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Qualifications

Bloodborne Pathogens Certification

ServSafe Food Hondler’s Card

Kitchen Math

Utilize knife skills training and safety

Comfortable preparing and serving food to 300+ customers daily
Follow verbal instructions and recipes

Competent in recipe creation

Proficient in entry-level weights and measures and kitchen math
Experience working and breaking down a dish roem

Internship at Café Options, a fast-paced, casual and from-scratch restaurant
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| Experience

Worked on various stations including entrée, grill, pizza, salad bar, praduction and bakery

Experience cooking, fabricating chicken and completing household duties in private homes
Strong organization skills and ability to multitask; works well independently and as a team player
Able to cook in a private setting according to customer/client ethnic backgrounds and/or dietary needs

Comp Cook, Homewood Suites by Hilton Hotel, Kansas City, MO

Lead Prep Cook/Cook - Fresh Exchange, Denver, CO

| Cook, Children Learning Center, Denver, CO

Culinary Student, Work Options for Women, Denver, CO

| Case Manager, South Side C.A.P.S., Kansas City, MO

Certified Nurse Assistant/Personal Assistant, Kansas City Home Care, Leawood, KS
Personal Assistant/Secretary, Private Contract, Kansas City, KS

Education

05/2015-Present
07/2014-05/2015
05/2014-07/2014
02/2014-10/2014
05/2006-06/2010
08/2005-08/2008
05/2003-09/2010 |

Work Options for Women, Culinary Arts

Penn Valley Community College, Certified Nurse Assistant

Metro Technology Center, Business Communications and Office Skills
+ Fairfax Learning Center, High School Diploma

| References

Denver, CO &
Kansas City, MO |
Kansas City, MO |}
Kansas City, KS

| Chef Julie Stone: Director of Operations, Work Options for Women
Chef Tessa Schuler: Food Service Manager, Work Options for Women
Chef Craig Dixon: Former Head Chef / Manager, Cafe Options

(720} 944-1122 |
{720} 944-1931 |
{303} 573-0733
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Employment Application

Acrobat Qutsourcing is an equal opportunity employer dedicated to non-tiscrimination in 1l empliovment practices. Acrobat
Outsourcing selects the best quaiified individuat for the job based on
color, refigion, gender, national origin, ancestry, marital status,
applicable law,

Job-related qualifications regardiess of race, age {404},
sexual orientation, disability or any other status protected by

Full Mame @ﬁ\\ \G-Sf‘\ { k &H\ﬂ%

Date: MLOVe m~oan, S\ SoVvs
Home Telephone (1720 40| A 1,

Other Telephone | }_oe

Present Address e T E gshia STt j’—’/ s
4/'
Permanent Address, if different from present address: il
Email Address_h\ ‘a\m&m e o) {x\m&i& C Sy
¢

MEL

. N - . ; o o .
Position applying for:? sr ol ol o s 08 Gl Satary desired:_%® \ 2%~ ks VS hw U o,

Are you currentiy registered with any staffing andfor em%loyment agencies? i 50, please list

v 1

Are ¥ou applying for: Full-time work? YESL/_ No___ Partfime work? Yes e Mo

Temporary work, .0., summes or holiday work? Yes _.Z No___ From: To:

Hove did you find out sbowut our open posiion? (Please check 4l in proper name of source):

Referral [} Name of Referral Newspaper ] Job Fair ] Agency [T] Company Websfie |
Cther Web Posting £ Ofker Source [
Could you work overtime, if necessane?

—_
Yes No__ i ired, on what date coud youstartworking? M ew/n inda vy 2B, 28R

Please keep in mino that schedules and shifts may vary depending on position andg seasost. Addifonafly, the iours may vary from
week 10 Week, depanding on the company needs. Plezse fist only the imes/days you're available 1o work befow.

SPECIFY HOMIRS SusDAY MONDAY TUESDAY WEDNESDAY THURSDAY ERIDSY SETURPAY
AVANLABLE
DALY EEO TRy resdne™ Ny
Al oY 1oV AT o T cm [ = s e
S ki 3 Ay
P
Do you have any vacations or extended leaves plarned in the next 12 months? if so, please st dates:

Have you ever applied to or werked for Acrobat Oufsourcing before?  Yes N

8

If yes, when?

to_i”
Do vou have friends of relatives workang for Asrobat Cutsourcing? Yes No_{ ¥ yes, please state name 2nd relationship

None
If hired, would you have 2 reliable means of transportation to and from work? Yes _i Mo____
It hired, can you present evidence of your legal right to live and work in this country? Yes__{ No
State age ifyou are under 18 if you ave under 18, hire is subject to verffication that you are of minmum legal 2ge to work.
Are yol able to perform the essential funclions of the jeb for which you are applying? ‘(es_P__/iNo_,___




Acrobat

OUESCUrcing
Your Hospitality Statfing Professionais

if no, describe the functions that cannot be performed. (Note: We comply with the ADA and consider reasonzble accommadation

measures ihat may be necessary for eligihle applicantsfemployees to perfornt essential functions.}

~
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NAME OF SCHOOL CITY & STATE GRADE ORDEGREE | DID YOU GRADUATE?
COMPLETED

Arode HEYY D m\wmﬁ DES

Lo you have any special licenses, cerfificates or special training? [f

st please list under “Special. YES NO
Are You computer terate? If co, list software mowiedge under * {¥YE§ > NO
Special.” "

Are you proficient with Point of Sales Systems? If, so please fist YES NO
which ones under “Special”

o vou higve any ather experignce, training, qualiffcations or special YES ™ MO

skiles, which you feal make you aspecizlly suited for work at Arrobat
Quisourcing? if so, please it under “Special.”
Special:

List below all present and past employment starting with your mast recent employer {last 10 vears is sufficient). Account for une
manths or mare.,

Are yoo correnily employed? Yes_ No_\{_

iployment pericds of three

if so, may we conract your current employer?  Yes_  No
Name and Address of Employer §< Q_\Q“’T‘“{:\ i
Type of Business \}Zﬁv‘\‘%"‘ao u*-‘rt_:{\\,o?r‘gnapmne Ne. (&8 2ot ok Supendsors NQﬁM\C S: Y w_‘ﬁ O{\S

Your Posifion and Duties ‘-“)\*w—-mvi r'L:_ o ’> DA S ok W{J‘L Do an e ei Sk Q_L»Q
ﬂ}i@fﬁ\/\mo t\Du-JD\ \ @ﬁ/‘gﬁ ;\_Y_‘EQ R sk EA.QW«% tan A Q[‘\‘nm Ot

A T
Dates of Employment. From O\ L To 2\ VR Weelly Pay. Starfing 1 5 Ending___ 45>

Reason for Leaving: __ 2> ‘\\c‘:s—’i'?\“"o SAG I 3 ek ol .

— Oy .
Name and Address of Employer )V_/L_Lﬂf\ ? by (:.\r\ [« % h:zsk

Type of Business R o o s %’V Telephone No. ({2 “4LOXKT | & Superiser's Name &*N\M Rucﬁ e
Your Posifion and Dutles_ Coacdd ane __ CIe sy L Ve tes e < b i ool @l o

N LY - /h‘:"j\-'
_3)(230/1/ LA o), Q\OLQJL\V%,\O e ek (E‘é@éL N ol @Q@CC@“{( r@&fjﬁc ﬁ#@b&.&\_«%

Dates of Employment: From 7/ / <+ To %S \ Vs Weskly Pay: Stating - 2= Ending Gy LS
Reason for Leaving: (" \ evrme c—..k o WX W7 _)‘\LQ_—QQ, &E@/(

Name and Address of Employer L‘SOV\!\SMQA g\ To

Type of Business .&é\r ¢ i Telephone No. &1 & BT0. G REO Supenisors Name_T/’)Ofmag
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‘Your Pesition and Duties

Acrobat

autsourcing
Your Hospialty Siaffing Professionals

Crates of Employment: From To Weekly Fay: Staring Ending
Reason for Leaving:

Name and Address of Employer

Type of Business Telephone Mo, { 3 Superascrs Name
Your Posifion and Duties

Dates of Employment: From To Weekly Pay: Starting Ending

Reason for Leaving:

Have you ever been fired from any previous Pace of employment? I so, please explain: __ a\ O

Have you obtained any special skilis or abiliies as
if 50, describe:

the result of senvice in the military? Yes No_—

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

Name: 7 0L CLhma g l\ Ve A Telephone No. ) (o} _FR3~4 f/ tn

Address h (o 4477

Occupation: ; s @g oL ey o Relationship: £ .éﬁg b:ak Mumber of Years Acquainted: [ﬁ 7
\

Name; &Mm&\k\@aﬁ oflod Telgphone No. {3@@ Z Al ¥5T,

Address @ vien (¢ ,9.)

Otcupation: _(J;%'ﬂcp e el

MName: k\ J A &,’SO hinso

Relaticnship: j’_;gg £ in (J* Number of Years Acquainted:
Telephone No. (/&) (o610 . CG 78

Address

—RQ&‘!{M L4,

Occupation:%\” LS &0

Relationship: 2 AL o0l Number of Years Acquainted: C)L%&S

()
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Please Read Carefully, Initial Each Paragraph and Sign Below

vy @ | hersby certify that | have not knowingly withheld any information that might adversely affect my chances for

1%

L0

mﬂmmbst Outsoureing is an at-will employer. | understand that nothing eontained in the application, or co

employment and that the answers given by me are true and comrect to the best of my knowledge. 1 further certify
that |, the undersigned applicant, have personally completed this application. | understand that any omission or
isstatement of material facts on this application or on any dotument used to secure employrent shall be grounds

for rejection of this application or for immediate discharge if 1 am employed, regardiess of the time elapsed before
discovery.

! hereby authorize Acrobat Qutsourcing o thoroughly investigate my references, work recond . education and other
matters related to my suitability for employment and, further, authorize the referances | have ligted to disclose to the
company any and all letters, reports and other information related to my work records, without giving me pricr notice
of such disclosure. [ addition,, 1 hereby release the company, my former employers and all other persons,

corporations, partnerships and zssociations from any and all claims, demands or liabilities ansing out of or in any
way related to such investigation or disciosure.

| hereby authorize Acrobat Qutseureing and ite authorized representatives to solicit information regarding vy
background, which may include but not be limited to, information about my employment, education, andlor criminal

histary, which may be in the files of any federal, state, or local criminal justice and law enforcement agency and
general public records histary.

| understand that if sefected for hire, it will be necessary for me to provide satisfactory evidence of my identity and

legal authority to work in the United States, and that federa! immigration laws require me to complate an |-9 form in
this regard within three days of ray hire date.

meeed
during any interview, which may be granted or during my employment, if hired, is intanded to create an employment
contract bebween me and the company. In addition, | understand and agree that if | am employed, my employment
is for no definfte or determinable period and may be terminated =t any tima, with or without pricr notice, with or
without cause, at the copticn of either myself or the company, and that no promisas or representations corfragy to

the foregoing are binding or the company unless made in writing and signed by me and the company's designated
Tepresentative.

[ hereby acknowledge that [ have read and un erstand the above statemnents.

Applicant’s Signature > \ Date _\\- S \-Sov=%
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Grill Cooks Test Score %Qf 40

[t

o w

2)

ultinle Choice Test {1 point each)

How much time should you take to wash your hands with soap?
3} 1 minute

b} 20 secends

¢l Time does not metier, water temperature does

d} 5 minutes

The recommended temperature for your refrigerator is...

a}  d5eF '
b} 50SF
) 4D2F
d}  20¢F

Food handlers must ahways wash their hands

a} Before starting work ’

b] Switching between hendling rew and ready-io-sat food
w1  After going %o the restrooms

dl &l of the above

The most important reason for having food handiers wear hair restraints is to

a}l Prevent food from getling into food handlers’ kair )

b} Prevent focd handlers from contam inating their hands by touching their hatr
£l Keepthefood handiers’ hairin place

d} Mane of the above

Which of these conditions requires Immediate corrective action?

a} Packaged food ttems are stored at [east § inches above the floor

b} Iceis being used te cocl beefstew in o shallow pan

€} Raw meats are stored on a shelf above ready-to-eat ege salad in the wralk-in cooler
d}  Rawfish is stored shove raw chicken in the walk-in freezer

Bacteria grow best in the temperature “danger zone” which includes temperatures betyreen?
a)  0=F and 100=F

b) 32°F and 220°F

€] 431%F and 1358F

d} 3%2Fand 1782F

After cutting raw chicken, what should be 4 one before the cutting board is used for slicing onions for salad?
a} Clean the cutting board with 3 wek wiping cloth

b} Turn the board over and use the other sida

€} Rinse the board with running water

d) ‘Wash, rinse, and sanitize the boand priot to dicing the onions

Whick of the following is NOT an approved fnethocl to thaw potentially hazardous foods?
a} Inamicrowave oven

b} During the cooking process
€} Under coal running water
d}  Or = clean counter, at room temperature

Wiping eloths stored submerged in a bucket of sanitizing solution are for:
a}  Wiping spills anhy

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

€]  Sanitizing the blade of utensils such a5 keives

d)  Maintaining moisture on the wiping cloth

TEST_Grill Cook [rev. 2013.07.31)
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Grill Cooks Test

\Q 19) Which of the following best describas the process of Caramelization?
a} To cook quickly i a pan on Zop of the stove until food is browned
b} Process through which tatural sugars in food become browned and flaverful while cocking
t] Cocking method by which food is browned in fat, them cooked, iightly coved, in liquid at fow heat
d}  To plunge faod inte boiling water briefly, then into cold water to oD the cooking process

20} what temperature should chicken be cooked to?
a} I14seF
b) 153eF
) 1&85%F
d] 175eF
&' ﬁ{what temperature should ALL ground meat be covked to?
= Mz} 145eF
b} 15%52F
€} I63%F
dl  1758F
&/ 22) what temperature should fish b cocked to?
&} 14seF
b) i1552F
£} 185eF
d)  175¢F

23) What is a roux and what is it used for? (2 points)
Lol pords o [ sva ool 'UCG%: ox
LLasck oo e el _ OL,X;M ¢
S;G_LQS\_ SN AL LBk cond SGanpP

24} What is the process of maki g clarified butter, and why is clarified butter used? {2 points}
L:\.A,LQ;{ e S i

B IR B0 e e o e
25} What are the 5 mather sauces? {5 points}
1 Souacel oot Lo e ades w

2 58s o\,
S vValesda,
> Solloclowo o

26) What does it mean to season & grill and why_is this process important? (3 points) @ DY_;S_&_ 'Jto k\}ﬁ-—/\_oﬁ Qi
Vs oo e NasX oo o el m@m\\s&?ﬂ o s, 3. o lesa
I ST s s 0\_/\.0& B T ST oA oA A D
27) What are the ingredients in Hollandaise sauce? [5 points)
™,
VNN A o

\ [~ TEST_Grill Coak frev. 2013.07.31
J/]/k_sua-'t_a.o’{ o - (re )




Your Hospitatity Staffing Professionals.
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Multiple Choice {1 point each)

S,

2)
b 3)
b,
X 5
¢ 6)
X
O

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 fiquid
c.  Cookon 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. 155degreesF

b. 165 degreesF

c. 175 degrees F

d. 185 degreesF

How do you blanche vegetables?

a. Immerse for a short time in boiling water
b. Cooklightly in butter cver med heat

¢ Soakin cold water overnight

d. Rub with salt before cooking

Which of the fellowing ingredients would you pack before measuring?
a. Olive Ol

b, Salt

¢.  Brown Sugar

d.  White Sugar

What is Al Dente?

a. Firm but not hard

b. Softtothe touch

¢.  Very hard

d. Verysoft

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

b. 3 hours

c. 4 hours

d. 5 hours

Score !@ /20
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ﬂ Eu_ 17} What is a Julien cut?

a.  Food cut into long thin strips, matchstick
b.  Food cut intc long thin strips then turned and cut into a 1/8’ dice
C. Food diced into finely chopped and uniform pieces
d. Cutting and peeling into oblong seven sided football like shapes
18) To cook a food in a pan without browning over low heat until the item softens and releases moisture,

Prep Cooks Test

a. Sweat
b, Boil
c. Roast
d. Grill

Fill-in the Blank (1 pcint each)

19) _So :Q ] & _@Q@@Lare the basic seasoning ingredients for ail savory recipes.

X

- to cut into very small pieces when uniformity of size and shape is not important.

TEST_Prep Cook (rev. 2015.04.16)




/2172017 E-Verify: Print Case Details - Preview

Verify

SENSITIVE BUT UNCLASSIFIED

Case Verification Number: 2017325104235NMP
Report Prepared: 11/21/2017

Company Information

Company ID: 138349 Company Name: Acrobat OQutscurcing

Employee Information

Last Name: Smith First Name: Migh
Date of Birth: 11/01/1964 Social Security Number; *** ** 4757
Hire Date: 11/21/2017 Citizenship Status: A citizen of the United States

Document Infarmation

List B Document: Driver's license or ID card issued by a U.S. state or outlying possessicn List C Document: Soclal Security Card
Document Name: Driver's license Peocument State: Colorado
Driver's License or ID Card Number; Document Expiration Date: 11/01/2019

Case Status Information

Final Case Result: Employment Authorized Employer Case ID;
Case Submitted On: 11/21/2017 Case Submitted By: SSHA2488
Closed On: 11/21/2017 Closed By: 8SHA2488

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

SENSITIVE BUT UNCLASSIFIED

https:!le~verify.uscis.gov/web/PrintCaseDetails.aspx?CaseVerNum=201 7325104235MP 1/1




