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Wallace W. Smith
.404 Van Brunt Blvd
Kansas City, MO 64124
C 913 9450183
816 204-1304

Dear HR contact:
Hope you will find the enclosed cover letter and resume of interest to you.

I believe you are in need of a highly motivated and experienced food-culinary profeséidnal. My
extensive work experience would be a great asset to your establishment.

I'have been trained to respond quickly and decisively, creatively, and communicate effectively.
Highly adaptable to change, work well with other cultural diverse people, and thrive in fast high-
pressure “organized chaos”,

On a daily basis promote a positive relationship with staff and customers to enhance an
environment of trust, respect, confidence, team work and cooperation to achieve the highest
expectations. I promote organizational-wide cooperation in participative approaches to resolving
problems. I excel in sustaining concentration while avoiding confrontations and demonstrate
strong interpersonal skills.

I'understand and appreciate high standards of quality in implementation of best practices and
quick solitions in food service.

I'will gladly meet you to discuss in-depth my expertise,
Sincerely,
Wallace W. Smith

WWs
Enclosure




Wallace W. Smith
404 Vag Brunt Bivd
Kansas City, Mo 64124
SIHEHES 7| (- b;(?-ﬂ?—fo
816 204-1304 ——

A savvy and witty results-orientated food-service _professioﬁal willing to serve castomers beyond
their highest expectations. .

MAJOR ACCOMPLISHMENTS
Accomplished food-service professional with progressive experience in Culinary

Prep, Line Cook, Banquet, Buffet and Concessions, food decor
EDUCATION

Project Renewal (1999)

333 Bowery, New York, NY

New York Restaurant School (1997)
New York, NY

High School Equivalency Diploma
GED 1994 .
PROFESSIONAL EXPERIENCE
Missouri Western State University — St. Joe , MO 02/15 to 10/16
Mam Kitchen Cook :

Lidia’s Restaurant — Kansas City, MO 03/12 to 0115
Broiler Cook

Mandalay Bay Casino/Hotel - Las Vegas, NV ) 10-07 to (2-12
Broiler Cook

Desert Springs Hospital (Sedexho) - Las Vegas, NV . 11-05 to 09-07
Grill and Line Cook

CNN News Corp. (Sodexho) — Atlanta, GA : 08-04 to 10-05
Line Cook

Flik International Corporatxon New York, NY . . -10-99 to 2604
“Line Cook '

VOLUNTEER SERVICES -

‘Emmanuel Cleaver Family '

and Child Development Center — Kansas City, MO Continning
Convalescent Homes in surrounding Kansas City

‘Personal and professional references av‘ai!able upor requnest
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Your Hospltality Staffing Professionals

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.

Full Name Mwé &l é?é’//?f/ Date: /Z //;f /7
Home Telephone ( ) _ Other Telephone (f/@) - @W"Q'Zfé
Present Address /5 S 2/ ﬁﬁm 0lE #VE A i p s ,Wﬁ/

Permanent Address, if different from present address:
Email Address

Position applying for: (i/af?@ % Salary desired: ?ﬂf A/

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

p A

Are you applying for: Full-time work? Yes -// No__ Part-time work? Yes Z No___
¥ No

Temporary work, e.g., summer or holiday work? Yes_s” From: To:
How did you find out about our open position? (Please check fill in proper name of source):
Referral [C] Name of Referral ,W/ il Newspaper [1 Job Fair [] Agency [] Company Website []

Other Web Posting ]  Other Source ]

Could you work overtime, if necessary? Yes_y/No___ If hired, on what date could you start working? fﬁ —C /%V ﬂ

Piease keep in mind that schedules and shifts may vary depending on position and season. Addjtionally, the hours may vary from
week to week, depending on the company needs. Please list only the times/days you’'re available to work befow,

SPECIFY HOURS SUNDAY MONDAY TUESDAY WEDNESD#&Y— | THURSDAY FRIDAY SATURDAY | —
AVAILABLE - / / / /

DAILY P e - ]

AM P - L | —
fﬂf

~
PM e o P ~ e —

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

Have you ever applied to or iworked for Acrobat Outsourcing before? Yes  No _Z/(If yes, when?

Do you have friends or refatives working for Acrobat Outsourcing? Yes___No_#_  Ifyes, please state name and relationship
-~

If hired, would you have a reliable means of transportation to and from work? Yes l/_ _Nof_
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 . [f 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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If no, describe the functions that cannot be performed. (Note: We comply with the ADA and consider reasonable accommodation
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

5w vl i | e O e i el | SES
Pt et el | ey ” | (g sesses| | s

Do you ﬁ/ave any special licenses, certificates or special training? If

s0 please list under “Special”. JES NO
Are you computer literate? If so, list software knowledge under YES NO
“Special.”

Are you proficient with Point of Sales Systems? If, so please list YES NO
which ones under "Special.” _ .

Do you have any other experience, training, qualifications or special YES NO

skills, which you feel make you especially suited for work at Acrobat
Outsourcing? if so, please list under “Special.”
Special:

List below all present and past employment starting with your most recent emptoyer (last 10 years is sufficient). Account for unemployment periods of three
months ar more.

Are you currently employed? Yes_ __ No / If so, may we contact your current employer? Yes___  No

Name and Address of Employer Sﬁ’/ M rEs5 w (/{/d/gﬁﬁ

Type of BusinessMﬁf/f & Telephone No. (M Z& ? i (aépé?wsors Name MZ W

Your Position and Duties é/ﬂf LES dvD /,9{6;«(}4»,& &

Dates of Employment: From //f? To /Z / 2 \Weekly Pay: Starting /2 Z:ﬁ/rsndinq A7 5’9/

Reason for Leaving: ff%/z?w A0 e NEZL & G

Name and Address of Employer % /1;/ = y N VELT | / yI3ZS5 ,/)ZMMS' Q@ <7 M
Type of Business Sc&éé’ Telephone No._(475) I 7/;"123 F5 supeniisor's Namea%‘// %%D

Your Position and Duties oy Zeway /e_‘ﬁyé‘;u C'o pyd

— -~
Dates of Employment: From 7///{ 510 O /j’/_é Weekly Pay: Starting /s ZjW Ending_ /> o Z.:s/z;’?/
Reason for Leaving: W/E’D cend

/ (.-—-—-"F
Name and Address of Employer é [42 el ,&5(’0"/1 A 4

Type of Business ﬁ:% m WH(T Telephone No. ( ﬁfﬁ) 2z7 W@f Supervisor's Name gﬁé/y[/j‘”

[
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(Sﬁf_ (’5@%

Your Position and Duties

Dates of Employment; From 5/5’41 To / /// { Weekly Pay: Starting /Z,W/ Ending /5 ’ﬁ%/

Reason for |eaving: &/é[; S et e,

Name and Address of Employer %-UJﬁ s & EZIjéj g?)/g /K Jé"@f?’f Bé%’b

Type of Business ( :/477___//90 Telephone No. ( 7853 é;'z-' Z éééSupervisor's Name (/‘54/ /g Cléﬂ’/.’)
Your Position and Duties = (69

Dates of Employrment: From [;f .{é Z To Z//’Z‘ Weekly Pay: Startlng/// mﬁ(’ Ending /ﬁ@@?/
Reason for Leaving: /Wﬁ vEZD ?:_ /L/(J ﬂ/ O

Have you ever been fired from any previous place of employment? If so, please explain:

Have you obtained any special skills or abilities as the result of service in the military? Yes No /

If so, describe:

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

Name: /?Z//UD‘” ﬂ()‘}&gfz/é;’?}_‘ Telephone No. (Z43 ) G¥S - o/ &=
Address /50{ /14‘(';; T/ //WO

Occupation: S Zefé( ﬂ £2§0&  Relationship: Number of Years Acquainted:

Name: Mz C%/ﬂ/s/w Telephone No. (£7& ) Y20 - 500

Address g303 [ yeFH T, A0

Occupation: W/Mﬁ %OU‘(‘C Relationship: Number of Years Acquainted:

Name: //éé% Z?/&V’O 7%4///5/4 Telephone No. (5’/& ) & 7% 'Zg‘ﬁ:

Address

Occupation: (\ /&{c% Relationship: Number of Years Acquainted:

Ly
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Please Read Carefully, Initial Each Paragraph and Sign Below

| 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 application. ! 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
discovery.

I hereby authorize Acrobat Outsourcing 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
such disclosure. In addition, | hereby release the company, my former employers and all other persons,
corporations, parinerships and associations from any and all claims, demands or liabilities arising out of or in any
way related to such investigation or disclosure.

I 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

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

I understand that if selected for hire, it will be necessary for me to provide satisfactory evidence of my identity and
egal authority to work in the United States, and that federal immigration laws require me to complete an I-9 form in
this regard within three days of my hire date.

Acrobat Qutsourcing 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 Signature Mﬁ éif
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Grill Cooks Test 3cn1;e;f§ é“éf( 40
Muitiple Choice Test {1 point each} _x/ -
\é 1} Hew much time should you take to wash your hands with soap? };/ ﬁ\ . 5,
a}l 1 minute

C. 3

b} 20 seconds if \?@\ ,f ; !

¢} Time does not matter, water temperature does 5

i\«‘ ““““ o ;\.,,ww«'*“‘f . ,»"’d
d) S minutes \\\\ ™
.
The recommend "

ed temperature for your refrigerator is...
8} 45¢F : '
b} S502F
c}  40eF
4} 208F

Food handlers must abways wash their hands

8} Before starting work ’

b)  Switching between hendting raw and ready-ta~sat food
€] After going 4o the restrooms

d} Al of the above

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

2}  Preventfood from getting into food handiers” hair .

b} Prevent food handiers from contaminating their hands by touching their hajr
€l Keepthe food handlers’ hair in place

d} Mone of the above

Which of these conditions requires immediate corrective action?

a}  Packaged food items are stored at feast 6 inches zbove the fioor

b} iceisbeing used to coel beef stew it 3 shallowe pan

€} Raw meais are stored on a shelf aboye reédv—to—eet egg salad in the walk-in cooler
dl Raw fish is stored aboye raw chicken in the walk-in freczar

Bacteria grow best in the temperature "danger zone” which includes temperatures between?
a) 0SF and 1002F

b} 82eF and 2308F

€) 41F and 1358F

dj 35efand 1788F

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

bl  Turn the board over and use the other sida

€} Rinse the board with running water

d} Wash, rinse, and sanitize the board prier to slicing the enions

Which ofthe Tollowing is NOT an approved method to thaw potentially hazardous foods?
a}  Inamicrowave oven

b} Puring the cookin E process
) Undercool running water
d) On=zdean counte r, at room temperature

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

b) wWashing hands i the hand sinks are too far away

c]  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
'4 EBJ\Which of the following best describes the process of Caramelization?
"'/‘—— 8) Torcook quickly in a pan on top of the stove until food is browned
b} Process threugh which natural sugars in foed become browned and flaverful while cocking
} Cooking method by which foed is browned in fat, them cocked, tightly coved, in lfiquid at fow heat
d}  To plunge food into boiling water briefly, then intg rold water to stop the cooking process

( 20} What temperature should chicken be cooked to?
a} I459F
b} 153eF
) 1e5EF
di 175eF

.
( ‘ \i}}\what temperature should ALL ground meat be cooked to?
2} 145%F
b) 1ssEF
)  1B5EF
d}  175eF

E? 22} what temperature should fish be cooked to?
a}  1452F
b] 1559F
) 1s3e2F
d) 1¥sep

25} What is a roux and what i it used for? (2 points) 7

Kol o /@’;W cﬂ% v s

24} What is. the process of making clartfied butter, and whiy is clarified bi.Etter used? {3 points} /— D Lol
£((ER

PET i pETS
25} Wha; are ﬁ,‘,e 5 mother sauces? {5 points) iﬁrﬂ/ﬂ? VE o 72—" AL
5 Do scre L o /gwa’
8. LEopr &
& ol E

MRS .

ES poasl /”;Z%L &
26) What does it wiean to season grifl and why is this process important? [3 points) .,%’/f/ﬁ s~ { &

27} What are the ingredients in Hollandaise sauce? (5 points)

7 5%%// o & puces o f LS SR

TEST_Grili Cock (rev. 2013.07.31)
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Dishwasher Test Scere | /10

1) After washing your hands, which item shouid be used to dry them? )
a) Clean apron /

b) Sanitized wiping cloth 1
¢} Single use paper towel \\
d} Common used cloth

CL 2)  While washing dishes by hand, which item should you wear?

£ S
i3

T a) Cutting glove
b)  Oven Mitt
¢) Rubber glove
d} Nothing

£2 3) When should you wash your hands?
a) Before you start work
b) After handling non-food ttems (garbage, money, cleaning chemicals)
¢} After using the restroom
d) All of the above

jE 4} If you need to move a heavy load, you should PULL and not PUSH the object,
a) True

b) False

£ 5) Which of the following could you be at risk for getting burned from?
— a) Steam from boiling pots
b) Hot liquids (coffee, soup, tea)
¢} Hotequipment {ovens, pots, chaffing dishes)
d) Harsh chemicals
e} All of the above

9 6) All work-related injuries, accidents or ilinesses should be reported immediately to the supervisor on duty.
al True

b} False

C 7) What should you do if you spill fiquids or see a liquid spill?
a) Lleaveitfor someone else to clean-up
B}  Wait until the end of your shift to clean it
¢} Flag the spill and clean it immediately
d) Notsure

C 8) When handling hot items you should?
a}  Wear rubber gloves

b) Noneed to wear anything

¢} Usean oven mitt or dry cloth towe|

d) Nothing
H 9} Wyouare using a three-compartment sink for cleaning and sanitizing, the second sink is used for?
a) Rinsing
b) Scraping
c}  Washing
d) Sanitizing

E 2 EQ What is the proper methad for cleaning and sanitizing stationary equipment?
a} Spray with a strong cleaning solution and wipe with a sanitized cloth
b) Spray with a sanitizing solution, then rinse with clean water and dry
¢} Wash and rinse, then wipe or spray with a chemical-sanitizing solution
d) Brush off loose soil with a clean cloth, then wipe with a sanitizing solution

TEST_Dishwasher (rev. 2013.07.31)
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Multiple Choice {1 point each) P

\ o,
T [z | \\
1)  Agallen is equal to ounces /
a 56 f;‘f

b. 145 i
£ 32 i * i
- d. 128 :
—C_ 2} Mesclun are what type of vegetable? /
a RDo‘bs s nm——
b. Beans

¢. Salad Greens

d.  Spices
3} what does the term braise mean?

2. Sear quickly on both sides
b. Slowly cook in covered pan with litte Equid
€. 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?

& 155 degrees F
b. 165 degreesF
c. 1753 depreesF
d. 185 degreesF

ﬁ_ 5] Howdo you blanche vegetables?
a. Immerse for a short time in boiling water
b. Cook lightly in butter over med heat
c.  Sowk in cold water overnight
d. Rub with salt before cooking

____\N Which of the following ingredients would vou pack before measuring?
a. Olive Qil
b. Salt
.  Brown Sugar
d. White Sugar

f/!l 7] What is Al Dente?

&  Firm but not hard

b. Softto the touch
. Veryhard

] d. Verysoft
_&\\8} Food should be left out no more than
N
a. 2hours
b. 3hours
¢ 4hours

d. 5hours
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___C__ 9) Which is the improper way to thaw frozen food?
In the fridge
tn & sink with cold water
On the counter

b.
.
d

In the microwave

_._Q_&l\! Which of the following can you use to put out 2 grease fire?

2 Baking Soda
b. Baking Powder
¢. Flour
; g d. ‘Water
11) What is the temperature range of the danger 20ne?
& 25135
b, 40-120
. 56-160
d. 30-130

D

%

N

15

2.
b.
€.
d.

12} Which of the following is listed from smallest to largest?

Dice, chop, mince
Mince, chop, dice
Chop, dicg. fince
Mince, dice, chop -

Which direction should pan handles be turned while cooking on t-_he stove?

Ower the fire atall imes

b. Turned towards you for better control
t. Turned towards the right or left at all times
a d. Over the countertop at 2ll imes
—=="_14) When you poach something, you cook it with what?
2. MNoodles
b. Vegetables
.. Liquid
d. oil
15) Which spoon is used to remove fat from soups and stews
2. BastingSpoon
b. tadle
c. Slotted Spoeon
d. Portion Spoon
} Which of the following means to cook in a small amount of fat?
a. Season
b. Sauté
€. Broil
d. Boil
e Fry

TEST_Prep Cook {rev. 2015.04.16}
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éé 17} What is a Julien cut?

a.  Food cutinto feng thin strips, matchstick
b. Food cut into long thin strips then turned and cutinto a 1/8’ dice
. Food diced into finely chopped and uniform pieces
d. Cutting and peeling into ehlong seven sided football ke shapes
-_,é_ 18) Tocooka food in a pan without browning over low heat until the item softens and releases moisture.

& Sweat
b. Boil
€. Reast
d. Grill

Filtin the Blank (1 point each)

19) L_Sﬂbr/ & % A are the basi sessoning ingredients for afl savo ry recipes.

E'ﬂk\\_., j G 5’@ 1o cutinto wery small pieces when uniformity of size and shape s not important.

TEST_Prep Cook {rev. 2015.04.15}




Certificate No. : 10990440

- DUPLICATE

10

WALLACE SMITH

for successtully compleling \he requirements set by the National Reslaurani’ Associallon
Educational Foundation lor the ServSafe* Food Protection Manager Cerlification Examinalion,
which s recognized by Ihe Inlernational Foed Salely Councl.

Presented by the Netfoual Restaurant Association Educational Foundation

11/5/97 .

DATE OF EXAMINATION
This ServSals cerlficalion ls valld lor 5 years,
Chsck wilh your tocal haalth depariment lof thale spacillc tequirements.

v

PRESIDENT AKD CHIEF OPERATING OFFICER

National Restaurant Assoclation  /\
& HaSod Arstirscard Aviochbion Thaaloml feortilicn . N .

'‘EDUCATIONAL FOUNDATION

www,edlound.og
© 2000 Wational Neslaorand Assoriabon Edcifedd Foosdaliy .

)

-




12/18/2017 E-Verify: Print Case Details - Preview

‘EVerify

SENSITIVE BUT UNCLASSIFIED

Case Verification Number: 2017352104109LK
Report Prepared: 12/18/2017

Company Information

Company 1D: 139349 Company Name: Acrobat Outsourcing

Employee information

Last Name: Smith First Name: Wallace
Date of Birth; 01/39/1965 Social Security Number: ** ** g17¢
Hire Date: 12/18/2017 Chtizenship Status: A citizen of the United States

Document Information

List B Document: Driver's license or {D card issued by a U.S. state or outlying possession List C Document: Social Security Card
Document Name: D card Decument State: Missouri
Driver's License or ID Card Number: Decument Expiration Date: 01/31/2018

Case Status Information

Final Case Result: Employment Authorized Employer Case I1D;
Case Submitted On: 12/18/2017 Case Submitted By: SSHA2488
Closed On: 12/18/2017 Closed By: SSHA2488

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

SENSITIVE BUT UNCLASSIFIED

htips://e-verify.uscis.goviweb/PrintCaseDetails.aspx?CaseVerNum=2017352104100LK 171




Kansas City, MO~ _
alth Department _

Issue Date Expiration Date
06/13/2017 05/05/2018

Public Heattn

[

L




