Interview Note Sheet

Rate of Pay:

Referred by:

Server /35 Bartender /35 % ( Full-‘i‘ime\ )
Prep Cook /20 %|Barista /15 % N /
Grill Cook /40 %|Cashier /15 % o
Dishwasher /10 %{Housekeeping /16 % Part-Time

POS Experlence. Y/ N

Blstro

Black Bistro

details :

Tuxedo 1/2 Tuxedo B!ack Vest

Long Black Tie

Chef Coat Chef Pants Knives iﬁ; B!ack Panfs”'"‘“‘; Non-Slip Shoes Bow Tie Other:
Would you recommend this applicant for Acrobat N “CohvEntion Candidate? Other Languages Spoken:
Academy? .

Revised 06/04/2013




- Acrobat

puisourcing
Your Hospltality Staffing Professionals

Employment Application

Acrobat Qutsourcing is an equal opportunity employer dedicated to non-discrimination in all employment practices. Acrobat
Qutsourcing selects the best qualified individual for the job based on job-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.

Full Name {ake s ¢ 14

Cowle Date: S&Jf 12/ 2 @/7
Home Telephone (Y]6 ) 2-04 - 3O ¥ Other Telephone (¥76 ) ¥~ Y4/ &
Present Address _</4/ Y _in/ag h{g fon  bivef

Permanent Address, if different from present address:__/“7¢{  F (4 727 v

Email Address _£-¢, a4 ggw;b‘%' 33@)*;/@;.51 g4 , Cord i

Salary desired: /& o 0/’%

Position applying for: ID S b (eS8t
Are you currently registered with any staffing and/or employment agencies? If so, please list

) o

Are you applying for:

Full-time work? Yes1/ No___ Part-time work? Yes i No___
Temporary work, e.g., summer or holiday work? Yes,” No__
How did you find out about our open position? (Please check fill in proper name of source):

Referral / Name of Referral £-24/ 1< 7;7/‘4§i m,/gj Newspaper [_] Job Fair ] Agency [] Company Website [
Other Web Posting (1 Other Source [ '
Could you work overtime, if necessary?

From: To:

Yes "No___ if hired, on what date could you start working? S-’"fp / ///, 2o/ ?

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 vou’re available to work below.

SPECIFY HOURS SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY
AVAILABLE
DAILY
AM ——— 91O T g s G o 700 9 'cC
PM — 1T 00 oo L oo pled S ¢C
Do you have any vacations or extended leaves planned in the next 12 months? If so, please list dates:

Have you ever applied to or worked for Acrobat Outsourcing before?

Do you have friends or relatives working for Acrobat Qutsourcing?

Yes____ Noﬁ

If yes, when?

Yes__ No=="" Ifyes, please state name and relationship

If hired, would you have a reliable means of transportation to and from 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«” No___

Yesi~ No__

Yes v~ No___

. If you are under 18, hire is subject to verification that you are of minimum legal age to work.
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outsourcing
Your Hospltality Staffing Professionais

Your Position and Duties M&im'l’émf\ﬁ, ‘// 1 of [L -bi//; 4 / £ g fPI C I//-’g < *’ﬂoo

ﬁzi

Dates of Employment: From 6’?}/ b To [;Z /’ k Weekly Pay: Starting ? GO Ending 9{ O G
Fi

Reason for Leaving: ’![ i e.;/ Zd”ﬂf:r_./ 4 242 W j < Q
Name and Address of Employer ,,4_/6 { o7

Type of Business (;4,&/ byt Telephone No. (_X{L) /-7 ¥ Supervisor's Name A < s;i/( y
Your Position and Duties_ £t-¢¢ ’ﬁ?ﬁcﬂﬁ/ VP 4

Dates of Employment: From ﬂ/ /!4 To & ?} /3 Weekly Pay: Starting €7, ¢ d Ending__ G, O O
/ [} L4

Reason for Leaving: f_.-gu <3 ;A/J“;/

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

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

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

Name: 51 gy qp«?MQ/ Telephone No. (@16 Llb- §73S

r

Address {UJQS E Lk Ter Lc,! J2Pe)

Occupation: Relationship: {T\W wwf Number of Years Acquainted: _ﬁ"p‘gﬁg‘
Name: IMCW?U\ Coopel Telephone No. (4{3_) Lf%’é"fo()-l?

address LAY eshickan Llod Mo j(_

Occupation: Relationship: %;Fﬁ@nd! Number of Years Acquainted: é)js’(;
Name: [DJwass Da lad, Telephone No. (_YQ_) 3SY - "Jjé [4

Address & Jo¢/ 2« {ston ‘f’,a._/"; —,;‘-_,m_/n! e

Occupation: Relationship: i’!ﬁ er/L// Number of Years Acquainted: _3 7 ¥ S
) £

(V5]




crobat

Outsourcing

Your Hospitaiity Staffing Professionals
665 Third St., Suite 415 % San Francisce, CA 94107

Firstand Last Name- M
Email:%
Phone number:ﬁ@%"\i_%\

Working Exgegiencgz

Company Name: %z ¢a Wi (7§
Dates of Employment:
Job Responsibility:

s ¢ an 15 E«\dd%ei

=]

]

@

Company Name: :
Dates of Emplovment:
job Responsibility: _

=

@
o

Q

Cornpany Name:-
Dates of Employment: :
job ResponSIblhty:

]

=]

800.236.2276 » info@acrobatoutsourcing-com
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Dishwasher Test Score tiii-_/ 10

C~ 1) After washing your hands, which item should be used to dry them?
T a) Cleanapron
b} Sanitized wiping cloth
c) Single use paper towel
d} Common used cloth

r, 2} While washing dishes by hand, which item should you wear?
" a) Cuttingglove
b) Oven Mitt
¢) Rubber glove
d)- Nothing
a

@ 3)-"When should you wash your hands?

= a) Before you start work
b) After handling non-focd items {garbage, money, cleaning chemicals)
¢} After using the restroom
d)-All of the above

; gf )'""fif you need to move a heavy load, you should PULL and not PUSH the object.
* a] True

b) False

7=, 5) Which of the following could you be at risk for getting burned from?
I a) Steam from boiling pots
b} Hotliquids {coffee, soup, tea)
c}  Hotequipment {(ovens, pots, chaffing dishes)
d} Harsh chemicals
e) All of the above

/;\/ 6} Al work-related injuries, accidents or illnesses should be reported immediately to the supervisor on duty.
— a) True

b) Faise

r . 7) Whatshould you do if you spill liquids or see a liquid spill?
—— a) Leaveitforsomeone else to clean-up
b) Wait until the end of your shift to clean it
¢) Flag the spill and clean it immediately
d} Notsure

g' / 8) When handling hot items you should?
a) Wear rubber gloves
b} No need to wear anything
¢} Usean oven mitt or dry cloth towel

. d} Nothing
-’i/\ 9) Ifyou are usinga three-compartment sink for cleaning and sanitizing, the second sink is used for?
" a) Rinsing
b} Scraping
¢)  Washing
d) Sanitizing

L/ 10) Whatis the proper method for cleaning and sanitizing stationary equipment?
- a) Spray with a strong cleaning solution and wipe with a sanitized cloth
b) Spray with a sanitizing solution, then rinse with clean water and dry
¢} Wash and rinse, then wipe or spray with a chemical-sanitizing solution
d) Brush off loose soil with a clean cloth, then wipe with a sanitizing solution

TEST_Dishwasher (rev. 2013.07.31)
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Grill Cooks Test Score /40

Multiple Choice Test {1 point each)

4’/»1} How much time should you take to wash your hands with soap?

—

a) 1minute
b)" 20 seconds
<} Time does not matter, water temperature does

a)
b)
c)
d)

£ minutes

P
L 2)"/fdl"he

recommended temperature for your refrigerator is...
452F
50eF
409F
20eF

;’t 3) Food handlers must always wash their hands

)
b)
c)
d)

B 4 The
"
b)
¢)

a)
b)
c}
d)

{~ 6) Bacteriagrow best in the temperature “danger zone”

a)
b)
c)
d)

E:) 7) After cutting raw chicken, what should be done befo

a)
b)
c)
d)

a)
b)
c)
d)

a)
b}
c)
d)

A
5] Whi

" Whi

Before starting work

Switching between handling raw and ready-to-eat food
After going to the restrooms

All of the above

most important reason for having food handlers wear hair restraints isto
Prevent food from getting into food handiers’ hair

Prevent food handlers from contaminating their hands by touching their hair
Keep the food handlers’ hair in place

None of the above

ch of these conditions requires immediate corrective action?

Packaged food items are stored at least 6 inches above the floor

Iceis 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
Raw fish is stored above raw chicken in the walk-in freezer

which includes temperatures between?
O%F and 1002F

329F and 220¢F
41°F and 135¢9F
39%F and 178¢eF

re the cutting board is used for slicing onions for salad?
Clean the cutting board with a wet wiping cioth

Turn the board over and use the other side
Rinse the board with running water
Wash, rinse, and sanitize the hoard prior to slicing the onions

ch of the following is NOT an approved method to thaw potentially hazardous foods?
In 2 microwave oven

During the cooking process
Under cool running water
On a clean counter, at room temperature

1 ; 9).- ”Wiping cloths stored submerged in a bucket of sanitizing solution are for:

Wiping spills only

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. 2013.07.3 1)
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