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William D. Barkow II

4206 NE Davidson Rd #258, Kansas City, Missouri 64116
(816) 895-2615 E-mail: WBarkow2@hotmail.com

OBJECTIVE
To obtain a kitchen management position.

EXPERIENCE

Over twenty years culinary experience working in high volume kitchens while operating towards an exceptional
guests’ experience and satisfaction.
Working efficiently with others while monitoring costs, consistency and quality control.

Knowledge of all areas of a commercial kitchen including directing others, ordering and planning creative uses of
inventory.

EMPLOYMENT HISTORY

The Foundry (2016-2016)
Line Cook
*  Balanced timelines towards application of Ala carte menu,
=  Gained experience in hand tossing pizza.
m  Served different types of clientele as restaurant became nightclub,
Stone Canyon Pizza (2016-2016)
Line Cook .
= Utilized leaderships skills while in team environment.
= Completed break down towards complete preprep production.
*  Maintained sanitation during multiple daily line flips.
Isle of Capris Casino (2015-2016)
Cook 11
® Trained and consulted staff in al] areas of kitchen operation.
® Involved in the creation of daily specials.
*  Became Manager ServSafe qualified.
Sheraton, Country Club Plaza (2014-2015)
Line Cook
= Took new position of morning buffet production and breakfast cook.
*  Worked as Chef’s assistant to help manage banquet production.
*  Temporarily assumed responsibility for ordering consumable products for restaurant needs.
Marriott, Country Club Plaza (2013-2014)
Line Cook
*  Managed time while servicing multiple hotel menus and closing line.
=  Worked to improve kitchen performance and overall quality.
* Maintained flexibility while working in different kitchen positions.
Adam’s Mark/ Sheraton Denver Downtown (2007-2013)
Cook I
*  Work as a team member for overall guest satisfaction.
=  Held positions in three restaurants, in room dining, banquet kitchen as well as garde manger kitchen.
= Incharge of writing requisitions for product orders.
*  Complete daily safety and sanitation logs
Panera Bread Company (2004-2006)
Baker
*  Independently maintained strict time lines to complete each days” bake prior to start of the day.
*  Multitasked proofing, baking, icing and placing product.
*  Provided baker and managerial training,

ADDITIONAL EXPERIENCE

1998 The Taste of Colorado

2002 Denver Grand Prix

2008 Democratic National Convention

2011 Jewish Federations of North America General Assembly (Kosher Cooking)
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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
appficabie law. ' :

L PEEASE PRI

FullName &/ /am /2, Barboey 777 Date: Z-S_’A-ZQ/?
Home Telephone (M)_ZZS'77SZ‘P' Other Telephone (F/4 ) PSS - 2475

Present Address

Permanent Address, if different from present address:
Email Address _ &/ Barkeocw 2 Co fFoFmrar/s . roma

R it g T s B Ty
Fan Y Lrtn

Position applying for: _ (" ¢rds'rage P &{é/@ﬂ_ﬁ Salary desired: _ /2. @2 # ééa

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

Ne

Are you applying for:

Full-time work? Yes_x No__* Part-time work? Yes A< No__
Temporary work, e.g., summer or holiday work? Yes X No

How did you find out about our open pesition? (Please check fill in
Referral [pd Name of Referral

Other Web Posting [  Other Source O

Could you work overtime, if necessary? Yes 8&No___ If hired, on what date could you start working? 2 -5~ 207 7

From: To:

proper name of source):
— Newspaper [] Job Fair [7] Agency [] Company Website [

Please keep in mind thaf schedu

fes and shifts may vary depending on position and season,
week to week, depending on the

Additionally, the hours may vary from
company needs. Please list only the times/days you're ava

ifable to work below.

SPECIFY HOURS SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY
AVAIABLE
DAILY
Lo,
AM Z ) Il
=}
M Ray

Do you have any vacations or extended leaves planned in the next 12 months? if $0, please list dates:

PERSONAINEG RVATIONS:

Have you ever applied to or worked for Acrobat Outsourcing before? Yes_ No _&

If yes, when?
Do you have friends or relatives working for Acrobat Qutsourcing? Yes®& No If yes, please state name and relationship
L 4
Yol ]
If hired, would vou have a reliable means of fransportation to and from werk? Yes X No
If hired, can you present evidence of your legal right to live and wark in this country? Yes ¢ No

State age if you are under 18 - I 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 L/ e é&é

Your Hospltallty Staffing Professlonals

Dates of Employment: From 2 -/ ; To Af' / é Weekly Pay: Starting Ending

Reason for Leaving:

Name and Address of Employer __S4enafion Su, fo s Ceentry Jlads flaza

Type of Business /fﬂl‘ﬁz Telephone No. (B/£) o5/ YY 0 Supervisor's Name /fes, g
Your Position and Duties A I( e~ ( é

Dates of Employment: From 7 ot 4/ To _/ = / 5 Weekly Pay: Starting Ending

Reason for Leaving:

Have you ever been fired from any previous place of employment? If 50, please explain: _p e s 42 Mﬁ

Have you obtained any special skills or abilities as the result of service in the military? Yes_ _ Nox_
If s0, describe:

Name: 4, . ot P - Telephone No. ( )

Address /U&" C“’ﬁe"f

Occupation: Relationship: - Number of Years Acquainted:

Name: 7}"-”& 7. AMartoq Telephone No. (720) 23,3 9925
Address

Occupation: Cﬁ&fﬁ/g\?ﬁ Relationship:&/cnﬂf Number of Years Acquainted: ZQ

Name: _ A// /2 Varnga quga Telephone No. (202) £ Z-4, ¢ 5%
Address 2 EQ Ly sz ofp /H e Sl e SOS A’Z/‘Zg- LY /IOS

Occupation: @M_ﬁ?nf:' (CZcf/) Relationship: _A»/Zag”  Number of Years Acquainted: _ 2>

L¥3 )
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Prep Cooks Test Score /20
Multiple Chaice (1 point each) ’

__L 1) Agallonis equal to ounces

a. 56
b. 145
c. 32
d. 128
_é; 2} Mesclun are what type of vegetable?
a. Roots
b. Beans
c.  Salad Greens
d. Spices
__/é_ 3) What does the term braise mean?

a. Sear quickly on both sides
b.  Slowly cook in covered pan with little liquid
¢.  Cookon high heat and quickly
d. Slowly cook in simmering water
3 4) At what internal temperature must chicken be cooked so that it is safe to eat?
a. 155 degreesF
b. 165 degress F
c. 175 degreesF
d. 185 degrees F
_i 5) How do you blanche vegetables?
a. tmmerse for a short time in beiling water
b. Cooklightly in butter over med heat
¢ Soakin cold water overnight
d. Rub with salt before cooking

_._4—_,, 6} Which of the following ingredients would you pack before measuring?
a. QOlive Qil
b. Salt

¢.  Brown Sugar
d.  White Sugar
/7 7} What is Al Dente?
a. Firm but not hard
b. Softto the touch

c. Very hard
d.  Verysoft
L 8) Food should be left out no more than
a. 2 hours
B. 3 hours
c. 4 hours
d. 5hours
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Prep Cooks Test

ﬁ 17) What is a Julien cut?

_A

a8. Foodcutinto long thin strips, matchstick
b. Food cut into long thin strips then turned and cutinto a 1/8 dice
¢.  Feod diced into finely chopped and uniform pieces
d. Cutting and peeling into oblong seven sided football like shapes
1B} To enok a food in a Pan without browning over low heat until the item softens and releases moisture,
3. Sweat
b. Boil
C. Roast
d. Grift
Fill-in the Blank (1 point each)

19) Se/, & &;ng'ara the basic seasoning ingredients for all savory recipes.

20} fé?,Q : to cut into very small pieces when uniformity of size and shape is not important.

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

Multiple Choice Test {1 point eack)

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

b} 20seconds
¢l Time does not matter, water temperature does
d} 5 minutes

C _2) Therecommended temperature fnr your refrigerstor is...

a} 452F
b} S0
o 4o
d} 209F

Z 2 3) Foed handlers must abways wash their hands
2} Befors starting work
b} Switching between hendling rew and ready-¢o-eat fond
c)  After going to the restrooms
d] Al of the abave

Q 4) The most important reason for having food handlers wear hair restraints is to

a} Preventfood from getting into food handlers’ hair .

b} Prevent food handlers from contaminating their hands by touching their hair
€] Keep the food handiers’ hsir in place

d} Mone of the above

g - 5} Which of these conditions requires immediate corrective action?
#} Packaged food items are stored at jeast B inches ahove the floor
b} Iceis being used to cool beef stew in a shzllow pan
C} Raw mestis are stored on a shelf above ready-to-eat 2gg salad in the walk-in cooler
d}  Ravr{ish is stored ahove raw chicken in the walk-in freezer

C 6] Bacteria grow best in the temperature *d anger zane” which includes temperatures between?
B 8}  0SF and 100%F .

b} 329F and 2200F

€l  41%F and 1358F

d] 392F and 1782F

42 7} After cutting raw chicken, what should be done before the cutting buard is used for slicing onions for salad?
a} Cleen the cutting board with a wet wiping cleth

b} Turn the board over and use the other sida
€} Rinse the board with ru nning water
d} Wash, rinse, and sznitize the board prior te slicing the onions

i7 B} Which ofthe following is NOT an approved method to thaw potentialiy hazardous foods?
3} Inamicrowave oven
b} During the cooking process
€)  Under cool running water
d}  ©na clean counter, at room temperature

Q 9) Wiping cloths stored submerged in a bucket of san itizing solution are for
a}  Wiping spills only
b)  Washing hands if the hand sinks are toeo far aweay
€l  Sanitizing the blade of utensils such as lanives
d}  Maintaining moisture on the wiping cloth

TEST_Grill Cook (rev. 2013.07.31)




Acrobat

cutsourcing
Your Hospita ity Statiing Professionals

Grill Cooks Test
E 19} Which of the following best describas the process of Caramelization?
8} To ook quickly ina Ran on top of the stove uniil food i bBrowned
Bl Process through which natural sugars in food beceme brownad and favorful w hile cocking
£) Cooking method by which food is browned in fat, then cocked, fightly coved, in liguid at fovw heat
d)  To plunge food into boiling water briefly, then into cald water to stop the cooking process

-/= 20} What temperature should chicken be cooked to?
al I145¢F
b} 1s58F
£} 1653F
d} 175e2F

E 21} What temperature should ALL ground meat be cooked to?
2}  145eF
b) 153%F
) 165eF
d} 17sef

Q 22} What temperature shoutd fish be copked 107
al 14s5eF
b} 13%¢eF
)  165eF
d) 1758F

25} what is a roux and what is i used for? {2 points)

Flour amd For pigeol /u 74 ipker Litga.Hs

24) What is the process of making clarified butter, and why is clarified butter used? 13 points}

Warmt & 200 Shirr 74 Lark pour o5, '~ 3
USEH For SAelS &l Gere G5 Shuee o é”b“?

25} What sre the 5 mother sauces? {5 points}

A Ve fpor e
2 Grptorre o/

3. EE:' -mdﬂ’é’
4. 7}sfi::::‘2r¢:

5. ML Crpote loe

26} What does it mean to season grill and why is this process important? (3 paints)

70 Labeoa e w74 Fecr 7 AR S s : 5

27} What are the ingredients in Hollandaise sauce? [5 points)
55 Lo/l Linrt it Be Ao w, &apmne F 02,
i rég g

TEST_Grill Cook [rev. 2013.07.31)
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12/15/2017 E-Verify: Print Case Details - Preview

SENSITIVE BUT UNCLASSIFIED

Case Verification Number: 2017349175527RZ
Report Prepared: 12/15/2017

Company Information

Company ID: 139349 Company Name: Acrobat Cutsourcing

Employee Information

Last Name: Barkow First Name: William
Date of Birth: 12/23/1971 Social Security Number: *** ** 3263
Hire Date; 12/15/2017 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
outlying possessicn

Document Name: Driver's license Document State: Missouri

Driver's License or ID Card Number: Document Expiration Date: 12/23/2023

Case Status Information

Current Case Result: Employment Authorized Employer Case ID:

Case Submitted Cn: 12/15/2017 Case Submitted By: SGON7369

SENSITIVE BUT UNCLASSIFIED

hitps:/fe-verify.uscis. goviweb/PrintCaseDetails.aspx?CaseVerNum=2017349175527RZ 11




