L What does the term braise mean?

a. Sear quickly on both sides
b. Slowly cock in covered pan with [ittle liquid
¢.  Cook on high heat and quickly

d. Slowly cook in simmering water
_b_ 4) At what internal temperature must chicken be cooked so that it is safe to eat?
a. 155 degrees F
b. 165 degreesF
C. 175 degreesF
{ 185 degrees F
‘a How do you blanche vegetables?
2. Immerse for a short time in hoiling water
b. Cook lightly in butter over med heat
¢ Soakin cold water avernight
Y d.  Rub with salt before cooking
__C; 6) Which of the fallowing ingredients would you pack before measuring?
a. Olive Oil
b. Salt
¢.  Brown Sugar
d.  White Sugar
Q ~. 7} Whatis Al Dente?
a. Firm but not hard
b. Softto the touch
c. Veryhard

d. Verysoft
;Q"__ 8) Food should be left out no more than

a. 2 hours
b. 3 hours
¢c. 4hours
d. 5 hours
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Prep Cooks Test

What is a Julien cut?

a.  Food cut into long thin strips, matchstick

b.  Food cutinto long thin strips then turned and cut into a 1/8 dice
. Food diced into finely chopped and uniform pieces

5 d_~"Cutting and peeling into oblong seven sided football like shapes
To cook a food in a pan without browning over low heat untii the item softens and releases moisture.

a. Sweat
b. Boil
c. Roast
d.  Grill

Fill-in the Blank {1 point each}

19} | & mﬁare the basic seasoning ingredients for all savery recipes.
RS
{ i [ ﬂ, 0O 110 cut into very smail pieces when uniformity of size and shape is not important.

i

TEST_Prep Cook (rev. 2015.04.16)




Q2017 E-Verify: Print Case Detaiis - Preview

SENSITIVE BUT UNCLASSIFIED

Case Verification Number: 2017242144346NU
Report Prepared: 08/30/2017

Company Information

Company |D: 139349 Company Name: Acrobat Qutsourcing

Employee Information

Last Name: Lee First Name: Crystal
Date of Birth: 09/16/1986 Social Security Number: *** ** 6184
Hire Date: 08/30/2017 Citizenship Status: A citizen of the United States

Document Information

List B Document: Driver's license or |D card issued by a U.S, state or List C Document: Sogial Security Card
outlying possession

Document Name; Driver's license Document State: Missouri

Driver's License or ID Card Number: Document Expiration Date: 09/16/2022

Case Status Information

Final Case Result: Employment Authorized Employer Case |D:
Case Submitted On: 08/30/2017 Case Submitted By: SGON7369
Closed On: 08/30/2017 Closed By: SGON7369

Closure Statement: The employee continues ta wark for the employer after receiving an Employment Authorized result.

SENSITIVE BUT UNCLASSIFIED

as:ffe-verify.uscis.goviweb/PrintCaseDetails.aspx?CaseVerNum=2017242144346NU




