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Your Hospitality Staffing Professionals
665 Third St., Suite 415 * San Francisco, CA 94107

First and Last Name:ﬁ&’ V(- jﬂ’\ eA Dm/i

Email:f/m?r%n@mfdmu 2006 ®a ﬂ'\Clﬂ. (o
Phone number:_gite | 42,3 55'_5‘-’&{ J
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Your Hospltality Sta ffing Professicnals

Employment Application

ual opportunity employer dedicated to non-diserimination in all employment practices. Acrobat
qualified individual for the job based on job-related qualifications regardless of race, age (40+),
national origin, ancestry, marital status, sexual orientation, disability or any other status protected by

Acrobat Qutsourcing is an eq
Outsourcing selects the best
color, religion, gender,
applicable [aw.
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S it B 1“11ﬁ“a?£*€ﬂ}ﬁwﬁfﬁ@PltﬁE*ﬂSEfﬁPR‘leﬁﬁM“’%ﬁﬂrﬁﬁhﬁm*w% ;
Full Name _@ U, V. Dcu j Date: O*f/ zt } A
Home Telephone ( Blloy' 123 - 57 O Other Telephone | )

Present Address 4407 M?@%ﬂhﬁm . Kansal @3*5 RAAYEN Sovch 1Y (RO
Permanent Address, ¥ dif?erent from present address;

Email Address ¢ .ou¥ )mug \;deuf 2008 @;ﬁ maa |

il

Lo

EMBE@WEN@RWESFREL?%W@WW

R e

Position applying for: 3 i b”@/%C? oo K- S ar Ul (cok Salary desired:  ||.
Are you currenily registered with any staffing and/or employment agencies? |f 80, please list

Are you applying for:
Ternporary work, e.g., summer or h
How did you find out about our ope
Referral ] Name of Referral

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

Full-time work? Yes__ No___ Parttime work? Yes__\é No_
oliday work? Yes No___  From: . Te;

N position? (Please check fillin proper name of source):
Newspaper [} Job Fair

Agency [] Company Website |

Yes  _No__ K hired, on what date could you start working?

Please keep in ming that schedules ang shifts may vary depending on position and seasaon. Additianally, the hours may vary from
week to week, depending on the Company needs. Please Jist only the fimes/days you're available to work pelow.,

SPECIFY HOURS SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY
AVALABLE
DAILY
N )
AM OPVEN O fen AN
P OfEN GPeN OPEN
Bo you have any vacations or extended leaves plannad in the next 12 months? If so, please list dates
LT ‘&“MJJ“F”ETJE‘E‘?THERS"@“A%WF@RMAW@W@%FM@

.ﬂ[[

e

If yes, when?

Have you ever applied {0 or worked for Acrobat CQutsourcing before? Yes_ _ No v/

Do you have friends ar relatives working for Acrobat Outsourcing? Yes__ No '\/ If yes, please state hame and relationship

If hired, would you have a reliable means of transportation to and from work? Yes v Ne
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 . If you are under 18, hire is subject to verification that you are of minimum legal age to work.

Ara you able to perform the essential functions of the job for which you are applying? Yes ‘/ No
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I no, describe the
im

functions that cannot be performed
£asures that may be Necessary for eligible ap

- (Note: We comply with the ADA and consi

: der reasonable accommodation
plica'nts/employeas to perform essential functions.)
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DID YOu GRADUATE?

Quitsourcing? f so,
Special-

e

bl

List below apy present an
months or more,

Are yoy currently employedy Yes No ol

Name ang Address of Employer

Type of Business S N
Your Position ang Duties v

Reason for Leaving: Ol A

'Narne and Address of Employer

g
Type of Business Tgﬁ’ ? "Jlgf mc,&}i Telephone No. { 9“0) 8%%' SH4Y) Supew?sor‘s Name _( W& EZO‘INQ_»
Your Position and Duties_ (a1 _ 1 ‘ VoS L i

—_

Dates of Employment: From Nev 2 AL 2ol Weekly Pay: Starting__ (D .0O e Ending_ {O 0O / b,
Reason for Leaving: W edles Pct

Name and Address of Empioyer N o \!(-.Gfl,j dei.xm' g&u{if; L eour "‘“\’\5/ Cancley =y
: - . Viers oo TS L)
Type of Business _|) v (o Telephone No. (B 232245, Supervisor's Name _[ {14 qectn Tellicer
[
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outsourein
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Your Position and Duties C/in \ Lave .- C@

Dates of Employment: From V- 2.0 To jelo 200 Weekly Pay: Startin 00
ploy War 2005 kb 20 Veskiy Pay g S. 0 {Z
Reason for Leaving: é\ﬁ“rﬁ?n Edu coch o

Name and Address of Employer

Type of Business Telephone No. (

) Supervisor's Name
——
Your Position and Duties

Dates of Employmeant: From

Weekly Pay: Starting Ending

——
Reason for Leaving:

Have you aver been firad from any Previous place of employment? Ifgo

: Please expiain:

T

I e e e
R

List below three Persons not related to You who have knowleq Imance within the last three years,
Name: o U e rro

Telephone No. (Gl ) ~323-345¢
Address

Dccupation: Chuw aex NY S

Relationship: Yo, Sveel vidar Number of Yearg Acquainted:
Jame: i 2@'/_0__5555 2 Soith Telephone No. (&{6 ) HeS-81i8
\ddressg

Jecupation: _{ovinte

ge of your work perfo

Relationship: Q(@\i _Jdupes vNumber of Years Acquainted:
_"‘_-———.....__5,_______
lame:

Telephone No. {_ )}
.ddres

S

A

tfccupation:

Relationship:

Number of Years Acquainted:

(¥ )
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of such disclosure, In addition, | hereby releass the co
Corporations, partnerships ang associations from any and
way related to such investigation or disclosure.

! hereby authorize Acrobat Outsouming and its authorized répresentatives to solicit information regarding my
background, which may inciude but not be limiteq to, information about my employment, education, and/or criminal
history, which may be in the filag of any federal, state, or locgl criminal justice and law enforcament agency and
general public records history.

| understang that if selected for hire, it wil be Necessary for me to provide satisfactory evidence of my identity ang
legai authority to work | i

< the United States, ang that faderal immigration laws require me to complete an |-g form in
this regarg within three days of my hire date.

Acrobat Outsourcing Is an at-will employer, | understand that nothin
during any interview, which may be granted or during my employment, i

Applicant's Signature

Date
_—-—*ﬁq——'_________—
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Prep Cooks Test

Multiple Cheice (1 point each)

_di=_1)

2)

3)

4)

— 5}

—=" _6)

7)

—t " 8)

Agallonisequalto ____ ounces

a. 56

b. 145

c. 32

d. 128

Mesclun are what type of vegetable?
a. Roots

b. Beans

c. Salad Greens

d. Spices

What does the term braise mean?

a. Sear quickly on both sides

b. Slowly cook in covered pan with little liquid
¢.  Cook on high heat and quickly

d. Slowly cook in simmering water

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

a. 155 degreesF

b. 165 degrees

¢. 175 degreesF

d. 185 degreesF

How do you blanche vegetables?

a. Immerse for a short time in boiling water
b. Cook lightly in butter over med heat

¢. Soakin cold water overnight

d. Rub with salt before cooking

Which of the following ingredients would you pack before measuring?

a. OliVGiOII

b. Salt

c. Brown Sugar

d.  White Sugar
What is Al Dente?

a. Firm but not hard
b. Soff to the touch

c. Veryhard

d. Verysoft

Food should be left out no more than
a. 2hpurs

b. 3 hours

c. 4hours

d. 5hours

Score /9 /20

@;@
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_._;C_’. 9) Which is the improper way to thaw frozen food?
a. Inthe fridge
b. in a sink with cold water
c. Onthe counter
d. Inthe microwave

10} Which of the following can you use to put out a grease fire?
a. Baking Soda

CJU\\ b. Baking Powder

c. Flour
H '—d-.--—Uu"E't'El'"'
b »11) What is the temperature range of the danger zone?
a. 25-135
b. 40-140
c.  50-160

) d. 30-130
__& 12} Which of the following is listed from smallest to largest?
a. Dice, chop, mince
b. Mince, chop, dice
¢. Chop, dice. Mince
d.  Mince, dice, chop
12) Which direction should pan handles be turned while cooking on the stove?
a. Qver the fire at all times
b. Turned towards you for better control
¢.  Turned towards the right or left at all times
d. Over the countertop at all times
_C. 14) When you poach something, you cook it with what?

(2

a. Noodles

b. Vegetables
¢ Lliguid

d. Oil

m._{:z_‘_ls} Which spoon is used to remove fat from soups and stews
a. Basting Spoon
b. Ladle
¢. Slotted Spoon

d. Portion Spoon
‘h__lﬁ) Which of the following means to cook in a small amount of fat?

a. Season
b. Sauté
c. Broil

d. Boil

e. Fry

TEST_Prep Cook (rev. 2015.04.18)
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four Hospitality Staffing Professionals Prep Cooks Test

v

l,.") . 17} Whatis a Julien cut?

a. Fooed cut into long thin strips, matehstick .
b. Food cut into long thin étrips then turned and cutinto a 1/8’ dice £149¢
c.  Food diced into finely chopped and uniform pieces
‘ d. Cutting and peeling into oblong seven sided football like shapes

—QL_ 18) To cock a food in a pan without browning over low heat until the item softens and releases moisture.
a. Sweat
b. Boil
c. Roast
d. Grill

Fill-in the Blank (1 point each)

19) SCi H & {5(’2((\9 ¢ ;"( are the basic seasoning ingredients for all savory recipes.

20) Oy Cf s cto cutinto very small pieces when uniformity of size and shape is not important.

TEST_Prep Cook {rev. 2015.04.16)
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Grill Cooks Test Score [$/ 40

M

p. o

. 2

ultiple Choice Test (1 point each)

How much time shouid You take to wash your hands with soap?
a} 1 minute

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

The recommended temperature for your refrigerator is...

a) 45¢F
b) 350eF
c)  40%F
d) 20¢F

Food handlers must always wash their hands

. a) Before starting work

b) Switching between handling raw and ready-to-eat food
c) After going to the restrooms
d} Al of the above

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

d) None of the above

Which of these conditions requires immediate corrective action?

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

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

Bacteria grow hest in the temperature “danger zone” which includes temperatures between?
a} 0% and 1002F

b) 32°F and 270eF
€} 41°F and 1359F
d} 3%%F and 178¢°F

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 onjons

ng onions for salad?

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

b} During the cooking process
c) Under cool running water
d) Onaclean counter, at room temperature

Wiping cloths stored su bmerged 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

d}  Maintaining moisture on the wiping cloth

TEST_Grill Cook (rev. 2013.07.31)




9/21/2017 E-Verify: Print Case Details - Preview

‘EVerify

SENSITIVE BUT UNCLASSIFIED

Case Verification Number: 2017264145812WW
Report Prepared:; 09/24/2017

Company Information

Company [D: 139349 Compeny Name: Acrobat Outsourcing

Employee Information

Last Name: day First Name: courtney
Date of Birth: 09/16/19689 Soclal Security Number: ™ ™ 2286
Hire Date: 09/20/2017 Citlzenship Slatus: A citizan of he United States

Document Information

List B Document; Driver's license or ID card lssued by a LL.&. state or oullying possession List & Document: Social Security Gard
Dacument Name: Driver's license Document State: Missouri
Driver's License or 1D Card Number: Document Expiration Date: 09/06/2022

Case Status Information

Current Case Result: Employment Authotized Employer Case ID:
Case Submitted On: 09/21/2017 Case Submitted By: SGON7365

SENSITIVE BUT UNCLASSIFIED

https://e-verify.uscis.goviweb/PrintCaseDetails.aspx? CaseVerNum=2017264145812WW "




