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Kimberly Travis

Kansas City, MO
kimberlytravis66_ttZz@indeedemail.com - (816)433-9880

Authorized to work in the US for any employer

WORK EXPERIENCE

Packaging & distribution
K.C Star, Kansas City,mo - 2002-11 - 2006-04

Banquet Server
Food Team - 1989-02 - 2001-05

B&G Maintenance Crew
B&G Maintenance , Kansas City,Mo - 1997-03 - 1998-12

Dietary Aide,
South Park care center - Kansas City, MO - 1997-06 - 1998-06

Prepared and served nutritional meals to elderly clients.

EDUCATION

Certified
Culinary cornerstone

Certified cna
Meds nursing assistant program

SKILLS

Assisted Executive Chef in preparing meals for 300 Lunch guests Designed own menus. Cooking/Cleaning/
nursing/Machine inserter/Clerk/Supervised/setup and break down for banquets

LINKS

https://drive google.com/file/d/0B53mZ37 gk SknMzQ3OXVNOQWRObIQiview7usp=drivesdk

CERTIFICATIONS/LICENSES

Culinary cornerstone
2009-03 - Present

Assisted Executive Chef in Preparing for 300 lunch guests every day . Cocking Cleaning served.

ADDITIONAL INFORMATION

Objective :To obtain a nursing position to obtain cooking position to obtain packaging and distribution position.
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Are you currentty regist%with any staffing and/or employment agencies? If so, ple

Are you applying for;

Salary desired:
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Full-fime work? YesM_ No___
Temporary work, e.g., summer or holid

How did you find outi about our openp
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Other Web Posting [7] Other Source []
Could you work overtime, if Necessary?

Part-time work? Yes __f: No
ay work? Yes Nod_  From -C{\ 80 To: Sloo
osition? (Please check fillin proper name of source):

Newspaper (2] Job Fajr O Agency [ Company Website [

P y v - ‘\\
If hired, on what date could you start working? '@ O { u Z'KJ« 7

les and shifis may vary depending on Position and season,

—

FPlease keep in ming that schedy
week fo weel, depending o

Additionally, the hours may vary from
n the Company needs. Please list onjy the times/days you're available to work below.
————
SPECIFY HOURS SUNDAY MONDAY TUESDAY WEDNESDAY r THURSDAY ERIDAY T SATURDAY
AvValAgLE ‘ o . -
DALY Guoo SO0 Him 300 G0 e | Giss S i <ne
AN GO0 qo0 o .00 G 00
PM, =.00 SO0 t 00 S 00 S.o0
Do you have any vacations or extended leaves planned in the next 12 months? If S0, please [list dates
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Have you ever applied to or worked for Acrobat Outsourcing before? Yes_ Nr;»)_&—. If yes, when?

Do you have friends or relatives working for Acrobat Outsourcing?

Yes lﬁ‘/\— If yes, please state name ang relationship

If kired, wouid You have a reliable means of transportation to and from work? Yessd  No

If hired, ¢an You present evidence of vour legal right o live and No__

work in this country?
State age if you are under 18

If you are under 1 8, hire is subject to verification that you are of minimum legal age to work.

Are you able to perform the essential functions of the job for which you are appiying? Yes
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Score / /14
Housekeeping Test

1. During which of the following situation(s) should you wear gloves?
2} When handling disinfectant solutions
b) When cleaning guest rooms
¢} When handling soiled linen
d)  When handling or disposing of waste
@& Al 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) Fleors, sinks, tailets, and Jatrines
& Al ofthe ahove
3. TruE or kaI/rs_‘ev‘: You do not need to use 3 separate cloth for cleaning bathrooms.

rueor False: Dusting is most comtmonly used for cleaning walls, ceiling, doors, windows and furniture,
5. Should the foliowing be cleaned daily or weekly? Circle one.

a) Floors DailyPWeekly

B

b) Toilets and latrines fy/ Weekly
¢} Carpetsin guest rooms Daity/ Weekiy
d) Carpetsin offices (Dailyf Weekly
e} Soiled linen DBy, 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 spil?
a) Leave it 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)} WNotsure
8. The proper procedure for cleaning spills of blood and other body fluids is:

a)  Wearing gloves, clean with cloth soaked in chiorine solution and follow up with disinfectant solution
@ 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. What do you do if you encounter with bed bugs in a guest room? Fepo ¢ A
: - /.
N N J ! :
10. What do you do if you find Lost and Found items in a guest rooms? ~U T L = 30 C f @Qﬁ

11. Describe the difference between a disinfectant and a cleaning solution? . d i- S \ ﬂé’f C ot %§ ES ‘%é( VA
W\ G Cleausyg Solo e
LiecsS on ayyagat
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Servers Test

Name Ki ML, Yrae S

Multiple Choice

1) Food is served on what side with what hand?
a) Onthe left side with the left hand
b} On the left side with the right hand
c)  On the right side with the left hand
A\ On the right side with the right hand

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

2) D:iinks are served on what side with what hand?

3) Food and drinks are removed on what side with what hand?
a)  Onthe left side with the left hand
b} On the left side with the right hand
€)  On the right side with the feft hand
@ On the right side with the right hand

4) What part of a glass should you handle at all times?
al The stem
6)) The widest part of the glass
c} Thetop

5) When you are setting a dining room how should you set up your tablecloths?

a) Neatly and evenly across the tables

b} The creases should ali be going in the same directions

c) The chairs should be centered and gently touching the table cloth
@ Allof the above

6) [f you bring the wrong entrée to a guest what should you do?

Score/“// 35

a} Go back into the kitchen and patiently wait in line behind the rest of the servers until it’s your turn
b} Inform the guests that you will bring the correct entrée once everyone else in the dinning room is served

¢} Try to convince the guests to eat what you brought them

@ Go backinto the kitchen to the front of the tine and inform the expeditor that you need a different entrée

Match the Correct Vocabulary

_;4_ Scuilery <" Metal buffet device used to keep food warm by heating it over
Queen Mary warmed water
«~ Style of service where food is prepared or served individually at the
g 2 Chaffing Dish dinner table to fit the customer’s specific taste (i.e. providing dressing
nd pepper for salad or handing out bread to each patron)
_E_ French Passing /Zsed to hold a large tray on the dining floor

Russian Service

- _Area for dirty dishware and glasses

- Large metal shelving unit for prepared food to be held or for dirty

% Corkscrew /trays to be stored

sed to open bottles of wine

fa /
_\_ Traylack - Style of dining in which the courses come aut one at a time

TEST_Server (rev. 2013.07.31)
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Servers Test Score

Name fﬂ/{é@/ V' T

/35

Match the Number to the Correct Vocabulary

_];O_ Napkin __% Dinner Fork
_j_L Bread Plate and Knife é: Tea or Coffee Cup and Saucer
_L Name Place Card z Dinner Knife
_f_q; Teaspoon ‘}:z{; Wine Glass {Red)
i Dessert Fork _[[_ Salad Fork
_{i Soup Spoon _ZQL Service Plate
_gi Salad Plate ﬁ Wine Glass {(White)
i_ Water Glass

Fill in the Blank

The utensils are placed Z inch {es) from the edge of the table.

1
2
3.
4
5
6

% ]
Coffee and Tea service should be accompanied by what extras? @\JC{J«D\[
Synchronized service is when: C“(if“\-%‘ AQ CWL&: QF%@ Cf‘«’f) \ (@x__

What is generally indicated on the name placard other than the name? L 5‘ ; p

The Protein on a plate is typically served at what hour on the clock? 2 SO

If a guest asks for a specialty dinner (i.e. Gluten-Free or Vegetarian) you should do what immediately?

{ ?@3

TEST_Server (rev. 2013.07.31)
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Muitiple Choice (1 point each)
V

1) Agallonis equal to ZZ ounces
a. 56
b. 145
>
d. 128
2) Mesclun are what type of vegetable?
a_ Roots >
b. Beans
c. Salad Greens
d. Spices
3} What does the term braise mean?
@r guickly on both sides
b. Slowly cook in covered pan with little liquid
¢. Cook on high heat and quickly
d. Slowly cook in simmering water
4) At what internal temperature must chicken be cooked so that it is safe to eat?
a. 155 degreesF
2165 degrees F
¢. 175 degreesF
d. 185degreesF
5) How do you blanche vegetables?
@mmerse for a short time in boiling water
b. Cook lightly in butter over med heat
€. Soakin cold water overnight
d.  Rub with sait before cooking
6) Which of the following ingredients would you pack before measuring?
(Ca_>olive Oil
b. Salt
c. Brown Sugar
d. White Sugar
7) What is Al Dente?
a. Firm but not hard

@.Soft to the touch
c. Veryhard
d. Verysoft
8} Food should be left out no more than
2 hours
B. 3 hours
c. 4 hours

d. 5 hours
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9) Which is the improper way to thaw frozen food?

- Inthe fridge
C\_lg/hn a sink with cold water

c.  On the counter
d. Inthe microwave

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

. Elour
d. Water
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
@Mince, dice, chop
13) Which direction should pan handles be turned while cooking on the stove?
a. Over the fire at all times
b.  Turned towards you for better control
@Turned towards the right or left at all times
d. Overthe countertop at all times
14) When you poach something, you cook it with what?

a. Noodles
b. Vegetables
c. Liquid

d. _-&il
15% spoon is used to remove fat from soups and stews
a. Basting Spoon
(/E_;Ladle
¢. Slotted Spoon
d. Portion Spoon

16) Which of the following means to cook in a small amount of fat?

a. Season
b.__sduté

¢.  Broil

d. Boil

e.  Fry

TEST_Prep Cook (rev. 2015.04.16)
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17) What is a Julien cut?
a. bod cut into tong thin strips, matchstick
b. Food cut into long thin strips then turned and cut into a 1/8 dice
¢.  Food diced into finely chopped and uniform pieces
d. Cutting and peeling into oblang seven sided football like shapes
18) To cock a food in a pan without browning over low heat until the item softens and releases moisture.

a. Sweat
o
(b._Boik’
c. Roast
d.  Grill

Fill-in the Blank {1 point each)

19) S@. E ‘j' & ﬁﬁp@ € {are the basic seasoning ingredients for all savory recipes.

20) b; C & o cut into very small pieces when uniformity of size and shape is not important.

TEST_Prep Cook (rev. 2015.04.16)
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SENSITIVE BUT UNCLASSIFIED

Case Verification Number: 2017270164245HT
Report Prepared: 09/27/2017

Company Information

Company I 139349 Company Name: Acrobat Outsourging

Employee Information

Last Name: Travis First Name: Kimberly
Date of Blrth: 06/20/1975 Social Security Number: * == 9500
Hire Date: 09/22/2017 Citizenship Status: A citizen of the United States

Document Information

List B Docurnent: Driver's license or IR card Jssued by 2 U.S. state or oullying possession List C Decument: Socjal Security Card
Dacument Name: Driver's license Document State: Kansas
Driver's License or ID Card Number; Document Expiration Date: 06/20/2022

Case Status Information

Current Case Result: Employment Authorized Employer Cese 1D:

Case Submitted On; 09/27/2017 Case Submilted By: SGONTA68

SENSITIVE BUT UNCLASSIFIED
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