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865 Third St., Suite 415 % San Francisco, CaA 94107

First and Last
Email:

Working Experiencg:
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Your Hospltaiity Staffing Professicnals

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 jo

b-related qualifications regardless of race, age (40+),
marital status, sexual orientation, disability or any other status protected by

color, religion, gender, national origin, ancestry,
applicable law.

T

Ll

‘ ._ Date: ]@” 16 - 3\7
Home Telephone &K_} q lﬁ “M@fl Other Telephone ( )
Present Address =R \/ \ A QNG

Permanent Add re?@if different from present address:

I

Email Address el l@Q\CW\ \q‘&q @ ﬂ&\’t\a lt(‘ Sy

T T T e
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T e T e
1
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e
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Are you currently registered with any staffing andsor

Position applying for: MMVKC’%MO!

Salary desired:
\amployrnent agencies? If so, please list

Are you applying for: Full-ime work? YesE No___ Part-time work? Yes b No
Temporary work, €.d., summer ot holiday work? YesS> No___ From: . Te:
How did you find out about our

open position? (Please check fill in proper name of source):
Referra@ Name of Referral

Newspaper 7] Jaob Fair 3 Agency [ Company Website []
Other Web Posting [T]  Other Source O

Could you work overtime, if necessary?

Ye&No__ if hired, on what date could you start working?

Please keep in mind that schedules and shi
week fo week,

fts may vary depending on position and season. Addftionally, the hours may vary from
depending on the company needs. Please list only the times/days You're available to work below.
SPECIFY HOURS SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY ERIDAY SATURDAY
AVAILABLE )
DAILY </§ - ’5 —
-—'"'"—‘—'""""——"'-‘—h‘——_‘\wm
AM % Ko e~~~ |
PN, < om —
Do you have any vacations or extendeq leaves planned in the next 12 months? ¥ so, please list dates:

R PER S ONATANER RVATION.

Kl

Mave you ever appiied to or worked for Acrobat Qutsourcing before? Yes N If yes, when?

Lo you have friends or relatives working for Acrobat Cutsourcing?

Yesg Nob If yes, please state name and relationship
I hired, wouid you have a reliable means of transportation o and from work? Yes@ No,
If hired, can you present evidence of your legal right to live and work in this country? Y@ 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 ¥ou are applying? Yes\& No
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outsourcing
Your Hospitatlty Staffing Professionals

Your Posttion and Duties

Dates of Employment: From i H»l [ZLT o] \ ) l 251 ‘)5 Weekly Pay: Starting Ei : Ending
Reason for Leaving: NG L)(‘O&\%&\ﬁ

Name and Address of Employer T%\%

Type of Business ¢ SCﬁ 1:& b4 Telephone No. { ) L\Zl" 865}3 Supervisor's Name b‘ .1\

Your Position and Duties_ ¢ D_(’E’QP\\ LOICN W(IE\X‘)\ 0 { +C y\\ O 'AF{ a\\a) O

Dates of Employment: From To

Weekly Pay: Starting Ending

Reason for Leaving:

Have you ever been fired from any previous place of employment? |If S0, please explain: ﬁ G

I MIARYSE

Have you obtained anys A >
If so, describe:

pecial skills or abilities as the result of service in the military? Yes No @

owledge of your work performance within é%e last three years,
Name CASG L;iC%‘CE&(\“/ Telephone No. (3 ) 81& ’ézﬂb
Address ? %Q | O \(WL‘(\Q‘
Qccupation:

Relationship: QO\W@@_@( Number of Years Acquainted:  J
Name: M e\ SC\M‘E”(\S Telephone No. ( 2% ) LN\C%" 6‘1\[6
Address \T\% lz %W dag G

Cccupation: Relationship: i\ﬁ\\e‘(\(‘\R Number of Years Acquainted: f 0@ m
Name:; Telephone No. ()

Address

Occupation: Relationship:

Number of Years Acquainted:

v
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Ea

Score E D/ 14
Housekeeping Test

During which of the following situation{s) shouid you wear gloves?

a} When handling disinfectant solutions

b) When cleaning guest rooms

c) When handiing soiled linen

d) When handling or disposing of waste

XD All of the ahove '

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} Floors, sinks, toilets, and latrines
P Al of the above

True or ¥lsk: You do not need to use a separate cloth for cleaning bathrooms.
THEB or False: Dusting is most commonly used for cleaning walls, ceiling, doors, windows and furniture.
Shouid the following be cleaned daily or weekly? Circle one.

a) Foors Chdly/ Waekly
b) Toilets and latrines D%/ Weekly
¢} Carpetsin guest rooms Daily/ Weekly
d) Cargetsin offices '/ Weekly
e} Solled linen Daity/ Weekly
The best way to clean the floors:

a) Scrubbing

b) Dry sweeping and dusting
) Sweeping, mopping and dusting
d} Wet mopping
What should do if you spill liquids or see 3 liquid spill?
a) Leave it for someone else to clean- up
b) Wait until the end of your shift 1o clean it
@ Flag the spilt and clean it up immediately
d} Notsure
The proper procedure for cleaning spills of blood and other body fluids is:
E{J:-‘ Wearing gloves, clean with cloth soaked in chlorine solution and follow up with disinfectant solution
b} Find the janitor on- duty and ask him to clean it up
¢} Grab whatever is closest and wipe up immediately, then mark “Bishazard”
d) Nothing
What do you do if you encounter with bed bugs in a guest room?

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

B K0 e e Scat AedK

11. Describe the difference between a disinfectant and a cleaning solution?

5 A3 Mecding o Soace il Wl e

Svaa%ﬁzmc\ D mecd B cedace
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Your Hospitality Staffing Professionats Prep Cooks Test Dmdl& ( 1\9\( l

Multiple Choice (1 point each)

1) Agallon is equal to ounces
a. 56
b. 145
32

c.
;:l».o 128

2) Mesclun are what type of vegetable?

a. Roots

b. Beans
' Salad Greens
d. Spices

3} What does the term braise mean?
a. Sear quickly on both sides
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 degrées F ) '
5~ 165 degrees F
c. 175 degreesF
d. 185 degreesF
5) How do you blanche vepetables?
a. Immerse for a short time in boiling water
&~ Cook lightly in butter over med heat
¢.  Soak in cold water overnight
d. Rub with salt before cooking
6) Which of the following ingredients would you pack before measuring?
a. Olive Qil
b. Salt
¢c. Brown Sugar
@~ White Sugar
7) Whatis Al Dente?
&) Firm but not hard
b. Soft to the touch

¢. Veryhard
d. Verysoft
8) Food should be left out no more than
£ 2hours
b. 3 hours
c. 4hours

d. 5hours
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9) Which is the improper way to thaw frozen food?
a. Inthe fridge
b. In asink with cold water
¢. Onthe counter
XX the microwave

10) Which of the following can you use to put out a grease fire?

Baking Soda
b. Baking Powder
c. Flour
d.  Water
11) What is the temperature range of the danger zone?
a. 25-135
40-140
¢.  50-160
d. 30-130

12) Which of the following is listed from smallest to largest?
a. Dice, chop, mince '
b. Mince, chop, dice
c. Chop, dice. Mince
z\:=JR.C)I\/Eince, dice, chop
13) Which direction should pan handies be turned while cooking on the stove?
a. Overthe 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
14} When you poach something, you cook it with what?

a. Noodles

b. Vegetables
c. Liquid

#= Oil

15) Which spoon is used to remove fat from soups and stews
a. Basting Spoon
Ladle
¢. Slotted Spoon
d. Portion Spoon
16} Which of the following means to cook in a small amount of fat?

a.  Season
Sauté

c. Broil

d. Boil

e. Fry

TEST_Prep Cook {rev. 2015.04.16)
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17) What is a Julien cut?
a. Food cut into long thin strips, matchstick
b. Food cut into long thin strips then turned and cut into a /8’ dice
?63 Food diced into finely chopped and uniform pieces
d. Cutting and peeling into oblong seven sided football like shapes
18) To cook afood in a pan without browning over low heat until the item softens and releases moisture.

8 Sweat
‘b.  Boil
c. Roast
d. Grill

Fill-in the Blank (1 point each)

19} ( }j 53\( Y & lﬁﬂ_ﬁg{ﬁﬂﬁre the basic seasoning ingredients for all savory recipes.

20} v !\mﬁ,ef : to cut into very small pieces when uniformity of size and shape is not important.

TEST_Prep Cook (rev. 2015.04.16)




SENSITIVE BUT UNCLASSIFIED

Case Verification Number: 2017290152320RB
Report Prepared: 10/17/2017

Company Information

Company ID: 139349

Employee Information

Company Name: Acrobat Qutsourcing

Last Name: Clark
Date of Birth: 07/22/1985%
Hire Date: 10/17/2Q017

Document Information

First Name: Arielle
Social Security Number: ™* ** 4409
Citizenship Status: A citizen of the United States

List B Document: ID card issued by a U.S. federal, state or local
government agency

Case Status Information

List C Document: Social Security Card

Final Case Result: Employment Authorized
Case Submitted On: 10/17/2017
Closed On: 10/17/2017

Employer Case |D:
Case Submitted By: SGON7369
Closed By: SGONT389

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

SENSITIVE BUT UNCLASSIFIED




