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Employment Application

Acrobat Outsourcing is an equal opportunity employer dedicated to non-discrimination
Outsourcing selects the best qualified individzat for the job based on job-related qualifi

color, religion, gender, national crigin, ancestry, marital status, sexual orientation,
applicable law.

in all employment practices, Acrobat
catlons regardless of race, age {404,
disability or any other status protected by

Full Name
Home Telephone (%
Present Address

i ﬁ’«?‘f Other Telephone

Permanent Address. if different frém present address:
Email Address

Position applying for o /e )

£ - _{{( i S——
P AR T Salary desired:
Areyou. currently registered with any staffing andfer employinent agencies? If S0, please list

Are you appiying for: Ful-ime work?¥es & No__ Parttime work? Yes No___

Temporary work, e.g., summies or holiday works <~ No__ From: Tor

How did you find out abowut our open pcsit'lon?g {Please check fill in proper name of sourcel:

Referral [ Mameof Referral i o /by ¢ b7 Mewspaper [] JobFair ] Agency ] Gompany Websits [
Other Web Posting 1 Other Source [ :

Could you work overtime, if necessany? Yes_ Mo If hired, onwhat date could vou start working?

Please keep in mind that schedufes and shifis may vary dependimg on position and seasomn. Additionally, the hours may vary from
week 10 week, depending on the company needs. Please fist ondy the times/da VS Your're available to work

below.
SPECIFY HOURS SUMDAY MONDAY TFUESDAY WEDNESEAY THYURSDAY FRIGSY SATURDAY
AVAILABEE - -
DALY L o
Al !/ 'f — ; g W 5’%
3 e e frr———
o L f e
Do you have any vacations or extended leaves planned if the next 12 months? If so, please list dates:

B

Have you ever applied to or worked for Acrobat Qutsourcing before? Yes Mo

Hyes, when?:
Do vou have friends or relatives working for Acrobat Cutsourcing? Yes__ No S | ) ﬁgs, Please state name and relationship

If hired, would you have 2 rellable mearns of ransporiation to and from work? Yesé,,_f‘ﬁéf_._

If hired, can you present evidence of vour legal right to live and work in this country? Yes‘_j-;j_‘{/No__

State age if you are under 18

- Ifyou are under 18, hire is subject to verfication that Vou are of mmrmmn legal age to work.

Are you able to perform the essential functicns of the fob for which you are applying? Yes _,_e__ MNo
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Your Hospitality Statfing Professionals

¥ no, describe the functions that cannot be performed. (MNote: We comply with the ADA and censider reasonable accommodation
measures that may be necessary for eligible applicants/fem ployees to perform essential functions.)

NAME OF SCHOOL CITY & STATE GRADE OR DEGREE DID YOU GRADUATE?
COMPLETED
by 4 by & oo L g f{ Conry ”,,4;‘* AT i -
o L

Bo you have any special licenses, carificates or special training? If
s0 please list under “Special.

NO
ATe you contouter fiterate? It 50, list software imowiedge under NG
Special”
Are you proficient with Point of Sates Systems? if, so pleass fist YES NO
which ones under “Special”
Bo vou have any other experience, training, qualffications or special YES NG

skills, which you fesl make vou espectally suted for work at Asrobat
Quisourcing? if 56, please list under “Specizl”
Special;

List beiow all present and past employment starting with your mast recent employer (last 40 years is sufficient). Aceountfor unerployment pefeds of three
monrths ar more. e o

Are you ciirently employed? Yes __M:_wa___ If 80, may we contact your current employer?  Yes: w?'nh::___

ey

{013

S E

Name and Address of Employer -
Type of Business AR

Your Posifion and Duties

., Tetephiona No.

e

3 £

e g *ff i%,” 2 ? [
Dates of Employment: From {5' T Tal ) Weekly Péy. Starting

- .
Reason for Leaving: kv Iff/
Name and Address of Employer 2 b
£ 7

Type of Business Telephone Ne. { ) Supervisor’s Name :} )
Yeur Pesition and Duties A

P
Dates of Employment: Erom Ta J Ending
Reasen for Leaving: e
Namte and Address of Employer i 3
Type of Business Telephone No. k___} Supervisor's Mame

-3
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Your Position and Duties ¢ xf 7

, f {7 e i/ } ey
Dates of Employment. From Ta _§ Veekly Pay: Starl:mg 1 f End‘ ing
Reason for Leaving: I R 4

¥ 4

Name and Address of Employer
Type of Business Telephone No. { } Supenisors Name
Your Posificn and Duties
Dates of Employment: From To Weekly Pay: Startng Ending

Reason for Leaving;

Have you ever been fired from any previous place of employment? if s¢, please explain;

IEVTARY SERVICE.

Have you obtained any spacial skils or abilities as the result of service in the miliitary? Yes = No_
it so, describe:

List below three persons not redated 10 you who have knowledge of your work performance within the last three years.

Name: Telephone No. {3

Address

Qceupation: Relationship: Mumber of Years Acquainted:
Mame: Telephone No. ( i

Address

Oceupation: Relationship: Number of Years Acquainted:
Mame: Telephone No. {___ )

Address

Occupation: Relalionship: Number of Years Acquainted:

(0
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Please Read Carefully, Initial Each Paragraph and Sign Below

,‘g-f"'f’i'ereby ceriify that | have not knowingly withheld any information that might adversely afect my chances for

employment and that the answers given by me are true and camect to the best of my knowiedge. 1 fugher certify
that 1, the undersigned applicant, have personally completed this application. | understand that any omission or
misstatement of material facts on this application or on any document wsed ta secure employment shall be grounds
for refection of this application or for immediate discharge if | am employed, regardless of the time elapsed before

discovery,

! hereby authorize Acrobat Outsoureing to thoroughly investigate my referances, work record, education and other
matters related to my suitability for employment and, further, avthorize the references ['have listed to distlose 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 ralease the company, my former employers and alf other persons,
corporations, parinerships and associations from any and all claims, demands or liabikties arising out of or in any
way related to such investigation or disclosure.

! hereby authorize Acrobat Outsourcing and its authorized representatives to solicit information regarding my
backgraund, which may include but not be limited to, information about my employment, education, andior caminal

history, whick may be in the files of any federal, state, or local criminal Justice and law enforcemant agency and
general public records history.

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

iegal authority to work in the United States, and that federal immigration laws require me to complete an 1-9 form in
this regard within three days of my hire date,

_Acrobat Outsourcing is an ai-will employer. | understand that nothing contained in the application, or conveyed

during any nterview, 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 ang agree that it | am employed, Y employment
is for no definite or determinable period and may be ferminated at any ime, with or without prior noiice, with or
without cause, at the option of either myself or the tompany, 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.

I hereby acknowledge that i have read and understand the above statements.

Applicant’s Signature
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Servers Test

Multiple Choice

1)

2)

3)

Food is served on what side with what hand?
a) On the left side with the left hand

b) Onthe 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) On the left side with the left hand

b} On the left side with the right hang

<) Onthe right side with the left hand

d)  On the right side with the right hand

Food and drinks are removed on what side with what hand?
a)  Onthe left side with the left hand

b) Onthe left side with the right hand

¢} Onthe right side with the left hand

d}  On the right side with the right hang

4) What part of 3 glass should you handle at all times?

6)

a) Thestem

b) The widest part of the glass
c) The top

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) All of the above

¥ 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 yvou wil] bring the correct entrée once everyone else in the dinning room is served
¢} Try to convince the Buests to eat what you brought them

d) Gobackinto the kitchen to the front of the line and inform the expeditor that you need 3 different entrée

Match the Correct Vocabulary

4

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

Queen Ma warmed water
i B.  Style of service where food is Prepared or served individually at the

Chaffing Dish dinner table to fit the customer’s specific taste (i.e. providing dressing

and pepper for salad or handing out bread to each patron)
" G Usedtoholda large tray on the dining floor
. - D. Areafor dirty dishware and‘glasses
Russian Service )

French Passing

- E. lLarge metal shelving unit for prepared food to be held or for dirty
7 Corkscrew trays to be stored
A F.  Used to open bottles of wine
Tray Jack

G.  Style of dining in which the tourses come out one at a time

TEST_Server {rev. 2013.07.3 1)
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Multiple Chaice (1 point each)

1) A gallon is equal to

ounces
a. 5B
b. 145
c. 32

d. 128
i\ })\Mesclun are what type of vegetable?

2. Roots

b. Beans

c.  Salad Greens
. d. Spices

i 3} What does the term braise mean?

a. Sear quickly on both sides

Prep Cooks Test

/J 3

P \x\

%

.-*f \
5

—

Ny
/g

\ L""""r/ z"(f

e

b. Slowly cook in covered pan with little liquid

c.  Cookon high heat and quickly
d. Slowly cook in simmering water

—— " 4) Atwhat internal temperature must chicken be cooked so that it is safe to eat?

a. 155degreesF
b. 165 degressF
C. 175 degreesF
o d. 185 degreesF
5) How do you blanche vegetables?

8. Immerse fora short time in boiling water
b.  Cooklightly in butter over med heat

c.  Soakin cold water overnight
d. Rub with salt before cocking

o 6) Which of the following ingredients would you
a.  Olive Qil
b. Salt

¢.  Brown Sugar
d.  White Sugar
"\ 7) Whatis Al Dente?
a.  Firm but rot hard
b. Softto the touch

c.  Very hard
g . d. Very soft
_,_.___\8\)\ Food should be left out no more than
2. 2hours
b. 3 hours
C. 4 hours
d. 5hours

pack before measuring?
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Prep Cooks Test

H Y
: \1{3 What is a Juiien cut?
2. Foodcutinto long thin strips, matchstici
b.  Food cutinto long thin strips then turned and cut inte & 1/8’ dice
€. Food diced into finely chepped and uniform pieces
d. Cutting and peeling inte oblong seven sided football like shapes
~—— 1B} To cook a food in a pan without browning over low heat until the item softens and releases moisture.

g. Sweat
b. Boil
C. Rpast
d. Grill

Fill-in the Blank (1 point each)

18) & ol
P
20) LA A *to cutinto very small piecas when uniformity of size and shape is not important.

re the basic seasoning ingradients for aff savory recipes.

TEST_Prep Cook (rev. 2015.04.16)
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Grill Cooks Test Score 7/ 40

Multiple Choice Test {1 point ea ch}

&

o \
’“{ \gj How much time should you take to wash your hands with soap?

)
b}
o

s 9

“___\ZK The
<a]

b}
‘cj
d}

&

{ { 3} Food handlers must ahways wash their hands

a)
b)
fat]
d}

5,

b}
o

1 minute

20 seconds

Time does not matter, watar temperature does
5 mirutes

recommended temperature for your refrigerator is...
452F '

S0aF

408F

208F

Before starting work
Switching between hendling raw and ready-to-eat food
After going to the restrooms

All of the abave

most important reason for having food handiers wear hair restraints isto
Pravent food from getting into food handlers’ hair .

Prevent food handlers fram contaminating their hands by touching their hair
Keep the food handlers’ hair in place

Mone of the above

£ 5) Which of these conditions requires immediate corvective action?

8} Packaged food items are stored at least & inches above the floor
b} ke isbeing used to cool beaf stew in a shallow pan
€} Raw meais are stored on a shelf above ready-to-eat egg salad in the walk-in cocler
d} Raw fish is stored 2bove raw chicken in the walk-in freszar
J 6] Bacteria grow bestin the temperature “danger zone” which includes Tfemperatures between?
—— a} DSFand 1002
b} 322F and 220F
€ 41%F and 1358F
d) 389F and 178°F

<

L7 After cutling raw chicken, what should be done before the rutting board is used for slicing onions for salad?

a}
bj
‘EJ

jf d)

a)
b}
)
d}

r— e " ﬁ]‘
b}
o

Clean the cutting board with a wet wiping cloth

Turn the board aver and use the other side

Rinse the board with running water

Wash, rinse, and sanitize the boand prier to slicing the onions

B8] Which ofthe following is NOT an approved method to thaw potentially hazardous foods?

I a microwaie oven

During the cocking process

Under coc! running water

On & clean counter, at room temperature

m Wiping cloths stared submerged in a bucket of sanitizing solution are for:
T,

Wiping spifls onhye

Washing hands if the hand sinks are too far away
Sanitizing the blade of utensils such as knives
tizintaining meisture an the wiping cloth

TEST_Grill Cook (rev. 2013.07.31)
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/ Grill Cocks Test
}, 19} Which of the following best describes the process of Caramelization?
—_ a} Tocook quickly in a pan on top of the stove until food is browned
b} Proressthrough which natural sugars in food become browned and flavorful while cooking
) Cooking method by which food s browned in fat, then cocked, tightly coved, in liguid at low heat
d} To plunge food into botling water briefly, then into cold water 1o stop the cooking process

¢ 20} What temperature should chicken be cooked to?

——=— 3} 14sep
b} 1ss8F
c§  163B2F

d]  175eF

;.} What temperature should ALL grountd meat be cooked 10?
———— a} 1458F
) 153eF
§ ) 1s3eF
~ d} 17se

& \}\What temperature should fish be coaked to?
2} 1aseF
b} 1558F
£)  1e5%F
d) 17seF

23} what is a roux and what js 3¢ used for? {2 points)

s 5 .
FEE N A éﬁii&”

F o £ o

24) What is the process of making cfariﬁ;d butter, and why is clarified butter used? {3 pamts}

Coat s battiy 5 low iy ¢ vrces
}SL?;Vhat are theS mother sauces? {5 points} . R e Y,
2.
3.
a.
3.

26} What does it mean to seasgh a grill and ;why is this process Jmportant'-' (3 points)
Fanii o { H - _—
2o v ey f o

[ A0 ol

27} What are the ingredient§ in Hollandalse sauce? (5 points]

I

VAN AR TEST_Grill Cook (rev. 2013.07.31)




1211572017 E-Verify: Print Case Details - Preview

‘EVerify

SENSITIVE BUT UNCLASSIFIED

Case Verification Number: 2017349124409VS
Report Prepared: 12/15/2017

Company Information

Company ID: 139349 Company Name: Acrobat Qutsourcing

Employee Information

Last Name: Welsch First Name: Jack
Date of Birth: 07/28/1967 Social Security Number: *** ** 4902
Hire Date: 12/15/2017 Citizenship Status: A citizen of the United States

Document Information

List 8 Document: Driver's license or ID card issued by a U.S. state or outlying possession List C Document: Social Security Card
Document Name: Driver's ficense Document State: Missouri
Driver's License or ID Card Number; Pocument Expiration Date; 07/28/2022

Case Status Information

Final Case Result: Employment Authorized Empioyer Case ID:
Case Submitied On: 12/15/2017 Case Submitted By: SSHA2488
Closed On: 12/15/2017 Closed By: SSHA2488

Closure Statement; The employee continues to werk for the employer after recelving an Employment Authorized result.

SENSITIVE BUT UNCLASSIFIED

https:/fe-verify.uscis.goviweb/PrintCaseDetails.aspx?CaseVerNum=2017349124400VS 1M




