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Employment Application

Full Name c}\f% {aﬂ\% éic L\{‘V\(\ \AC;YD‘;’ES /gﬂgi’"i7
Home Telephone (B/h)y 385 - 3% ) U Other Telephone ¢ }
Present Address ‘L{'/‘ %( E b*j’f’-\ 5 1’ /d\‘iO‘\r C k(t VV} O t’%ﬁ—f /1’;/

Permanent Address, I different from present address:
Emazil Address

EMPTOTMENT DESIRED 5,

- ) i . e ] o e N
Position applying forr_ > C V'V € /CC, Shie & /dﬁskwga‘lgwdesired: g AL,
A2 yOu currently registered with any siafﬁnlg andfor employrnent agencies? ¥ 5o, please list

Are you applying fors Full-dime work? Yes & No___ Part-time work? Yes_ Ng_
Temperary wark, 4., summer or holiday wor? Yes  No__  From: To:
How gid vou find out abat our open pesition? {P]e@se chieck il in proper name of sourcer

Referral Name of Referral \W\“{‘%—MW \__ Mewspaper [0 dobFair [ Agency [ Company Website [
OtherWeb Posting [ Other Source [ e Wi i«
Could you work overtime, if Recessany?

AT
et Hpg <
Yes Mo __ i hired, on what date coul rou start working?

Please keep in mind thar schedutes and shifts may Vary de

pending on position ang season. Additionally, the hours may vary from
week 10 week, depending on the company needs.

Please fist only the timesids s youre available to work Defow.

SPECIFY HOURS SUNDAY MONDAY TUESDAY WEDNESDRY THYRSDAY FRIDOY SATURDAY
AVATLEEIE
DAlty
Al »7/\ V\k f ﬂ ’!/!?\[ l/;i '/E\g 5‘/! ) \\§ Y in P ‘
B C’{i’)\; i 3 F | f i [T a ‘{ /“I“il\g /"i—/!\pf
Do you have any vacations or extended leaves planhed in the next 12 months? if so, pisase Ist dates:

s PERSONATINEORM ATIONS
DR A L e

Have you ever applied to or worked for Acrobat Qutsourcing before? Yes__ No Zé

Do

Ifyes, when?

you have friends or relatives woridng for Acrobat Ouisourcing? Yes_____Nu__);[Q Ii yes, please state name 2nd refaticnship

IThired, would you have a reliable means of transpertation to ang from work? Yes § Mo__

It hired, can you present evidence of your leqal rigit to live and work in this couniry? Yes Mo
State age if you are under 12 - [Fyou are under 18, fire (s subject to verification that you are aof mHNimLET legal age 4o work.

Are you able to parform e essential functions of the fob for which you are applying? Yes No
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i no, describe the &mctions that cannot be performed. (Note: We comply with the ADA and consider reasonable aceommodation
measyres that may be necessarny for eligile applicantsifemployees to perform essentia) functions.)

MAME OF SCHOOL CITY & STATE 3RADE OR DEGREE DIiD YOU GRADUATE?
COMPLETED
18G0n SV ile C-1 o] Hice pSvdfemn Lo Yes
\) e’ e ‘_i-) 1
Bo you have any specia lcensas, cenificates or Special training? It
o please list under *Special. YES @
Are you cornputer iterate? It 80, {ist software tnowiedge under © YES @
Special.” o
Areyou profictent with Point of Saies Systems? If, so please fist YES Qw_I_O/‘
which cnes under *Spepial”
Do vou have any other experience, training, qualifications or speial YES NO
skills, which yeu fes! make You especially suited for work at Acrobat
Ouisoureing? i so, please list undar “Special”
Special:

e e e

List balgw all present and past em)
morths or more,

playment starting with your most recent emplayer fast 10 years is sufficient). Account
Are you correnty employed? Yes No}é

ior unemployment perods of tree

If so, may we comtact YoUur current empioyer? Yes _ No

Name and Address of Employer p PinCesSg ‘L\r S €

" £ Ve g B . g
Type of Business M “g Hwé!ephvne Ne. {ﬁé} 45 06 % Supenisor's Name __ V1 <. C'» e }" Sy
Your Pasition and Diies,__ T4 £ . Mg ;e ﬁf’ Ll

Dates of Employment: From 3““ gba%ﬁ /O - :;) C’(V?eekf::?a}t &amng'ﬁ)/ﬁ'ﬂ o h - -ﬁ /G‘ 00 »4 -

! Ending
Reason for Leaving: ‘ / G / Q/ O Q {!l
Name and Address of Empioyer %D C\!p € \{E €S
Type of Business (a a5 i:l <y Telephone No. (____) SuperdsorsName [V 1VS W q E S T
Your Posifion and Duties, (G Shier
Dates of Employment: From To Wesally Pay: Starting Ending

Reason for Leaving:

MName and Address of &m ployer

Type of Business Telephone No. ¢ }

Supervsors Name

[
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Yeur Posifion and Duties

Dates of Employment: From To

Weeldy Pay: Starting Ending

Reason far Leaving:

Name and Address of Employer

Type of Business Telephone No. { b Supenvisors Name
Your Posifion and Duties
Bates of Employment: From Ta “Waekly Pay; Starting Ending

Reason for Leay] ng:

Have you ever been fired from any pravious Place of employment? [f 50,

please explain:

Have you obtained any special skl or abllities as the result of service In the railitary? Yes NPi__
if so, describe:

last three yoars,

_C\C,TP G'%'\“ chnson Telephone No. (/6 ) C‘f’< NRE=30

Address 6/(4?" SDV "\Q Y
Oceupation: [~ O ¢ d Relationship: Pf\ ven
Name: L!’Z g(\CJ\»\} Y

Address a';)“\L-\ &Qy\‘\*ar’\
Oceupation: H*QU S¢ Mangse V;eiaﬁonship: Supery)sg o ’ O

Number of Years Acquainted:

Name:

Number of Years Ac guainied: 3o

Telephone No. {g/éj Q/f)“‘ 78‘!‘?& é)

Name:

Telephone Na. { )

Address

Qccupation: Relationship:

Number of Years Acqguainted:

L5
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kPlease Read Carefully, Initial Each Paragraph and Sign Below

V-

C/ i herehy cerlify 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 camect to the best of my knowdedge. T furher ceriify
that 1, the undersigned applicant, have personaly completed this applicatior. ! understand that any omission or
misstatement of material facts on this application

Or on any document used to secure ernployment shall he grounds
for rejection of this application or for immediate discharge f { am employed, regardless of the time elapsed before

C j 7/_ discovery.

| hereby authorize Acrobat Outsoureing 1o thoroughiy investigate my Teferences,
maiters related {o ny suitability for employment and, further, authorize the references | have listed to disciose to the
company any and zff leitars, reports and other informatian relatad to my work records. without giving me prior notice
of such disclosure. In addition, | hereby release the company, my former emplovers and all other parsons,
C f ! corporations, Partnerships and associztions from any and ail claims, demands or liabilities arsing aut of or in any

work record, education and othar

+ way related o such investigation or disclosure,

| hereby authorize Acrobat Quisaurcing and itg autherizad re

presentatives to solicit information regarding myy
background, which may include but n i

ot be Jimited to, information about my employment, education, andior criminal
history, which may be in the fles of any federal, state, or Jocal ¢riminal justice and |aw enforcement &gency and
C i”é general public records history.

| bnderstand that if selecied for hire, it will b necessary for me to provide satisfactory avidence of my identity and
tegal authority 1o work in the United States, and thet Tederal immigration taws require me to compiste an 1-9 form m
his regard within thres days of sy hire data,

Acrobat Outsourcing is an atwill emplover. [ understand that nothing contained in the 2pphkeation, or comeeyed
during any interview, which may be granted or duting my employment, if hired, is intended to creats an employment
tontract babween me and the cempany. In addition, | understand and agree that if | am einployed, my employment
is for no definite or determinable perind ang may be terminated a1 any time, with or without prior notice, with or
without cause, at the option of either myself or the company, and that ng Promises or Fepresentations cordrary to

the foregoing are binding on the company unless made in writing and signed by me and the tompany's designated
representative,

[ hersby acknowledge that | have read and understand the shove statements.

Applicant's Signature ﬂ %d/@“;vdﬁﬁ H Ee [ 9‘% -/ 7
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Dishwasher Test Score%?"*‘%: /10

After washing your hands, which item should be used to dry them? e k“

a)
b)
c)
d)

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

Clean apron

Sanitized wiping cloth
Single use paper towel
Common used cloth

Cutting glove
Oven Mitt
Rubber glove
Nothing

When should you wash your hands?

a)
b}
¢
d)

Before you start work

After handling non-food items {garbage, money, cleaning chemicals)
After using the restroom

All of the above

If you need to move a heavy load, you should PULL and not PUSH the object.

a)
b}

True
False

Which of the following could you he at risk for getting burned from?

a)
b)
c)
d)
)

a)
b)

Steam from boiling pots

Hot liquids (coffee, soup, tea)

Hot equipment (ovens, pots, chaffing dishes)
Harsh chemicals

All of the above

All work-related injuries, accidents or illnesses should be reported immediately to the supervisor on duty.

True
False

What should you do if you spill liquids or see 3 liquid spill?

a)
b)
c
d)

Leave it for someone else to clean-up
Wait until the end of your shift to clean it

Flag the spill and ¢lean it Immediately
Not sure

When handling hot items you should?

a)
b)
c)
d)

Wear rubber gloves

No need to wear anything

Use an oven mitt or dry cloth towel
Nothing

i you are using a three-compartment sink for cleaning and sanitizing, the second sink is used for?

. a)

b)
¢)
d}

W

a)

b)
¢}
d)

Rinsing
Scraping
Washing
Sanitizing

hat is the proper method for cleaning and sanitizing stationary equipment?

Spray with a strong cleaning solution and wipe with a sanitized cloth
Spray with a sanitizing solution, then rinse with clean water and dry
Wash and rinse, then wipe or spray with a chemical-sanitizing solution
Brush off loose soii with a clean cloth, then wipe with a sanitizing solution

TEST_Dishwasher (rev. 2013.07.31)
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Cashier Test Score % / /15

Aroll of quarters is worth? N

al $5.00 /

b) $10.00 /TN
c) $15.00

d) $20.00

Aroll of dimes is worth? i‘g e /‘[
a) S$5.00 M

b} 54.00

¢} $3.00

d) $2.00

A roll of nickels is worth?
a) $8.00
b) $6.00
c) $4.00
d) $2.00

A roll of pennies is worth?
a) $1.00
b) so0.75
¢} $0.50
d) $0.25

What does POS stand for?
a) Patience over standards
b} Percentage of sales

c) Point of sales

d) Peaple over service

What is the current sales tax rate in your city ?

A customier buys a bowl of soup for $1.25, an a
you give back?

al S4.06

b} $2.06

¢} 57.06

d} $5.06

pple $0.90 and a soda is $0.79. If you are given” $10.00 how much change shoulc

A customer buys two shirts for 10.50 each and tw
You give back?

a) S$19.50
b) $14.50
c) S$9.50
d} $4.50

o ball caps for $7.25 each. If you are given $50.00 how much change should

A customer buys soda for $3.75 and a hot dog for $4.25. fyou are given $20.00 how much change should you give back?
a) $6.00

b) $8.00
¢} $10.00
d) $12.00

A customer buys two hamburgers at $3.75 each, two bags of chips at $1.25 each, two cookies at $2.50 each and two sodas at
$3.25 each. Ifyou are given $100.00 how much change should you give back?
a} 5$78.50

b) $58.50
c) 33850
d) $28.50

TEST_Cashier (2013.07.31
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Grill Cooks Test Scorel’|f 40

Multiple Choice Test {1 point gach)

e,
1 How much time should you take to wash your hands with soap? ;‘f/f ”‘“\,\ \\
a} I minute
b} 20seconds
t] Time does not matter, water temperature does
d} 5 minutes

i} The recommended temperature for your refrigerator is...
a)  4s3F :
b} snaF

¢l 40eF
D d} zogp
3} Food handlers must abways wash their

z}  Before sterting work
b}  Switch ing batveeen hendiing rew and ready-to-zat food

€l After soingto the restrooms
Q d) Al of the above
b . . . .
The most important reaso n for having food handlers wear hair restraints is to
a}  Preventfood from getting inte food handlers” hair

b} Preventfood handlers from contaminating their hands by touching their kair
€l Keepthe food handiers’ hair in place
Q ¢} Mome of the above
5} Which of these conditions requires immediate corrective action?
2} Packaged food iteme are stored at least 6 inchas above thefloor
b} fceis being used o coof beaf stew in a shallow pan

€} Raw meatsare stared on a shelf above ready-to-eat &gz salad in the walk-in cooler
d}  Raw fishis stored above raw chicken in the walk-in freezer

hands

R —

k Bacteria grow bestin the temperature “danger zane"’
3} 0eFand 1oooF
} 328Fang 2208

€] 4l°Fand 1352F
d) 39eFand 178eF
7} After cutting raw chicken, what should be done before the tutting board is used for slicing onions for sakag?
a} Clean the cutting board with » wet wiping cloth
b} Turn the board overand use the other side

€}  Rinse the board with Tunning wates
d}  'Wash, rinse, and sanitize the board pricr to slicing the onfons

B,LK Which of the following is NOT an approved method to thaw potentially hazardous foods?
"3} Inamicrowave oven

b} During the cookin E process
€}  Under coal running water
4} DOnadean rounter, at room temperature

which includes temperatures beterean?

—

9]  Wiping cloths stareg submerged in & bucket of sanitizing solution are for:
— a} ‘Wiping spills only

b) Washing hands i¥ the hand sinks are too far away
€] Senitizing the blade of utensils such as knives
)} Maintalning moisture on the wiping cloth

TEST_Grill Cook {rev. 2013.07.31)
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m‘ \ Grill Cooks Test
} ‘Which of the Tollowing best describes th zati

2} Tocook quickly in 2 pan on top of the stove until food is Browned

rsin food become browived and flavorfur while cooking
€} Cooking method by which fand is browned in fat, then cooked, fig

d}  To piurge food into boiling water by efly, then into cold water to
; 20} What temperature showld chicken be cooked to?

al 14sep

bl 153EF

c)  185eF

A 4] 175eF
\Z‘L Wihat temperature should ALL ground meat be cooked to?

T M) 14meF

b} 1553F

¢ 1650F
C . 4y 17ser

What temperature should fish be conked tg?

T Ng) 1489

bj 1538F
£} 185°F
d) 1758F

: .
\?@\}\What is 2 roux and what s i used for? (2 points)

htly coved, in liquid at low heat
sw0p the cooking process

Zﬂl\zvhat is the protess of making clarified butter, and why is clarified butter used? {3 points}

E«s{;\nmaf: are the 5 mother sauces? {5 points}
S W

2.
3.
4.
5.

“25] What does it Trezn to seasen a prill and why is this pwce{s\s impol
Dl o4 T kcep Lood

‘\231 What are the ingredients in Hollandaise sauce? [5 points)
ey

rtant? (3 points)

foaen shicking

TEST_Grill Cook {rev. 2013.07.31)
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Housekeeping Test

1. During which of the following situation(s) should you wear gloves?
a)  When handling disinfectant solutions
b} When cleaning guest rooms
¢) When handling soiled linen
d) When handling or disposing of waste
(')} All of the above
2. Which of the following should be cleaned daily?
a)  Chairs, lamps, and tables
b} Tabletops, bed, and handrails
¢} Grab bars, light, tops of doors and counters
d) Floors, sirks, toilets, and latrines
@) All of the abave

3. True orffalselYou do not need to use a separate cloth for cleaning bathrooms.

'\5\ True or & Busting is most commonly used for cleaning walls, ceiling, doors, windows and furniture.
5. Shouid thg following be cleaned daily or weekly? Circle one.

a) Floors Weekly

b) Toilets and latrines (Daily} Weekly

Carpets in guest rooms Daily/ Weekly

\Q Carpets in offices (Dailyf Weekly
; e} Soiled linen { Daily/ Weekly
}\\ The best way to clean the flaors:

“a}  Scrubbing
b} Dry sweeping and dusting
@Sweeping, topping and dusting
d) Wet mopping
7. What should do if yau spill liquids or see a liquid spill?
a)  Leaveit for someone eise 1o clean- up

b)  Wait until the end of your shift to clean it

Flag the spill and clean ¢ up immediately
d} Notsure

8. The proper procedure for cleaning spills of blood and ather body fluids is:
-

Wearing gloves, clean with eloth soaked in chlorine solution and foliow up with disinfectant solution
b) Find the janitor on- duty and ask him to clean it up

¢} Grab whatever is closest and wipe up immediately, then mark “Biohazard”
d} Nothing

9. What do you do if you encounter with bed bugs in a guest room?

,/\iQOﬁ"_t\ I

10. What do you do if you find Lost and Found items in 2 guest rooms? b - d

+§\F€ Y othe losy and T3
11. Describe the difference between a disinfectant and a cleaning solution?

digi\n?iﬁ(‘_‘icﬂﬂ_ﬁ }C_(:‘!} S‘f’a”mg ,\
cn d Qifqh.‘nj Solutons don T
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Multiple Choice {2 point each)

A gallen is equal to

ounces
3 56
145
c. 32
. d. 123
'\Q\Mesclm are what type of vegetable?
2. Roots
Beans

Br . Salad Greens
g‘f d. Spices
3}, What does the term braise mean?

& 3Bear quickly on both sides
b. Slowly cookin covered pan with [‘tle guid

/ !1 t.  Cook on high heatand quickhy
} o H. Slowly cookin simmering water
t\f]\\At what internal temperature must chicken be coaked 50 that it is safe to eat?
155 degrees F
b. 165 degreesF
C. 175 degreesF
d. 185 degreasF
5] How do you blanche vegetables?
2 Immerse for g short time in boiling water
b. Cook lightly in butter over med heat
C . Sozkin cold water ovemight
d. Reb with salt before cooking
—— ) Which of the following ingredients would you pack before measuring?
a.  Olive i
b Ssalkt
C.  Brown Sugar
d. White Sugar
What is Al Dente?
& Firm but nothard
b. Softtothe touch
- t.  Very hard
‘ ?D\/ - d. erysoft

*_._.__._\B\ Food should be left out no more than

2. 2hours
b. Bhours
L 4hours
d. 5hours
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L

9) Which is the improper way to thaw frozen food?
2. Inthe fridge
b. Inasink with cold water
C.  Onthe counter

? d. Inthe microwave

10y, Which of the following can you use to put out a grease fire?
#. Baking Soda

b. Baking Powder

Prep Cooks Test

¢. Flour
d. Water
17} What is the temperature range of the danger zone?
a. 25-1353
b. 40120
C.  50-180
d. 30130

12} Which of the following is listed from smallest to largest?
& Dice, chop, mince
b. Mince, chop, dice

. Chop, dice. Mince
C d. Minte, dice, chop
13} Which direction shoulg pan handles be tumed while cooking on the stove?
2. Over the fire atall imes
b. Turnad towards you for befter control

C Turned towards the right or left at all times
d. Overthe countertop at all times
14} When you poach semething, you cook it with what?

3. Noodles

b. vepgetables
. biquid

d. o

15) Which spoon is used o remove fat from soups and stews
2. HBasting Spocn
b, Ladla
¢ Slotted Spoon
d. Porticn Spoon
16} Which of the following means to cook In a small amount of fat?

g Season
b. Sauté
c.  Broil

d. Beil

e. fry

TEST_Prep Cook {rew. 2015.04.15)
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Prep Cooks Test

\11\:matssa Julien cut?
. Food cutinte fong thin strips, matchstick

b. Food cutinto long thin strips then turned and cut into a 1,;’3’ dice
. . Food diced into finshy chopped and uniform pieces
4 d. Cuttingand peeling into ebleng seven sided football [ike shapes
18} Tocookafoodina pan without browning over low heat untif th

e item softens and releases moisture.

2. Sweat
h. Boil
c. Roast

d.  Grift

Fill-in the Biank (1 peint each)

\M & are the basic seasoning ingredients for af| SEvOry recipes.
"%’5.
\2[3\}\\ - %0 cutinto very small pieces when uniforrnity of size and shape is not important.

TEST_Prep Cook [rev. 2015.04.15}
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Name
Servers Test Score "1/ 35
Multiple Choice TN
. 5 : ¢ Y
13\ Food Is served on what side with what hand? ;; \\ 5
") On the left side with the left hand [ ‘%i \\
b} On the left side with the right hand A
LA
c)  Onthe right side with the left hand Y /
6 d) On the right side with the right hand S
\k) 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 hand

f ¢)  On the right side with the left hang
( d} Onthe right side with the right hand
3} Food and drinks are removed on what side with what hand?
a)  Onthe left side with the left hand

b} On the left side with the right hand
¢} Ontheright side with the left hand

}/ | d) Onthe right side with the right hand
4)

What part of'a glass should you handle at a) times?
@) Thestem

b)  The widest part of the glass

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

(> ¢) Thetop
t 5}  When you are setting a dining room how should you set up your tablecloths?

8) If you bring the wrong entrée to a guest what should you do?
a)  Go back into the kitchen and patient)
b) Inform the guests that you will bring the correct entrée once ev
¢} Try to convince the Buests to eat what you brought them
d) Gobackinto the kitchen to th

Match the Correct Vocabulary

S . Scullery A.

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

\\\ Queen Mary warmed water
. B 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)
\"*f.\ French Passing " €. Usedto hold a large tray on the dining floor
'\\ Russian Service D.  Area for dirty dishware and glasses .
B ’ E. Large metal shelving unit for prepared food to be held or for dirty
., Corkscrew trays to be stored
\ F.  Used to open bottles of wine
- Tray lack

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

TEST_Server {rev. 2013.07.3 1}
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E-Verify: Print Case Details - Preview

SENSITIVE BUT UNCLASSIFIED

Case Verification Number: 2017355115743PT
Report Prepared: 12/21/2017

Company Information

Company D} 139349 Company Name: Acrobat Outsourcing

Employee Information

Last Name: Harris First Name: Chalonyda

Date of Birth: 01/21/1971 Sacial Security Number: ** ** 1841

Hire Date: 12/21/2017 Citizenship Status: A citizen of the United States

Document Information

List B Document; Driver's license or 1D card issued by a U.S. state or outlying pessession List C Decument: Sociat Security Card
Document Name: Driver's license Document State: Missouri
Driver's License or ID Card Number; Doacument Expiration Date: 01/21/2020

Case Status Information

Final Case Result: Employment Authorized Employer Case ID;
Case Submitted On; 12/21/2017 Case Submitted By: SSHA2488
Closed On: 121212047 Ciosed By: SSHA2488

Closure Statement: The employee continues to work for the employer after recelving an Empioyment Autherized result,

SENSITIVE BUT UNCLASSIFIED

htips://e-verify.uscis.goviweb/ PrintCaseDetails.aspx?CaseVerNum=2017355115743PT M




