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Email:_{ ) R 0C KHKQ(‘ NOT A 1L ¢ oM
Phone number; 9 § 3 5 )4 4055 - %f{,(b[‘gt:ﬁ <§E&D

Working Experience:

Company Name: M}g}gﬁ [0T HOTEK (J\-GL C/J
Dates of Employment: 1~17 PKE;S{‘:X’ 1
Job Responsibility:

« LUOMK Qe Ro1E R SRUG'\, PQ)
° GRu~L O\fU\) Do PREP

CompanyName /RQPH\Q&EL HONE:L
Dates of Employment: brl ~ b - OC/’ } —)

Job ReSpon51b111ty
» ek Beote Seate Bes
* Cuy MEAT ANR \&H Mg Soupe
Q:\UB S EQ\U.(/L, [iﬂi 1D
Company Name: Wt PT 3 QY ka \ (\ \ \H[Jb b gb\l\f \C_L,\

Dates of Employment: [3—13% — J{(@
Job Responsibility:

DUo RRE. Redize SAuTE G{MLL.
D (G EVTRISS WorKEs ALL

STATION S poWEED

Skills
° CJ"‘*{\S w ORK % RO U—J’:_{L \g\f'—\ﬁj‘c\‘ =
- QR CnameRr By pinyTeE

800.236.2276 ¢ info@acrobatoutsourcing.com




Acrobat

autseurcing
Your Hospltality Staffing Professionais

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.

I
Full Name Eq‘P\ &) L f:’\ MOREWS  pate: 0/@2/&@ / :20/7
Home Telephone (M) 5’/5/ Q@?j_ Other Telephone (}?/%) L/f]_g 3 b/y[]
Present Address 3.2 /30 f'fo:le’Bi’l\S H AVIS "
Permanent Address, if different from present address:

Email Address _ | 2.0 O K AKEO T AN, C AR

Position applying for: (/("‘m [K Salary desired:df }f" hﬁgg }%‘Q~

Are you currently registered with any staffing and/or employment agencies? If 50, please list

Are you applying for: Full-ime work? YesM No___ Part-time work? Yes_ No___

Temporary wark, e.g., summer or holiday work? Yes__ff No_  From: To:

How did you find out about our open position? (Flease check fill in proper name of source):

Referral [] Name of Referral Newspaper [] Job Fair [[] Agency [] Company Website [
Other Web Posting m/ Other Source [

Could you work overtime, if necessary? Yes__No__ Ifhired, on what date could you start working?

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 SLINDAY - Monpay "~ TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY
AVAILABLE S A M A EW‘“ C;ﬁﬂ‘ﬂ Ei’ﬂ“ (aszw
DALY o — winnd 4 .
A NN PR G 1% z o
M [ P (9T T [ N A N

Do you have any vacations or extendéd leaves planned in the next 12 months? If so, please list dates:

N

ON

Have you ever applied to or worked for Acrobat Outsourcing before? Yes__ No _L_/ If yes, when?

Do you have friends or relatives warking for Acrobat Outsourcing? Yes__ Noj .~ |If yes, please state name and relationship
if hired, would you have a reliable means of transportation to and from work? Yes_;}__/No___
If hired, can you present evidence of your legal right to live and work in this country? Yes No

State age if you are under 18 . If you are under 18, hire is subject to verification that you are of minimum iegal 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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If no, describe the functions that cannot be performed. (Note: We comply with the ADA and consider reasonable accommaodation
measures that may be necessary for eligible applicants/employees to perform essential functions. )

NAME OF SCHOOL CITY & STATE GRADE OR DEGREE DID YOU GRADUATE?
COMPLETED

(= WT!?F% HI{“H %Mﬂ\ﬁ%(i‘rﬂ/% [ 4 TS
H%Us\ VA EY CC [Reans (e o 3 NO

Do you have any special Ilcenses certificates or specnal training? If i

so please list under “Special”. YES NO
Are you computer literate? If so, list software knowledge under YES NO
“Special.”

Are you proficient with Point of Sales Systems? If, so piease list YES NO

which ones under “Special.”

Bo you have any other experience, training, quaiifications or special YES NO

skilis, which you feel make you especially suited for work at Acrobat
Qutsourcing? If so, please list under * ‘Special.”
Special:

List below all present and past employment starting with your most recent employer {last 10 years is suffi icient). Account for unemployment periods of three
months or more,

Are you currently empioyed? Yes_'\_/No__ If so, may we contact your current employer? Yes v No___

Name and Address of Employer \!{\FA\ LQ‘RQ‘Q ' T ( }r\(‘ F’ 3 E AT Of%\gg Eiﬂ\ﬂiO%QE

Type of Busmess_ii\_\_d_?f\  Telephone No. (8 %) G931 [ & &0 Csupenisors name LR C P@L\%@\_M\‘?{q[{
Your Position and Duties (/* ) h

Dates of Employment: From 3 - J /7 To P}\wvmeekly Pay: Starting Ending
Reason for Leaving: __ S’\ L\ g_\v‘{\ R Q/
Name and Address of Employer R!Q;P \J\ ﬁ = [ HQEE/\

Type of Business Hf ? EM{E %\ Telephone No. (% [») , f?g_)\ Cc Supervisor's Name@ SAi \11\‘&;%9{)( Z_EL
Duties @

Your Position and \A

Dates of Employment: From {1/~ /(570 (34~ |7 Weekly Pay: Starting k & Ti»ﬁoEnqu L 3_5

Reason for Leaving: ]:iéﬂ'r AR E‘“\f\ B Y (:ﬁ

Name and Address of Employer _\ W P(\'ﬂ F\IM QR ODD glﬁd;’ C & i

Type of BusmessF iﬂ\b AL Telephone No. (| % %8(' ‘@5 @Supemsors Name ?u%?\}\f }‘TUi \

b
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Your Position and Duties

Dates of Employment: From | Og{g o {7 [H ( Weekly Pay: Starting / 2 Ending fﬁ/ 6}’/ é;%_

Reason for Leaving: | 4 /=7UT  TO AEiy ok

Name and Address of Employer P(ﬂ/‘i(" RISTHA Q H@ =L 4 C}GKS N

Type ofBusmess](_g SR Q' &&fs\f\ Telephone No. (S {4‘) Qf ¢/ 760 Super\nsors Name/ / // [/ i lf//ljﬁy"}ﬂff

Your Position and Duties

h ™ F i’,ﬂ 4 s 7 .'""
Dates of Employment: Fromqm [ O To / / \_ [5 Weekly Pay: Starting 3:/3/ ;‘ \i_ﬂg\ Ending f 2 aiﬂg-—
. o
Reason for Leaving: (QT}{\-QI—GA J\j(“(,{ ) 3 O

Have you ever been fired from any previous place of employment? If so, please explain: /‘\[ Cf

Yes No

Have you obtained an‘y%s',peC|al skills or abilities as the re (wq of service in the milita

YLy TARY

If so, describe: LL

O RN “( Qe

List below three persons not related to you who have knowledge of your work perforrg/?nce within t'l\je last three ears.
name: AR HARRIX Telephone No. (50 (07 é
Address 3%@ ] {_/\ / %ﬁg'{‘(

Occupation: _(_ (1 ¢y R Relationship: EK\GND Number of Years Acquainted: _é@
Name: TERYL\ Dianius Telephone No. (316 y A0 AR89
ndaress __ 2 Y\ UJP(&MYL

Occupatlon’}% B Lo kCR Relationship: I/Q [ZAD Number of Years Acquainted: &A

Name: !f hfjﬂi‘f&'i\ (ﬁﬁ\m Mt, Telephene No. S_Q_ W/é”ﬁ 6’5 /é
Address "ﬂ- 5 v&‘/g % (\(E{L—fg Md‘—t

/
Occupation: E@S E;’ Relationship: E‘QE 5‘7‘\/ B Number of Years Acquainted: &%9\

-'i

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

I
1/ [ hereby certify that | have not knowingly withheld any information that might adversely affect my chances for
employment and that the answers given by me are true and correct to the best of my knowledge. [ further certify
that I, the undersigned applicant, have personally completed this appiication. ! understand that any omission or
misstatement of material facts on this application or on any document used to secure employment shall be grounds
for rejection of this application or for immediate discharge if | am employed, regardless of the time elapsed before

V discovery.

| hereby authorize Acrobat Outsoureing to thoroughly investigate my references, work record, education and other
matters related to my suitability for employment and, further, authorize the references | have listed to disclose to the
company any and all letters, reports and other information related to my work records, without giving me prior notice
of such disclosure. In addition, | hereby release the company, my former employers and all other parsons,

corporations, partnerships and associations from any and all claims, demands or liabilities arising out of or in any
way related to such investigation or disclosure.

V | hereby authorize Acrobat Outsourcing and its authorized representatives to solicit information regarding my
background, which may include but not be limited to, information about my employment, education, and/or criminal

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

§|.
l/ I understand that if selected 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 federal immigration laws require me to complete an |-9 form in
this regard within three days of my hire date.

{/ Acrobat Outsourcing is an at-will employer. | understand that nothing contained in the application, or conveyed
during any interview, which may be granted or during my employment, if hired, is intended to create an employment

contract between me and the company. In addition, | understand and agree that if | am employed, my employment
is for no definite or determinable period and may be terminated at any time, with or without prior notice, with or
without cause, at the option of either myself or the company, and that no promises or representations contrary to

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

| hereby acknowledge that | have read and understand the above statements.

-

Applicant’s Signaturea{,/ @24, V% Wl i Date /&’72 #é% -;@[7
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Multiple Choice (1 point each)

A gallon is equal to D ounces

1)

Prep Cooks Test

a. 56 \

b. 145

c. 32

d 128

Meschun are what type of vegetable?

a. Roots

b. Beans

¢.  Salad Greens

d. Spices

What does the term braise mean?

a.  Sear quickly on both sides

b.  Slowly cook in covered pan with [ittle liquid
€. Cockon 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. 155 degrees F

b. 165 degrees F

C. 175 degreesF

d. 185 degreesF

How do you blanche vegetables?

a. Immerse for a short time in boiling water
b.  Cook lightly in butter over med heat

€. Scekin cold water overnight

d. Rub with salt before cooking

Which of the following ingredients would you pack bafore measuring?
a. Olive Oil

b. Salt

€.  Brown Sugar

d.  White Sugar

What is Al Dente?

a.

Firm but not hard

b. Softtothe touch

c.  Veryhard

d.  Verysoft

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

b. 3 hours

¢ 4 hours

d. 5 hours

Score /S/z¢
7
75
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! 2 17) What is a Julien cut?

Food cut inte long thin strips, matchstick

a

b. Food cutinto long thin strips then turned and cutinto a 1/8 dice
€. Food diced inte finely chepped and uniform pieces
d

& - Cutting and peeling intc 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

&. Sweat
b. Boil
C.  Roast
d.  Grill

Fili-in the Blank (2 point each)

S Depe
19) D 1LY »@ i@re the basic seasoning ingredients for al| savery recipes.

(\\f o

20) ‘to cut into very smal| pieces when uniformity of size and shape is not impertant.

TEST_Prep Cook (rev. 2015.04.16)
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Grill Cooks Test Score

214

/40

Muliiple Choice Test (1 point each)

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

b} 20 seconds

¢) Time does not matter, water temperature does

d) 5 minutes

§ 2} The recommended temperature for your refrigerator is...

a) 45eF
b) 50¢F
c) 40°F
d) 20¢F

D 3) Food handlers must always wash their hands
T a) Before starting work
b) Switching between handling raw and ready-to-eat food
c) After going to the restrooms
d) Al of the above

i ) 4) 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
c) Keep the food handlers’ hair in place

d) None of the above

~
g 5} Which of these conditions requires immediate corrective action?
a) Packaged food items are stored at least 6 inches above the floor
b} lceis being used to cool beef stew in a shallow pan
c) Raw meats are stored on a shelf above ready-to-eat egg salad in the walk-in cooler
d) Raw fish is stored above raw chicken in the walk-in freezer

. 6} Bacteria grow best in the temperature “danger zone” which includes temperatures between?

a) 02F and 100¢F

b) 329F and 2209F
¢}  41°F and 135¢F
d} 39eF and 178%F

i

! ) 7} After cutting raw chicken, what should be done before the cutting board is used for slicing onions for salad?

a) Clean the cutting board with a wet wiping cloth
b} Turn the board over and use the other side
¢} Rinse the board with running water

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

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

b) During the cooking process
c) Under cool running water
d) On a clean counter, at room temperature

i ) 9) Wiping cloths stored submerged in a bucket of sanitizing solution are for:
e al  Wiping spills only

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

¢} 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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. Grill Cooks Test
T 10} Food-hand ling gloves must be changed frequently and also:

a8} After handlin g garhage

b) After evary break

€) After picking thin ES up off the floor

d} Between handling raw and cocked foods

&) All of the above

=

A julienne is;

a}  tocut food into 1 inch ¥ 1inch cubes

B} A coooking method using high heat

t]  Tocutfood into /83X 1/8 slices

di A rough cutling method producing oblong shapes

i ) 12} A gallon is equal to sunces
3} 585

' n

—

b} 143

oy 32

d) 123

B 13} How many cups are in a quart?

al 2

b} %

) B

d} 8

—

A Chiffonade is:

aj Toslice an herb or leafy vegetable into thin ribbons

b] Tode bone 2 fish

<) Another name for parchment paper

d) To cookToadin liquid, orat just befow the boiling point

—

15) Potentiaily hazardous hot foods must be maintained at an internal temperature of or higher to he
g safe
a) 2488 g
h) 13%eF
o} 1602 F
d) 18pefF
! ! 16} Which of the Tollowing explains the process of poaching?

8} Poke poulfry on the thickest part in order to make sure it’s tender
b} Tocookfood inan oven that has reached 3500 F
€] Ceok gently in water that is hot but net boiling {1602-15309)
\ dl  Submerge protein in beiling lquid to speed cooking time
( 1¥) IFarecipe calls for 160z of mirepoiy, how many cunces of onion, celery, and carrots do you nesd?
a} Borofcelery, & orof onion, 4 oz of carrot
bl #oazofcelery, 3 oz of carrot, 4 oz of onion
€] 4ozofcelery, 8 oz of onion, 4 0z of carrot
di Zozof celery, 10 oz of carrot, 2 oz of onion

( ' 18) Which of the following best describes braising?
a}  To cook quickly in 2 Fan on top of the stove uniil foed is browned

b} Process through which ratural sugars in food become browned and flaverful while cooking
<} Cooking method by which food is browned in fat, then cooked, tightly coved, in liquid at fow heat
d}  To plunge faod into boiling water briefly, then into cold water to stop the zooking process

|

—

TEST_Grilt Cook [rev. 2013.07.31)
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Grill Cooks Test
8 19) Which of the following bhest describes the process of Caramelization?
a) To cook quickly in a pan on top of the stove until food is browned
b) Process through which natural sugars in food become browned and flavorful while cooking
) Cooking method by which food is browned in fat, then cooked, tightly coved, in liquid at low heat
d) To plunge food into boiling water briefly, then into cold water to stop the cooking process

! ¢ 20) What temperature should chicken be cooked to?
a) 1459F
b) 155¢F
c} 165%F
d) 175¢eF

g 21} What temperature should ALL ground meat be cooked to?
a) 145eF
b) 155eF
c) 1659F
d} 1759F

S i 22) What temperature should fish be cooked t0?
ay 145eF
b) 155°F
c) 1B5¢F
d) 175¢F

23) What is a roux and what is it used for? (2 points) § .‘ .
MIXTURE OF DL ¢ guve ﬂf\“?fftﬁwv
usep AS A THICKENING. AGEN

24) What is the process of making clarified butter, and why is clarified butter used? (3 points)
TO BOILTHE BUNTOR. T REM e gﬁga TRV LJasen
BB IMPURATIES T7 Raus=3 T8 Fiaesl Byet op
29 e el S I ERATARE OF ROTTER
CWETE Cauee {&amév*w}i‘: 8
- BB SRUCE { DELL
RED SApucE [ IR UA QU
S VALURT e )
- Malimbdrse

b wNe

26) What does it mean to season a grill and why is this process important? {3 points)

27) What are the ingredients in Hollandaise sauce? {5 points) '

GO NOLK CLARIFIED RUTTER, SALT and LIFTE PEppER
WHEITE Lo Treneta @ GIORSTASHIRE SpucE

TEST_Grill Cook (rev. 2013.07.31)
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E-Verify: Print Case Details - Preview

SENSITIVE BUT UNCLASSIFIED

Case Verification Number: 20173401 82235PH
Report Prepared: 12/06/2017

Company Information

Company ID: 139349 Company Name: Acrobat Outsourcing

Employee Information

Last Name: Andrews First Name: Gary
Date of Birth: 07/29/1961 Soctal Security Number: *** ** 3305
Hire Date: 12/06/2017 Citizenship Status: A citizen of the United States

Document Information

List B Document: Driver's license or ID card issued by a U.S. state or List C Document: Social Security Card
ouilying possession

Document Name: Drivers license Document State: Missouri

Driver's License or ID Card Number: Document Expiration Date: 07/29/2020

Case Status Information

Current Case Resuit: Employment Authorized Employer Case ID;

Case Submitted On: 12/06/2017 Case Submitted By: SGON7369

SENSITIVE BUT UNCLASSIFIED

hitps://e-verify.uscis.goviweb/PrintCaseDetails.aspx?CaseVerNum=2017340182235PH 11




