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Acrobat

outsourcing
Your Hospitatity Staffing Professionals.

Employment Application

Acrobat Qutsoureing is an equal opportunity employer dedicated to non-discrimination in all em ployment practices, Acrobat
Gutsourcing selects the best fualified individuat for the job based on Job-related qualfications regardless of race, age (40+),
cotlor, refigion, gender, national origin, ancestry, marital status, sexual orientation, disability or any other status protected by

applicable law.

Full Name Jd@/éz_l//’i/}'ﬂ/( }/‘fﬂL A Date: _Za%/ / §;/ Ao/ 7
Home Telephone ( &40 -_@i" A - /3 4 f{ Other Telephone { ¥
PresentAddress 5.3 & G = 4/1 /A %t.ﬂaf’t G 30

Pearmanent Address, i different from: present address:

Email Address /<y, ’;Qﬁafwm(a Crancid (3

Position applying for:vj;’m: g &7 Ea/‘é ool @wfa Salary desired: /{7 ﬁ@

Are you cur-rerfy registered with any staffing andfor e!&lpy{‘gsit agencies? i 50, please jist
Cl il T2 g g @Cﬁfxnl/&

Are you appiving for Ful-ime work? ‘feé%_\{r_-/Pamﬁme WOrk? Yes_ Mo

Temporary work, e.9., Summer or holiday work? Yes___ No___ From: To:

How did you find out abowt our opsn posifion? (Please check {ill in proper name of seurce):

Referral [[] Name of Referral M{ 2 Newspaper [] Job Fair [ Agency ] Company ‘Wekstte O

|
Qther'Web Posting [ Other S«o@e a / /
Could you work overtime, if necessany? Yesi~No___

IT fired, on what date could you start working? J;Z / /7 7/ ?’ ’f/

Please keep In mind that schedufes and shiits may vary depending on position and seasorn. Additionally, the hours may vary from
Week 10 Wweek, depending on the company needs. Please fist only the times/days yow're svailable o work befow,

SPECIFY HCLIRS SupDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY
AVANABLE i . ;
wiy e oep) |npp OPEN rpsW | o :OEIJ o peEnd | opE W
Al v 1 i f
M
Do you have any vacations or extended Iea;(?lanned in'the next 12 monthe? IF 80, pleage iist dates:

E

Have you ever applied to or worked for Acrobat Quisourcing before? Yes___ No j/ [f yes, when?

Do you have friends or relatives working for Acrabat Culsourcing? Yes_ N

" liyes, please state name 2nd relationship

If hired, would you have a reliable means of transportafion to and from work? Yes,'_Ao
It frired, ¢an you present evidence of your Jegal right fo live and work in this country? Yes_j "No__
State age if you are under 12 —— |Fyou are under 18, Hire Is subject to verification that you are of mERimum legal age to work.

Are you able to perform e essential funclions of the job for which you are applving? Yes A__




Acrobat

OUESGUrcing

Yeur Hospltality Starfing Professionals.

if no, describe the functions that cannot be parformed. {Note: We comply with the ADA and consider reasonable accommodation
measlies that may e necessany for eligitle applicantsiemplovess to perform essential functions.)

NAME OF SCHOOL CITY & STATE GRADE OR DEGREE DID Y OU GRADUATE?
A, - - . COMPLETED

e 7 ool ;f—l—i_az?f_ﬁ INi nopasid A /:J;LM/
Co you have any special licenses, cerlificates or speci {raining? If //I(D“
so please list under "Special, YES fNO S
Are you computer fterate? if sc, st software imowiedge under * YES N0
Spectal”
Are you proficient with Point of Sales Svstems? If, 50 please list YES C‘Cf'\
which ones under “Special
Do you hewe any other experience, training, qualifications or special YES W
skilts, which you fesl make you especially suited for work at Acrobiat
Outsourcing? if so, please list under “Special *
Special:

List baiow all present and past smpleyment siarting with your most recent employer {last 10 years is suffleient). Account for unemployment pericds of three
montits or more,

Are you corrently empioyed? Yesl~ No___ if S0, may we comact your current empicyer? Yes Mfo___

Name and Address of Employer_ (LAA Fhripn
L ‘ o

rO57

____Q . Supenisors

Name
AL> %M.ﬁ @;‘t{ﬁf%l /ﬁj u‘jmﬁ’fszz;.

Dates of Employment: From

o TO Weekly Pay. Starfing ,l Dee OO tnding
Reascn for Leaving: A/ M/{ /f L(\CJ?' = YLM%

Name and Address of Employer

Type of Business Tetephone No. } Supenisar's Name
Your Position and Duties

Dates of Employment: From To Weakly Pay. Starting Ending

Reason for Leaving:

Name and Address of Employer

Type of Business Telephone No. { } Supendsor's Name

-
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outsourcing

Your Hospitality Staffing Professionats.

Your Position and Dutias

Dates of Employment: From To Weekly Pay: Starting Ending
Reagon for Leaving;

Name and Address of Employer

Type of Business Telephone No. -1 Supervisors Name
Your Position and Duties

Dates of Employment: From : To Weekly Pay. Starting Ending

Reason for Leaving;

Have you ever been fired from: any previous place of employment? If 50, please expiain:

MILITARY SERVICE:

Have you obtained any spacial skills or abilities s the result of service n the millitary?

if 50, deseribe:

§

Oceupation: .

Relationsh ip:

Name:d@ff’;ﬂwi A/A?Mrj/n

“ Jrr s

~ i
/\lAf,,fﬁ!umber of Years Acquainted: ! 5

Telephane No. {_Q;L_g} Y %j — %;{_’? V

Address ﬁ FM% (DE/&?‘/;
Retationship:

Occupation: @Lﬂ//

Name:

Addrass

Number of Years Acquainted:

Telephone No., | )

Qceupation: Relaticnship:

Number of Years Acquainted:

L
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Acrobat

outsourcing
Your Hospitatly Stafiing Professionals

Please Read Carefully, Initial Each Paragraph and Sign Below

| hereby ceriify 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 knewtedge. 1 further cartiy
that |, the undersigned applicant, have personally completed this application. 1 understand that any omission or
misstatement of material facts on this application or on any document used fo secure employment shall be grounds

for rejection of this application or for immediate discharge if | am employed, regardless of the ime elapsed before
discoveny.

| hereby authorize Acrobat Cutsourcing fo thoroughly intvestigate my references, work record . education and other
matters related to my suitability for employment and, further, authorize the references | have listed to disclose 1o the

of such distlosure. In addition, | hereby release the company, my former employers and all other parsons,
corporatians. partnerships and assesiations $rom any and all claims, demands or liabilities arising out of or in any

| hereby asuthcrize Acrobat Outsourcing and its authorized representatives to solicit nformation regarding my
background, which may include but not be limited to, infarmation about my employment, education, andiar criminal

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

| 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 Ouisourcing is an at-will employer. [ understand that nothing contained in the application, or comveyed
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 it | am employed, nty smployment
is for no definite or determinable period and may be terminated = any ime, with or without prior nodice, 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 i have read and understand the above staternents.

Applicant’s Signatur%/ ijﬁ)m Date Z% /{ a) // 7




_robat

culssurcing
Your Hospitality Staffing Professionals Prep Cooks Test

Multiple Choice (1 point each)

%
_Q_\ ) Agallonisequalto ____ ounces
\ a. 56
b, 145 .
c. 32
'f t d. 128
. \2{\ Mesciun are what type of vegetable?
% 2. Roots
b. Beans

¢. Salad Greens

{“ i@ 7 d. Spices
What does the term braise mean?

a. Sear quickly on both sides
Slowly cook in covered pan with little liguid
¢. Cookon 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?

a. 155 degreesF
b. 165 degrees F
C. 175 degreesF
d. 185 degreesF
‘g_ 5) 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

c d. Rub with salt befare cooking
6) Which of the following ingredients would you pack before measuring?
a. Qlive Gil
b, Salt

C. Brown Sugar
A/ d. White Sugar
7) Whatis Al Dente?
a. Firm but not hard
b. Softio the touch

c. Veryhard
d.  Verysoft
_Q ) Food should be left out no more than
a&. 2 hours
b. 3 hours
¢. 4hours
d. 5hours




_ outsourcin
Your HOEpltaEi;f ‘Stafﬁng Professionals.

Prep Cooks Test

[ : 17) Whatis a Julien cut?

8. Food cut into long thin strips, matchstick

b. Foodcutinto long thin strips then turned and cut into a 1/8 dice
¢ Feod diced into finely chopped and uniferm pieces

(2/‘ . d. Cutting and peeling into oblang seven sided football like shapes
i 18) To cook a foodin a Pan without browning over low heat until the item softens and releases moisture.
2. Sweat
b.  Boil
. Roast
d.  Grill

Fill-in the Blank (1 pcint sach)

19) ; & QQ}%M are the basic seasoning ingredients for all SAVOry recipes.
#‘Af“

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

TEST_Prep Cook (rev. 2015.04.186)




Acrobat

outsourcing .
Your Hospltality Staffing Professionats o

Grill Cooks Test Scnré‘i’% 1/ 40

B Multiple Choice Test {1 puint each}

i 1) How much time shauld vou take to wash your hands with soap?
’ a}  1rminute

b} 20seconds

€} Timedoas not matter, water temperature does

4] 5 minutes

C b

2} The recommended femperature for your refrigerstor js...

a) 45eF :
b} =z0sF
€] 4beF
d} 208F

3) Food handlers must =lways wash their hands
8} Before starting work ’
b) Bwitching between handling raw and ready-to-sat food
&1 After going to the restrooms
d) Al of the above

& 4)  The most important reason for having food handlers wear air restraints is to
8} Preventfood from getting into food handlers” hajr .
b} Prevent food handlers from contaminating their hands by touching ther hair
€l Kesp the food handlers’ hair in place

d} DMone of the above
gf =
V 5} Which of these conditions requires immediate corrective action?

#} Packaged food items are sto red at least & inches above the floar
b} teeis being used to coc! beef stew in a shatlow pan

€]  Raw meatsare stored on 3 shelf above ready-to-eat egg szlad n the walk-in cooler
. d}  Raw fish is stored above raw chicken in the walk-in ireezer
| 6}, Bacteria grow best in the temperature “danger zone” which includes temperatures between?
&} 0SF and 1009
b} 32eFand z200F

€l 419F and 1358
d] 29eEand 178sF

] 2 7} After cutting raw chicken, what should be dona before the cutting board is used for slicing cnions for sglad?
B a} Clean the cukting board with a wet wiping cloth

b} Turn the boare over and use the other side
) Rinse the board with runring veater
z‘. d) ‘Wash, rinse, and sanitize the boand prior to slicing the onigns

~

Which of the following is NOT an approved method to thaw potentially hazardous foods?
3} I amicrowave aven

b} During the cooking process
) Under cool running water
d} Onaclean caunter, 2t room temperature

9 Wiping cloths stared subimerged in & bucket of san itizing solution are for:
3} Wiping spills onhy
b} wWashing hands if the hand sinks are too far avwray
¢} Sanitizing the blade of wtensils such as knives
d} Maintzining meisture on the wiping cioth

TEST_Grill Cook (rev. 2013.07.31)
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cutsourcing
Your Hospitality Statiing Professionale

e Grill Cooks Test

' Which of the following best describes the process of Caramelization?
—— 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 flaverfu! while cecking

) Cooking method by which food is browned in fat, then cocked, fightly coved, in liepurid @t fow heat

d]  To plunge food into boiting water briefly, then into cold water to stop the cooking process
{ » 20} What temperature should chicken be cooked to?

ay 14ser
bl 1539F
C) 183eF
d)  17seF
’ 21} What temperature sheuld ALL ground meat be cooked to?
‘E— al 1aser
bl 1552p
o}  IE5eF
d} 17%eF
22} What temperature should fish be cooked to?
a} 145%F
h} 153ef
) 1E5%F
d) 1759F

¢

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

Lok @ Aega . e M

28] What is the process of making clarified butter, and why is clarified butter used? {3 points)

Y

E’_"k\{!ft are the 3 mother sauges? {5 points}
' 1.

2.
3.
4.
5.

'k{h\vhat does it mean to season g grill and why is this process important? {3 points)

\Q{imt are the ingredients in Hollandaise sauce? {5 points)

TEST_Grill Cocok (rev., 2013.07.31)




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

‘E-Verify

SENSITIVE BUT UNCLASSIFIED

Case Verification Number: 2017352141029CD
Report Prepared: 12/18/2017

Company Information

Company 1D: 139349 Company Name: Acrobat Qutsourcing

Employee Information

Last Name: Pittman First Name: Robert
Date of Birth: 12/11/1967 Secial Security Number; ** ** 0743
Hire Date: 12/18/2017 Chizenship Status: A citizen of the United States

Document Information

List B Docurnent: |D card issued by a U.5. faderal, state or local govetnment agency List C Dosument: Social Security Card

Case Status Information

Final Case Result; Employment Authorized Empioyer Case ID:
Case Submitted On; 12/18/2017 Case Submitted By: SSHA2488
Closed On: 12M8/2017 Closed By: SSHAR488

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

SENSITIVE BUT UNCLASSIFIED

hitps:/fe-verify.uscis.goviweb/Pri ntCaseDetails.aspx?CaseVerNum=2017352141029CD M




