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Employment Application

Acrobat Outscurcing is zn equal opportunity employer dedicated to non-discrimination in al employment practices, Acrobat
Cutsourcing selects the best quatified individual for the job based on Job-related qualifications regardiess of race, age {40+,
color, religion, gender, national origin, ancestry, marital status, sexuat ctientation, disability or any other status protected by
applicable law.

M thon B j@ni":ﬂj

Full Name
Home Telephone (3 Lo} loa-(~14] Y
Prasent Address _ ) O
Permanent Address, if different from present address:
Email Address

Date:

Other Telephone (Z(2 ySY S~ 2452
sk A 00wl

Sopne &5 s & E

EMPLOYMENT DESIRE

1,00 =&15 o

Position applying for: Lol i Ol G ¢ £ Satary desired:
Are you currently registered with any staffing andior employment agencies? f 50, please list

N
Arewyou applying for Fuli-time work? Yes),{__ Mo___ Parttimework? Yas__ Mo
Temporary work, £.g., Summes or holiday work? Yes _ No___ Fromy; Ta:
How did you find out sbout our apen posifion? (Please check flin DrCper name of sourca)
Referral [7] Name oi Referral Newspaper [ JobFair[ 3 Agency (3 Cempany Weksits []
Other Web Posting 1 Other Source [
Coutd yeu wark overtime, If necessary?

Yed{l Na__ If bired, on what date couwd you start waorking?

Please kesp In mind that schadules and shifis may vary depending on position and season. Additionafly, the bours may vary from
weak 1 week, depending on the company needs. Plogse fist only the times/days yourre available 10 work befow,

SPECIFY HOURS SUMDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY
AVAILAE o e
DALY
Al -5 G-% q -5 7-5 9-5 9= §=¢
P 15-laen | S -tann | Solan | S-lemn] S-{om | 5o 5o
Doyou have any vacations or extended leaves planned in the next 12 monihe? IF 8o, please list dates:

Have you ever applied to or worked for Acrobat Qutsowrcing hefore?  Yes_ N’cﬁi_ if yes, when?

Do you have fiends or relatives worldng for Acrobat Quisourcing?

PERSONAL INFORMATIO

Yes_ NoX

1T yes, please state name and refationship

iThired, weuld you have z relizble means of transportation to and from work?

if hired, can you present evidence of your legal right o Hve and work in this couriry?

Are you able fo perform the essential functions of the fob fer which you are appiying?

Yes}i Mo,
vedS No__

Siate age if you are under 18 . ¥ you are under 18, hire is subject to verfcation that ¥ou are of mirtrnom legal age o work

Yesd, No__
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It no, deszribe the functions that cannot be performed. {Note We comply ity the ADA and consider reascnable accommodation
measures that may be necessary for efigible applicants/employess 1o perform essential funetions.)

NAME OF SCHOOL CITY & STATE GRADE OR DEGREE DID YOU GRADUATE?
COMPLETED
Lo you have any special licenses, cerffeates or special trainingy I
0 please fist under “Special, (YER NO
Are you compUter literate? If so, list software rnowdedge ungar v @3 NG
Special®
#re you: proficient with Point of Safes Systems? I, so please st (Y-Esf NG
which cnes under “Special.” —~
Do you have any oiher experience, training, qualifications or specizf QESP NO
Skifts, which you fesl make you especially sUited for work at Acrobat
Ouisourcing? if so, please fist under “Spegial”
Special \{o L SNy - -
PECIAl N{ &/l Dok WL £ X P‘tﬁ.:[\

tist befow all prasent and past employment staring with your most recent employer (fast 10 years is suffivient). Accoirnt for unerployment peticds. of thres
ranths or mars.

e
Are you currently employed? Yes;z‘*-_ No_ If so, may wea comtact your current employer? Yes = Na
Name and Address of Employer ”:\V\—"{ Soarce. Stwe thi~g
: 2 % — G4 oD -
Type of Business:‘&;m £ Telephone No. {ﬁb } — Supenisors Name A LS1 ¢

Your Position and Duties_ VO~ S j@‘f’;

macg g .

P P .
Cates of Employment. From 02 O i 17 To B Weskly Pay: Starting 3090 Ending | 0. ¢

H f
Reason for Leaving: Lo F0inm T’m’\

Mame and Address of Emgployer Q AVES — 59

“”‘f o P Sen

Type of Busingss ~ Telephone No. Gy ba-i Elﬁ Supendsors Name V]~ Eoz [

Your Position and Duties__ (30 [ ipwic, o P:-—fi 2

y— Z—

Diates of Emgloyment: Feom To Weskly Pay Starting L/ L£D.2° Ending \53; SC. vz
Reasen for Leaving: 5w, 4+ Vi, W e NWpe ML O

Name and Address of Employer Lot -@ ] 4 Sin I el S

2 . % — \ D
Type of Business_{ a1 - Telephone Mo. {225} Supendsor's Name Mg ‘Dd ]

tJ
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Your Position and Dufias }\ﬁa o ek ‘P"‘Z/f)

5 5. N
Dates of Employment. From Dl Z 1770 L2 AT Weekly Pay: S‘uarﬁnoﬁ:a 20280 Ending™ /00 uo

Reason for Leaving: )\C\Sm & ton 'o"nﬁf‘ \Ob

Mame and Address of Empl /yrer

Type of Business di 4— Telephone No. § b} __Superdsor's Name
~ '3 -
Your Fosifion and Duties___ Otaen LoDl Ladn? S TSP i an. Saned A ED e el

Dates of Employrment; From To Weelly Pay Starding Ending

Rezson for Leaving: O\ e ”’C’

Have you ever been fired from any previcus place of employment? If so, please explain; MQ ]

Have you obtained any spaciat skills or abllities as the rasult of serice In the military? Yes___ NQA_

if 50, describe:

0B REEATED REFERENCES

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

Name: Telephone No. { 1

Address

Occupation: Relationship: Number of Years Acquainted:
Mame: Telephone No. { 3

Addrass

Oceupation: Relationship: Number of Years Acquainted:
Name; Telephone No. { )

Address

Oceupation: Relafionship: MNumber of Years Acquainted:

L2
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Flease Read Carefully, initiai Each Paragraph and Sign Below

;’LC‘J/! hereby cerify that | have nct knowingly withheld any information that might adversely affect my chances for

employment and that the answers given by me are true and comact to the best of my kaowledge. | further certify
that |, the undersigned applicant, have personally completed this application. | understand that &ny omission or
misstatement of material facts on this application or on any document used to sacure em ployrnent shall be grounds

for rejection of this application or for immediate discharge if | am employed, regardless of the time slapsed before
discavery.

thereby authorize Acrobat Qutsturcing to thoroughly frvestigate my referances, 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 letrers, reports and other information ralated te my work records, without giving ma prier natice
of such disclosure. In addition, [ hereby release the company, my former amployers and all other persons,
corporations, partnerships and assostations from any and all claims, demands or labilities arising out of of in any
way related to such invesiigation or disclosure.

| hereby authorize Acrobat Outsourcing and its authorized representatives to solicit information regarding my
hatkground, which may include but not be limited to, information about my employment, education, andlor criminal
history, which may be in the files of any federal, state, or local criminal iustice and law enforcement agency and
general public records history.

g 3} | understand that if selected for hire, it will be necessary for me to provide safisfactory evidence of my identity and

eSS

legal authority to work in the United States, and that federal immigration laws require me to compiete an -9 form in
this regard within three days of my hire date.

Acrobat Outsourcing is an at-wil employer. | undarstand that nothing contained in the application, or conveyed
during any interview, which may be granted or during my employment, f hired, is intendad 4o create an em pioyment
contract bebveen me and the company. In addifien, | understand and agree that if [ am employed, my amployment
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 opticn of efther myself or the company, and that no promises or representations condrary to

tha foregoing are binding on the company unfess made in writing and signed by me and the company's designated
representative.

[ hereby acknowiedge that [ have read and understand the above statemants.

¢
i

] I R
Applicant’s Signature ‘7”)7,:/% 2 W Date |/ 1;'5- ‘/’ /é’
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Griil Cooks Test Score’/ 140
Multiple Choice Test {1 point each} ~
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How much time should you take to wash yoor hands with soap?
a}l I minute

b} Z0secends

¥ Time does not matter, water temperature does

d} 5 minutes

The recommended temperature for your refrigerator is...

a}  45sF '
b} so=F
o 4DeF
dy 20eF

Food handlers must always wash their hands

2} Before starting work '

b)  Switching betwesn bendling rew and regdy-io-sat food
o} After going to the restrooms

d) Al of the abaye

The most important reason for having food handlers wear hair reshraints is to

2} Preventfood from getting into food handlers” hair .

b} Prevent food handlars from contaminating their hands by touching their hair
2} Kespihefood handlers’ hair in place

4} None of the above

N\fhich of these conditions requires immeadiate corrective action?

8} Packaged food items are stored at Jeast & inches above the fioor
b} [ceis being used & cocl beef stew in a shallow pan

€} Raw meats are stored on a shelf above ready-to-eat 2gg salad in the walk-in cooler
d}  Raw fish is stored above raw chicken in the walk-in freezer

Bacteria grow best in the temperature “danger zane”
8} 0°Fand 100%F

b} 33eFand zzaeF

€) #12F 2nd 1358F

d) 39sFand 178%F

which includes temperatures betwreen?

After cutting raw chicken, what should be done before the cutting board
#} Clean the cuiting beard with 2 wet wiping ¢loth

b} Turn the board overand use the other side

€} Rinsethe board with running water

d} 'Wash, rinse, and senitize the board prior to slicing the onigns

is used for slicing cpivns for salad?

Which of the following is NOT an
3)  Inamicrowave svan

b} Duringthe cookin E Pricess
¢} Under cool running water

d} Onaclean counter, 2t room temperature

approved method to thaw potentially hazardous fonds?

Wiping cloths stored submerged in a bucket of sanitiz ng solution are for
2} Wiping spills only

b) Washing hands if the hand sinks are too far avray

€] Sanitizing the blade of wrensils such as knives

d}  Maintsining moisture on the wiping cloth

TEST_Grill Cook (rev. 2013.067.31)
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b Grill Cooks Test

19} Which of the Tollowing best describes the process of Caramelization?
— a}  Tooook quickly in 2 pan an top of the stove untll food Is browned
b} Process through which naturs sugars in food become browned and flavorful while cooking
)  Cooking method by which foed is browned in fat, then cocked, tightiy coved, in liquid af iow heat

\(k d)  To plunge food into boifing water Bbriefly, then into cald water to stop the cooking process

¥“What temperature shoutd chicken be cooked to?

al  I4%eF
b} 1SZeF
o} I6%eF
dl  I7seF
C’\ X\; What tempersture should ALL ground meat be cooked to?
*Na) iamep
b) 155%F
£ 1eseE
d}  175eF

4o 2N What temperature should fish be conked to?
— a}  145eF

b) 153eF
£}  1858F
d) 175eF

25K\ What s a roux and what is ifused for? (2 points)

S G O Bnd g e tor Vs
Nhat is the process of maeking clarified butter, and why is clarified butter used? (3 points}

25)What are the 5 mother sauces? {5 points)

1. bfbwv'\
2 g
3. f‘ff’j

:— (i

01 4 Dol cloent SH 4
Waf are the ingredients in Holla ndaise sauce? {5 points)
@@L)
e

w&at does it mean to season 5 grill and why is this Process important? (3 points)

TEST_Grill Cock [rev, 2013.07.31)
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Maultiple Choice {1 point each)

__L Agallon is equalto

ounces
2. 56
b. 145
c. 32
d. 128
0\ 2} \Mesclun are what type of vepetahle?
2. FRoots
b. Beans
C  Salad Greens
d. Spices

""",;T"' What does the term braise mean?
a.  Sear quickly on hoth sides
b. Slewly cookin covered pan with [ittle fquid
\ c.  Cook on high heat and quickly
d. Slewly conkin simmering water
_...C..-".._. 4] M\t what intemnal temperature must chicken be cooked sa that it is safe to eat?
2 155 degreesF
b. 165 degreesF
¢ 175 degreesF
d. 185 degreas F
0‘1 5] Howdo vou blanche vepgetables?
4. lmmerse for a short time in bailing water
b. Cook lightly in butter over med heat
€. Sozk in cold water overnight

o d. Rub with salt before cocking
—_— Which of the folfowing ingredients would you pack before measuring?
Olive 1
b 5alt

& Brown Sugar
d. White Sugar
2 What is Al Dente?
2. Firm but not hard
b. Softtothe touch

C.  Very hard
d.  Werysoft
——=_8) Food should be Ieft out no more than
a. 2Zhours
k. 3hours
c. 4hours

d. Sheurs
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__Q,___ 9) Which is the improper way to thaw frozen food?
2. Inthe fridge
b. iInasink with cold water
c.  Onthe counter
d. Inthe microwave

L Mhich of the following can you use to put out a grease firg?
4. Baking Scda
b. Baking Powder
. Fleur

b d. Water

11} What is the temperature range of the danger zone?

3. 25135
b. 40-340
c. 50-160

N d. 30-130
___i 12} Which of the following is isted from smallest to largest?
8. Dice, chop, mince
b, Mince, chop, dice
c. Chop, dice. Mince
C d. Minge, dice, chop
" 13} Which direction should pan handles be tumed while cooking on the stove?
2.  Over the fire at 2l imes
b.  Turned towards you for better contro!
- L Turned towards the right or left at all times
d. Overthe countertop at al] times
— A 14) When you poach something, vou cook it with what?

2. Noodles
b. Vvegetahles
. Liguid

Which spoon is used to remove fat from soups and stews

_E;:_}SC .Oi[

Basting Spoon
b. tadle
c.  Slotted Spoon
i d. Portion Spoon
= 16} Which of the following means to cook in a small amount of fat?
2. Season
b. Sauté
c. Breil
d. Boil
e Fry

TEST_Prep Cook [rev, 2015.04. 15}
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O‘\ 17} What s a Julien eut?
2. Food cutinto feng thin strips, matchstick
b. Food cutinte| ong thin strips then turned and cut into 3 1}8’ dice
C. Food diced into finely choppedand uniform pieces
d. Cuttingznd peefing into oblong seven sided fogtball iike shiapes
-——_'2‘!_ 18} Tocookafood in a pan withaut browning over low heat until the item softens and relpases moisture,

2. Sweat
b. Boil

t. Roast
d

Grill

Eill-ip the Blank (1 point each)

M\ \‘ & \3»31%( are the basic seasoning ingrediants for all savory recipes.

%\ b f; 4\\5 L. -tocutinte very small pieces when uniformity of size and shape is not important.

TEST_Prep Cook (rev. 2015.04,15)




REGU\.ATED INI:'USTRlE's
© ... NHSDEPARTMENT |
K, ~GITY-OF KANSAS-CITY, MO

| ADULT LIQUOR-
i Permit Number Permit Expires

201610070248  09/29/2019

_ HRR EYES 5B
BR _ BR .M
" DRWVERSLICENSE#/ STATE"
K02180139 '

K !ssue Date Ex'biratioﬁ Date
2/28/2017  2/28/2020

Kansas Clty, MO

3 Ith Department

Public Heaith




1/8/2018 E-Verify: Print Case Details - Preview

SENSITIVE BUT UNCLASSIFIED

Case Verification Number: 2018008155439XD
Report Prepared: 01/08/2018

Company Information

Company 1D: 139349 Company Name: Actobat Quiscurcing

Employee Information

Last Name: Jenkins
Date of Birth; 10/14/1971
Hire Date: 01/08/2018

First Name: Milton
Social Security Number; ** ** 7730
Citizenship Status: A citizen of the United States

Document Information

List B Document; Il card issued by a U,$. federal, state or local government agency List C Decument: Social Security Card

Case Status Information

Final Case Result: Employment Authorized Employer Case |D;

Case Submitted On: 01/08/2018 Case Submitted By: SSHAZ488

Closed On: 01/08/2018 Closed By: S8HA2488
Closure Statement: The emplovee continues to work for the employer after receiving an Employment Authorized result.

SENSITIVE BUT UNCLASSIFIED

https://e-verify.uscis.goviweb/PrintCaseDetails.aspx?CaseVerNum=2018008155436XD 171




