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Employment Application

Acrobat Outsourcing is an equal opportunity employer dedicated to non-discrimination in all employment practices. Acrobat
Outsourcing 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.

2% 12
Home Telephone (O)\D):‘)Ci@ 0649 O"tjherTelephone (@)b) ffz'—H— H3E

Present Address %0 LiCC, £ st \LC\M\ Cﬁ“;g EQ‘M@ C’}E’g 124

Permanent Address, if different from present address:

Email Address _ PR R Lin@ia 15ha @ amait Lom

Full Name A\?XQ\'\C\M @‘ﬁ\f%@ UﬂCKSC‘M Date: 9

Position applying for: @sﬁ{;‘(ﬁ“\ﬁ @ %\f@ﬁ\@ b% Q - Salary desired:

Are you currently registered with any staffing é\rigd/or employment agencies? If so, please list

™D
Are you applying for: Full-fime work? Yes%_ No___ Part-time work? Yeé};(,_ No___
Temporary work, e.g., summer or holiday work? Yes____ No>_(: From: To:
How did you find out about our open position? (Please check fill in proper name of source):
Referral [ ] Name of Referral Newspaper 7] Job Fair ] Agency [ Company Website [
Other Web Posting [T Other Source T4

Could you work overtime, if necessary? Yes), No___ If hired, on what date could you start working? Kﬁ P

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 you're available to work below.

SPECIFY HOURS SUNDAY MONDAY TUESDAY WEDRNESDAY THURSDAY ERIDAY SATURDAY
AVAILABLE ) -
DALY e % ot N iA
TN H 7
AM AN L) A oAl b
PM N N
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? Yes__ No X If yes, when?

Do you have friends or relatives working for Acrobat Quisourcing? Yes__ No % If yes, please state name and relationship
If hired, would you have a reliable means of transportation to and from work? Yes_}i No____

If hired, can you present evidence of your legal right to live and work in this country? Yeslé_ 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.

Are you able to perform the essential functions of the job for which you are applying? Yes No
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Your Position and Duties

(AR (0ner . SG%S GLCOGCIE
Dates of Employment: From f}f/o i% TO'ZGSS Weekly Pay: Starting /}é% Ending

150

Reason for Leaving:

Name and Address of Employer () ‘J{\/\R \\"\C \1d VVQD(/\ { C‘R :

Type of Business Telephone No. ) Supervisor's Name
Your Position and Duties . _
T Y -
Yoo pred WM IF Sha ¥l
Dates of Employment: From (LQ\%) To K)/O\L/D Weekly Pay: Starting i PS ‘Q Ending f E 5 C

Reason for Leaving:

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

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

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

Name: E.Q £ LA f iéfz df@ i Telephone No. ( %5 é) 7.3 - (%Q & [fﬁ
Address v

Occupation: Relationship: {{ ‘%Qhﬂhﬂ Number of Years Acquainted:
Name: Telephone No. | )

Address

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

Address

Occupation: Relationship: Number of Years Acquainted:

(93]
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Name Ri€xan

dio. iy

Servers Test

Score>¥/ 35

Multiple Choice

Lo

On the left side with the left hand
On the left side with the right hand
On the right side with the left hand
d) On the right side with the right hand

Drinks are served 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 left hand

r-@ On the right side with the right hand

Food and drinks are removed on what side with what hand?
(@) 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) On the right side with the right hand

What part of a glass should you handle at all times?
a} Thestem

b} The widest part of the glass

c} Thetop

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 all be going in the same directions

,e} The chairs should be centered and gently touching the table cloth

d

All of the above

if you bring the wrong entrée to a guest what should you do?

a) Go back into the kitchen and patiently wait in fine 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 roorm is served

_c:_)\ Try to convince the guests to eat what you brought them
)

Match the Correct Vocabulary

lz Scullery !
f%

=)

warmed water

d); Go back into the kitchen to the front of the line and inform the expeditor that you need a different entrée

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

_:f Queen Mary 4 Style of service where food is prepared or served individually at the
é\; Chaffing Dish / dinner table to fit the customer’s specific taste (i.e. providing dressing
g‘} . and pepper for salad or handing out bread to each patron)
J_ French Passing /G’. Used to hold a large tray on the dining floor
g 2 Russian Service ,’B./ Area for dirty dishware and glasses
- E. Large metal shelving unit for prepared food to be held or for dirty
% Corkscrew trays to be stored

__gg Tray Jack

Used to open bottles of wine

~g.

Style of dining in which the courses come out one at a time

TEST_Server {rev. 2013.07.31)
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Name
Servers Test Score /35

Match the Number to the Correct Vocabulary

_LQ Napkin __8_ Dinner Fork
_H_ Bread Plate and Knife _S_ Tea or Coffee Cup and Saucer
__L_ Name Place Card =+ Dinner Knife
jg_j._ Teaspoon 3 Wine Glass (Red)
J}_ Dessert Fork _ﬂ_ Salad Fork
__(_9__ Soup Spoon _[H_ Service Plate
_kS Salad Plate j_ Wine Glass (White)
_/,_2__ Water Glass

Fill in the Blank

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

Coffee and Tea service should be accompanied by what extras?

Synchronized service is when:

What is generally indicated on the name placard other than the name?

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

O woA W e

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

TEST_Server (rev. 2013.07.31)
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Cashier Test Score (3. /15

1)

4)

7)

8)

9}

10)

Aroll of quarters is worth?
a) $5.00

b) $10.00

€) $15.00

d) s20.00

A roll of dimes is worth?
al $5.00
b) 54.00
c) 53.00
d) $2.00

A roll of nickels is worth?
a} 58.00
b) $6.00
¢} $4.00
d) $2.00

A roll of pennies is worth?
a) $1.00
b) 50.75
¢} $0.50
d) $0.25

What does POS stand for?
a} Patience over standards
b) Percentage of sales

c) Point of sales

. T
d) People over service P
A3
What is the current sales tax rate in your city i ?

A customer buys a bow! of soup for $1.25, an apple $0.90 and a soda is $0.79. If you are given" $10.00 how much change shoulc
you give back?

al $4.06
b) $2.06

$7.06
d) S$5.06

A customer buys two shirts for 10.50 each and two ball caps for $7.25 each. if you are given $50.00 how much change should
you give back?

a) $19.50

b) $14.50

¢} $9.50

d) s$4.50

A customer buys soda for $3.75 and 3 hot dog for $4.25. If you are given $20.00 how much change should you give back?
a) $6.00

b) $8.00
¢} $10.00
d) $12.00

A customer buys two hamburgers at $3.75 each, two bags of chips at $1.25 each, two cookies at $2.50 each and two sodac at
$3.25 each. If you are given $100.00 how much change should you give back?
a) 878.50

b} $58.50
c) $38.50
d) $28.50

TEST_Cashier {(2013.07.31
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&

i

Multiple Choice (1 point each)

l 1} Agallonis equal to ounces

a. 56
b. 145
c. 32

d. 128
_&m 2)

Mesclun are what type of vegetable?
a. Roots
b. Beans
C. Salad Greens
d. Spices
3) What does the term braise mean?
a. Sear quickly on both sides
/by Slowly cook in covered pan with little liquid
‘ €. Cookon high heat and quickly

i 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
b. 165 degrees F
€. 175 degreesF
j d. 185 degreesF
_ﬁ 5} 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

C d.  Rub with salt before cooking
6) Which of the following ingredients would you pack before measuring?
a. Ofive Oil
b. Salt

¢.  Brown Sugar

j d.  White Sugar
% ? 7) What is Al Dente?
a. Firm but not hard
b. Soft to the touch

c. Very hard
d. Very soft
.ﬁ_ 8) Food should be left out no more than
" a. 2Zhours -
b. 3 hours
c. 4 hours
d. 5hours




Acrobat

outsourcing
four Hospitality Staffing Professionals Pren Cooks T est

.__Q?Z_ 9} Which is the improper way to thaw frozen food?
a. inthe fridge
b. Ina sink with cold water
C.  Onthe counter
d. In the microwave

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

c. Flour
@ d. Water
%/ 11) Whatis 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
L.~ 13) Which direction should pan handles be turned while cooking on the stove?

a. Overthe fire at all times

b. Turned towards you for better control
Q Turned towards the right or left at all times

o~ d.  Over the countertop at all times
_}\i. 14) When you poach something, you cock it with what?
a. Noodles
b. Vegetables
¢. Liguid
: d. Qi
v

15) Which spoon is used to remove fat from soups and stews

a. Basting Spoon
b. Ladle
¢. Slotted Spoon

, d. Portion Spoon

‘Q__.lﬁ) Which of the following means to cook in a small amount of fat?

a. Seasaon
b. Sauté
¢.  Broil
d. Boil
e. Fry

TEST Prep Cook (rev. 2015.04.16)
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1)
iﬁ 17) What is a Julien cut?

a. Food cutinto long 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
A d. Cutting and peeling into oblong seven sided football like shapes
N 18) To cook a food in a pan without browning over low heat until the item softens and releases moisture.

a. Sweat
b. Boil
¢. Roast
d. Grill

Fill-in the Blank (1 point each)

Cavs
19} ST & ¢ ?J?{f are the basic seasoning ingredients for all savory recipes.

~ -—
20} 4 Qo\"f : to cut into very small pieces when uniformity of size and shape is not important.

Jiwe ©

TEST_Prep Cook {rev. 2015.04.16)
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EVerify

SENSITIVE BUT UNCLASSIFIED

Case Verification Number: 2017271143727FK
Report Prepared: 09/28/2017

Company Information

Company ID: 139349 Company Neme: Acrobat Quisourcing

Employee Information

Last Name: Oliva First Name: Alexandra
Date of Birth: 10/09/1887 Sodlal Securlty Number: = ** 4850
Hire Date: 08/28/2017 Ciizenship Status: A citlzen of the United States

Bocument Information

List B Document: Driver's license or IR card issued by a U.8. state or outlylng possession List C Document: Social Securlty Card
Document Name: Driver's license Documert State: Kansas
Driver's License or 1D Card Number: Document Explration Date: 10/09/2021

Case Status Information

Current Cage Result: Employment Authcrized Employer Case ID:
Case Submitted On; 68/28/2017 Case Submitted By: SGON7389

SENSITIVE BUT UNCLASSIFIED

https://e-verify.uscis.gov.’web/F’rintCaseDetails.aspx?CaseVerNum=20 1727 114372TFK 1/1




