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Diane M. Miller

13505 West 47" Terrace
Shawnee, KS 66216
{913)293-5601
dmariemiller1984@mail.com

OBJECTIVE

To use my customer service and culinary experience and education to obtain a position
with a stable, reputable organization that offers growth potential as well as
advancement opportunities.

TECHNICAL SKILLS

e Culinary math and food cost

e Classic and common knife cuts
o Trained in kitchen safety,
sanitation and health
Employee training

Inventory

e Order fulfilment

EMPLOYMENT HISTORY

American Food & Vending, Kansas City, MO 2017
Cerner: Garde Manger/Prep Cook

Cold prep, hot prep, food service, and bake

Lakeview Village, Lenexa, KS 2016 to 2017
Dietary

Bake, serve food to residents, food prep

Callas Resource, Overland Park, KS 2015 to 2016

Temporary Production/Warehouse
Pick and pack muitiple orders, create shipping tickets, assembly

L8 Staffing, Shawnee, KS 2015 to Present
Temporary Production/Warehouse
Pick and pack multiple orders, create shipping tickets, assembly

Gates BBQ, Kansas City, MO 2003 to 2009
Cashier Training instructor

Trained all new employees on company policies and procedures, handled cash
transactions, inventory

EDUCATION

L’Ecole Culinaire, Kansas City, MO 03/2017 - Present
Diploma Program

Major: Culinary Fundamentals

Expected Graduation: 12/2017




Diane M. Miller

13505 West 47" Terrace
Shawnee, KS 66216
(913)293-5601
dmariemiller1 984@_9;Lnail.com

REFERENCES: Furnished upon request
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Employment Application

Acrobat Outsourcing is an equal opportunity employer dedicated to non-discri
Outsourcing selects the best qualified individual for the job based on job
color, religion, gender, nationai origin, ancestry, marital status,

mination in all employment practices. Acrobat
-refated qualifications regardless of race, age (40+),
sexual orientation, disability or any other status protected by

Full Name@i(\ﬂ-@, S Mll\\ﬁf Date: ES\ 15 - Aot

Home Telephone @513 )_c’;lclf) -540) Other Telephone (O{I’)) ) ‘Lﬁcg)! ‘LQ&LQ@\,

Present Address IDS0O= Lo . kg e a\f‘ﬂ-\mﬂ_@ 5 Ho el iy

Permanent Address, if different from present address:

Email Address PG e ~ 19U @\Cz\)ﬂf\@»‘” L0

SR b

Position applying for:%ﬁ,’(‘ LRy ‘P&’GQ e C‘@Q\L Salary desired: ﬂ [FAS [3
‘ LY

@e you currently registered with any staffing and/or employment agencies? If 80, please list
evote L

Are you applying for; Full-time work? Yes_ NOL Part-time work? YesX No_ _
Temporary work, £.9., summer or holiday work? Yes___ No___  From: To:

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

Referral "] Name of Referral ole Uk{i"ﬂOVQ_ Newspaper [T] Job Fair ] Agency [ Company Website [ ]
Other Web Posting ] Other Source ]

: : 0
Could you work overtime, if necessary? Yes ® No__ It hired, on what date could you start working? E& -1 - g0 e

Piease keep in mind that schedules and shifts may

vary depending on position and season. Additionally,
week to week, depending on the company needs. P

fease list only the times/da Vs you're available to work pelow,

SPECIFY HOURS SUNDAY MONDAY TUESDAY WEDNESDAY
AVANABLE

DAILY
AM

PM X X

Do you have any vacations or extended leaves planned in the next 12 months? If s0, please list dates:

THURSDAY FRIDAY SATURDAY

the hours may vary from

Have you ever applied to or worked for Acrobat Outsourcing before? Yes_  No X  Ifyes when? ) g; i

Do you have friends or relatives working for Acrobat Outsourcing? Yes___NG)_f__ if yes, please state name and relationship
Th—

It hired, would you have a reliable means of transportation to and from work? YesX.‘“ No___

If hired, can you present evidence of your legal right to live and work in this country? Yes A No__

State age if you are under 18 . If 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___}__c_ 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? T
COMPLETED
. T, ‘

LeCole Cudinouse NITE ulineny Yardadonda s jos
Do you have any special licenses, certificates or special training? If

so please list under “Special”, YES NO

Are you computer literate? if sa. list software knowledge under “FES NGO
“Special,”

Are you proficient with Point of Sales Systems? If, so please fist @ 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

Qutsourcing? If so, please list under “Special.”

Specie‘ﬂ: TN _ ~
Codinomy QurbiG el Ruiekbooks Exeel woed  \Volonde

List below all present and past employment starting with your most recent employer (
months or more.

Are you currently employed? Yes __Q(i No___

last 10 years is sufficient). Account for unemployrnent periods of three

If so, may we contact your current employer? Yes _ﬂ_ No

Name and Address of Employer Ji\ F \f

Type of Business E b z%s fg;ji&h Telephone No, (q L?) qﬁ% - %L—Q Ci f Supen.ris?r's Name &@H' C@L\_’l@,“ /ﬁ"d [r‘f(,\‘;
Your Position and Duties ‘/lOU’CQ'Q OLﬂci\)‘ﬁfj M ‘Vf‘ﬁ@j ;C@Ci '\39 G HWOM

Dates of Employment: From ‘7’;\5] ! i1 To:‘pf ‘980’\“!7 Weekly Pay: Stanit% 5 S_O

¥
Reason for Leaving: O%“’ﬁi’ﬂ:‘)

Name and Address of Employer

Ending

Type of Business Telephone No. ( )
Your Position and Duties

Supervisor's Name

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

Name and Address of Emplayer

Type of Business Telephone No. ( ) Supervisor's Name
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Yaur Position and Duties

Dates of Employment: From To

Weekly Pay: Starting Ending
Reason for Leaving:
Name and Address of Employer
Type of Business Telephone No. ( } Supervisor's 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 s0, please explain;

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

List belqw three persons not related to you who have knowledge of your work performance wi 3 n the last three years.

Name: HYlovard o el ﬂh-Q,\;l Telephone No. (113 )
Address

Occupation: WSPW Qe t’zhcg Relationship: Cblu(}t@;\u,{ Number of Years Acquainted: _L
namecJouejas Sl Tetephone o, (216 ) 904 -9 531

Address

Occupationé@&s Ofw:@ Relationship(\@ u_QCtguﬁ\ Number of Years Acquainted: j
name:_Ye5Ske, \\)ilsop Tetsphone No. A1 )44 - 949y

Address

. \"", A '
Occupation: 5@%&@?\/& SOR_ Relationship: }:‘Sl C{) !LPQ?\}M Number of Years Acquainted: Z

TN
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Please Read Carefully, Initial Each Paragraph and Sign Below

m I 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 |, 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.

’@\_AU\/\ | hereby authorize Acrobat Qutsourcing 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 persons,

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.

\1 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 local criminal justice and law enforcement agency and
general public records history.

Mﬁ’\/‘;] 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 1-9 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
confract 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.

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

Applicant’s Signature Q\OMA,DQ/V\» Date 13 15 @@11
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Prep Cooks Test

Multiple Choice (1 point each)

d

<

2)

P |

— &)

8)

A gallon is equal to

ounces
a. 56
b. 145
c. 32

d. 128 /

Mesciun are what type of vegetahle?

a. Roots

b. Beans

c. Salad Greens

d. Spices

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

At what internal temperature must chicken be cooked so that it is safe to eat?
a. 155 degreesF

b. 165 degreesF

€. 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

C. Soakin cold water overnight

d. Rub with salt before cooking

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

b. Salt

¢.  Brown Sugar

d.  White Sugar

What is Al Dente?

a. Firm but not hard

b. Soft to the touch

c.  Very hard

d.  Very soft

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

b. 3 hours

¢. 4 hours

d. 5 hours

Score /4720

U
(&“



Gutsourcing
Your Hms.pi‘tatiw Stafﬁng Professiconals.

gi 17} What is 3 Julien cut?

Prep Cooks Test

2. Foodcutinto long 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 oblong seven sided football like shapes
To cook a food in a pan without brownin

A

—

g over low heat until the item softens and releases moisture.

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

Fill-in the Blank (1 point each)

19) %:lH N are the basic seasoning ingredients for all savory racipes.
|

200 MIin G

‘o cutinto very smail pieces when uniformity of size and shape is not important.

TEST_Prep Cook (rev. 2015.04.18)
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Grill Cooks Test Score 740
Multiple Choice Test {1 point each) }g m
o
1} How much time should you take to wash your bands with sDap?

C 5

C 5

C s

&} 1 minute

b) 20 seconds

€ Time does not matter, water temperature daes
d} 5 minutes

The recommended temperature for your refrigerator is...
al  45%F '

b] s5oeF

€)  4apeg

d}  20eF

Food handlers must abarays wash their hands

a} Before starting work ’

b} Switching betveear handling raw and readyto-sat food
&)  Aftergoingto the restrooms

d} Al of the zbave

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 handlers’ hair in place

d} Mone of the above

Which of these conditions requires immediate corrective action?

a}  Packeged food items are sto red at feast 6 inches above the foor

bl Iceisbeing used to cool beef stew in @ shallow pan

€} Raw meats are stared on g shelf above ready-to-eat 2gg salad in the walk-in cooler
d} Row fish is stored above raw chicken in the walk-in $reezer

Bacteria grow best in the temperature “danger zone” which includes temperatures betwreen?
@} 0°Fand 100¢F

bl 328F and 2a00r

€l 41%Fand 1350F

dj 39°F and 178eF

After cutting raw ch itken, what should be done before the cutting board is used for slicing onions for salad?
8} Clean the cutting board with a wet wiping cloth

b} Turn the bosrd aver and use the other side

©] Rinse the board with running water

g} Wash, rinse, and sanitize the board prior to slicing the onigns

Which of the foll owing is NOT an approved method to thaw potentially hazardous foods?

3}  Inamicowave oven

b} Duringthe cooking process

€} Under cool running water

d] Dnaclean counter, at room temperature

Wiping cloths stored submerged in a hucket of sanitizing solution are for:
a}  Wiping spills only

b) washing hands if the hand sinks are too far Bwray

€] Senitizing the blade of uiensits such as knives

d}  Maintaining maisture on the wiping cloth

TEST_Grill Cook {rev. 2013.07.31)
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19} Which of the following best describes the process of Caramelization?
a) To cook quickly in a pan on top of the steve until food is browned
b} Process through which natural sugars in foed become browned and flavorfut while cecking
€] Cooking methed by which food is browned in fat, then cocked, iightly coved, in liquid at [ow heat
C d)  To plunge food into builing watar briefly, then into <old water to stop the cooking process
20}

What temperature should chicken be cooked to?

a)  I459F
b} 1538F
€} IG52F

d]  1¥ser
E 21} What temperature should ALL ground meat be cooked to?

2} laseF
b) 153%F
) 1e5eF
d}  175%F

22} What temperature should fish be cooked to?

— a}  14seF

b] 13%5eF
©) 163eF
d) 1758

23) What is a roux and what is it used for? [2 points} P ] \ S
Beual pouds G v Blowe.  used to Hhitien
vounsus U Q%uiob ele . ssups oy
28} What is the process of mzking clarified butter, and why is clariffed butter frsed? {3 points) ) ,go\j bQ, )
Separa-ing Hae i sefid 5 . s°o @V the CCun™ 0Ky
Tab o heher e p
25) What are the 5 mather ssuces? {5 points)
1 Veltihevmal

2 Voludk<
5. 7To oo

4.1 dase.
5 U Hourdais o

26} What does it mean}:o season & grill and why isthisﬂ process import§nt? {2 points)
Qeany ofl Yo proteat its Coacliy ¥ proyeot @LQ,UME

27} What are the Ingredients in Holla ndaise sauce? [5 poinis)

%.S%Li@u‘; y men"wl e )bud*‘-%y) 5&3&*! Clrgenie iQ’—PP'@fL

TEST_Grill Cook [rev. 2013.07.31)
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‘EVerify

E-Verify: Print Case Details - Preview

SENSITIVE BUT UNCLASSIFIED

Case Verification Number: 2017354121949MT
Report Prepared: 12/20/2017

Company Information

Company 10 139349 Company Name: Acrobat Outsourcing

Empioyee Information

Last Name: Miller First Name: Diane
Date of Birth: 07/12/1984 Soctal Security Number: *** ~ 8465
Hire Date: 12/19/2017 Citizenship Status: A citizen of the United States

Document Infoermation

List B Document: Driver's license or ID card issusd by 2 U.S. state or outlying possession List C Document: Social Security Card
Document Name: Driver's license Document State: Kansas
Driver's License or ID Card Number: Decument Expiration Date: 07/12/2018

Case Status Information

Final Case Result: Employment Authorized Empioyer Case ID:
Case Submitted On: 12/20/2017 Case Submitted By: SSHA2488
Closed On: 12/20/2017 Closed By: 85HA2488

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

SENSITIVE BUT UNCLASSIFIED

https:.’/e«verify.uscis.gov.’web/PrintCaseDetails.aspx?CaseVerNum=2017354121949MT 14




