Interview Note Sheet

Interviewer:

Date: (‘) @\ 7.0\\'5 Rate of Pay:
Posﬁon {s) Applied for: ' Referred by:
L
)

Server 15/35 VIVED Bartcender /35 Full-Time
Prep Cook /20 %|Barista /15
Grill Caok A /40 38 %|Cashier /15 .

- - ? Part-Time
Dishwasher /10 %|Housekeeping (-41 /1%
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POS Experience: Y / N details:
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Overland Park KS ansas City,IVlO Independence IVIO

Bistro Black Bistro Tuxedo 1/2 Tuxedo Black Vest Long Black T:e
Chef Coat Chef Pants Knives Black Pants Non-Slip Shoes Bow Tie Other:
Would you recormnmend this applicant for Acrobat : ) Convention Candidate?

Other Languages Spoken:
Academy?-
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Employment Application

B

E ey

P EASED) ; It
Re  Neal Date: -lQlci }QO}W
Home Telephone ¢ )2“14—0459\ Other Telephone (___‘)'
Present Address %091 '%IZ&G]C{U@‘M Bvyo h(LMD LHiD

rom present address:
A laneclsa e OG- Cony

Permanant Address, if different fi
Email Address

O MENT DESIRED

Ty T e

Salary desired:

1 -
2 2 N o yagad
Are you applying for:
Temporary wark, e.g., summer or k

Full-ime wark? Yes Y No
oliday work? Yes No___  From: .

To:
How did you find out about our open Position? (Please check fill in proper name of source)
Referral 7 Name of Referral Newspaper [T Job Fair [J Agency [] Company Website [
Other Web Posting [ Cther Source IE/

Could you work overtime, if necessary? Yes _&No___ If hired, on what date could you start working?

ease keep in mindg that schedules a

Pi nd shifts may vary depending on position and season. Additionally, the hours may vary from
week fo week, depending‘on the company needs, Please Jist only the times/days you're available to work befow.,
- vzl Z
SPECIFY HOURS SuNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY
A A s | PR g 7 \ /
et 3]
b - 7
AM | BNn 4 LRI X ¥
Y
PM.
Do you have any vacations'or extended leaves plannad in the next 12 months? If so, please list dates:

W P E R O AL IS RAT ON: R
ONALUNEORMATION

before? Yes No % If yes, when?
Do you have friends or relatives working for Acrobat Outsourcing?

Have you ever applied to or worked for Acrobat Outsourcing

Yes__ No If yes, please state name and relationship
If hired, would vou have a reliable means of transportation to and frorm worlk? Yes »( No
K hired, can you present evidence of your legal right to live ang wark in this country? Yes X No

—

State age # 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

Dates of Employment: From To

Weekly Pay: Starting Ending

Reason for Leaving:

Name and Address of Employer

Type of Business Telephone No. { ) Supervisor's Name
Your Position and Duties

Dates of Employment: From To Weekly Pay: Starting

Ending

Reason for Leaving:

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

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

Name: Y Q@EU} Py Q&b\}.ﬁ Telephone No. (&) Seg 2250
Address
Oceupation: Hiprnelena, \Da‘lﬁ\"’\:\@elationship.\r\;ﬁ‘fm _Cp posRURumber of Years Acquainteq. | D

Name: \l@g;bﬁsﬁm &O\r‘f‘“ﬂi .;\\\)miV\m’QSTelephone No. ( giﬂa\) \SUU\‘“SGT‘O'&

Address

Occupation: m&wﬁg‘\&; Relationship: ?9:37\‘01 Number of Years Acquainted: IS
Name: iA\57)‘3\(\"5‘\"‘\3\ 3 DALY Telephone No. (_O\\%)_;% =048\
Address

Occupation%g\osbﬁﬁ“b 3 Relationship: Forraes Q“"m%mber of Years Acquainted: T‘\ ¥

(V3]
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665 Third St., Suite 415 San Francisco, ca 94107

Working Expegienco:
Company Name: ¥\ Voo .
Dates of Employment:
Job Responsibility:
= Hovse v eepy N9 -
® 2 enadle ',
° SBee Plodgqy Server
s Da@r&u\ﬂﬁ‘)l _ -
Company Name;_ 31 rong Carolany NN
Dates of Employment:
Job Responsibility: ’
o Cl.w,vm\lm\loE Rouvmys,
° Bogheswns,
° Taon N\%
o Lo AN E N

Company Name: | R
Dates of Employment: :
Job Responsibility:
° Ql&mm\m Yooms,
°%c:-a‘—’n@-@mg

]

@

Skills

e Porvoen PoINY
° LoD
° BuoEL
° LS oe>

800.236.2276 » info@acrobatoutsourcing.com
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doerale- Naserc Grill Cooks Test Score":@/ 40

M

ultiple Choice Test (1 point each)

How much time should you take to wash your hands with soap?
a} 1minute

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

The recommended temperature for your refrigerator is...

a) 45¢F
b) 5Q¢F
¢} 40%F
d) 20%F

Food handlers must always wash their hands

. @) Before starting work

b} Switching between handling raw and ready-to-eat food
¢)  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’ hairin piace

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) lce.is being used to cool beef stew in a shallow pan

¢} Raw meats are stored on a shelf above ready-to-eat &gg salad in the walk-in cooler
d) Raw fish is stored above raw chicken in the walk-in freezer

Bacteria grow best in the temperature “danger zone”
a) O0%F and 1002F

b) 322F and 2202F

¢) 41°F and 1359F

d) 39°F and 178¢F

which includes tem peratures between?

After cutting raw chicken, what should be done before the cutting board is used for shi
a} Clean the cutting board with a wet wiping cloth

b) Turn the board over and use the other side

¢) Rinse the beard with running water

d) Wash, rinse, and sanitize the board prior to slicing the onions

cing onions for salad?

Which of the following is NOT an approved method to thaw potentially hazardous faods?
a} Ina microwave oven

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

Wiping cloths stored submerged in a bucket of sanitizing solution are for:
a}l  Wiping spills only

b) Washing hands if the hand sinks are too far away

c} 'Sanitizing the blade of utensils such as knives

d} Maintaining moisture on the wiping cloth

TEST_Grill Cook (rev. 2013.07.31)
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Housekeeping Test

1. During which of the following situation(s) should you wear gloves?
a}  When handling disinfectant solutions
b} When cleaning guest rooms
€} When handling soiled linen
d) When handiing or disposing of waste
All of the above '
2. Which of the following should be cleaned daily? '
a} Chairs, lamps, and tablas
b} Tabletops, bed, and handrails
¢} Grab bars, light, tops of doors and counters
d} Floors, sinks, toilets, and latrines
é}) All of the above
X True or False: You da not need to use a s$eparate cloth for cleaning bathroom:s.

True or False; Dusting is most commonly used for cleaning walls, ceiling, doors, windows and furniture.
3. Should the following be cleaned daily or weekly? Circle one.

a}  Floors <Hamy/ Waekly
b) Toilets and latrines ailys Weekly
Carpets in guest rooms i Weeakly
Carpets in offices ITaly Weekly

e) Soited lIinen <TTBHP Weekly

\ The best way to clean the floors:

a) Scrubbing

~ b} Drysweeping and dusting

D Sweeping, mopping and dusting
d} Wet mopping

7. What should do if you spill liquids or see a liquid spilf?
al Leaveit for someore else to clean- up
b}  Wait until the end of your shift to clean it

¢} _~Flag the spill and clean it up immediately
d) Notsure

8. The proper procedure for cleaning spills of blood and other body fluids is:

al '\Wearing gloves, clean with cloth soaked in chiorine salution and follow up with disinfectant sofution
B} Find the janitar on- duty and ask him to clean it up

¢} Grab whatever is closest and wipe up immediately, then mark “Bichazard”
d) Nothing

\_P\ What do you do if you encounter with bed bugs in a guest room?

hed e Wsdol e
10. What do you do if you find Lost and Found items in a guest rooms?

TleNG T e N gy SUDLLNRI,

11. Describe the difference between a disinfectant and a cleaning solution?
Dyt infectons § Loy o,
LAToONT ] Ay SFER NN

A sanino, Splotion 'S Uned) +o claany
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Name Shaula b Ment
Servers Test Score 15/ 35

Multiple Choice

Food is 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

c}  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? i @
On the left side with the left hand
On the left side with the right hand

c} On the right side with the left hand
d} On the right side with the right hand

E‘)\Ijood and drinks are removed on what side with what hand?

4)

5)

6)

) On the left side with the left hand
b}  On the left side with the right hand
c} 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) The stem

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

¢) The chairs should be centered and gently touching the table cloth

d} Alt 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 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
c) Tryto 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

Match the Correct Vocabulary

N Scullery
N
ﬂ ¥ __ Chaffing Dish

’E French Passing

{=___ Russian Service
:b Corkscrew

c Tray Jack

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

Style of service where food is prepared or served individually at the
dinner table to fit the customer’s specific taste (i.e. providing dressing
and pepper for salad or handing out bread to each patron)

Used to hold a large tray on the dining floor

Area for dirty dishware and glasses

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

Used to open bottles of wine

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

Queen Mary

MO me¥ K K

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

Match the Number to the Correct Vocabulary

O Napkin Dinner Fork
ji Bread Plate and Knife Tea or Coffee Cup and Saucer
ﬁ Name Place Card Dinner Knife

A Teaspoon Wine Glass {Red)

}6 Dessert Fork

[__E Soup Spoon
[4

Satad Plate Wine Glass {White)

42,
\_ Water Glass

Fill in the Blank
1. The utensils are placed % \ inch (es) from the edge of the tahle.

T
2. Coffee and Tea service should be accompanied by what extras? bl) G’(CHZ CUsprasse.

Salad Fork

Service Plate

JRCE

\ Synchronized service is when:

. 3!
\Q./ What is generally indicated on the name placard other than the name? 'i\\/ Wl g f(i
‘k The Protefn on a plate is typically served at what hour on the clock? E\/\,UQ—'T

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

Aok Yhe ol Yo

TEST_Server (rev. 2013.07.31)




10/9/2017 E-Verify: Print Case Detalls - Preview

Verify

SENSITIVE BUT UNCLASSIFIED

Case Verification Number: 2017282162643YC
Report Prepared: 10/09/2017

Company Information

Company ID: 139349 Company Name: Acrobat Qutsourcing

Employee Information

Last Name; Neal First Name: Shayla
Date of Birth: 07/25/1988 Bocial Security Number: ** ** 4920
Hire Date: 10/09/2017 - Citizenship Status: A citizen of the United States

Document Information

List B Document; ID card issued by a U.S. federal, state or local government agency List C Document: Social Security Card

Case Status Information

Final Case Result: Employment Authorized Employer Case 1D:
Case Submitted On: 10/09/2017 Case Submitted By: SSHA2488
Closed On: 10/09/2017 Closed By: SSHA2488

Closure Statement; The employee continues to work for the employer after receiving an Employment Authorized result,

SENSITIVE BUT UNCLASSIFIED

hitps:ife-verify,uscis.goviweb/PrintCaseDetails.aspx?CaseVerNum=2017282162643YC 11




