Acrobat

outsourci n%
Your Hospitality 5taffing Professiona

Employment Application

Acrobat Outsourcing is an equal opportunity employer dedicated to non-discrimination in all employment practices. Acrobat
Qutsourcing 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.

PLEASE PRINT

FulName _S{ et Dackins

Home Telephone {_J ) 445 -9 130
Present Address 1 /33 Slan st
Permanent Address, if different fromdpresent address:
Email Address _ (& W\inni'c.-@%ww_a.f L

Date: _[ ! b'/ 7
Other Telephone (€} Yoo s =799 §

EMPLOYMENT DESIRED

R 13

Position applying for: _ CCbL Salary desired:

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

Are you applying for: Full-time work? Yes—=""No___ Part-time work? Yes___ No___

Temporary work, e.g., summer or hatiday work? Yes_/ No___  From: To:

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

Reterral ] Name of Referral Newspaper [J Job Fair[J Agency [3Company Website []
Other Web Posting (]  Other Source [J

Could you work overtime, if necessary? Yes_,éxlo_ If hired, on what date could you start working? ASEQ‘P

Please keep in mind that schedulas and shifts may vary depanding on position and season. Additionally, the hours may vary from
week to weak, depending on the company needs. Please list only the times/days you're avallable to work below,

SPECIFY HOURS NDAY MONDAY TUESDAY WEDNESDAY THURSDAY ERIDAY SATURDAY
AVAILABLE
DAILY - e — o o — -
-
Do you have any vacations or extonded leaves planned In the next 12 months? If so, please list dates:
Novt wentn  duwe  glbeor B ueek  CQioss honele

PERSONAL INFORMATION

Have you evar applied o or worked lor Acrobat Oulsourcing before? Yes_ No_/ il yes, when?

Yaa__ No /?l yoes, please stale name and relationship

Do you have friends or relatives working for Acrobat Oulsourcing?

i hired, would you have a reliable maans of iransporiation to and trom work? Yes _'/ Ne_

Il hired, can you prosent evidence of your legal right 10 live and work in this country? Yos_‘_/ No__

State age if you are under 18 _ . I you aro undor 18, hire is subject to verilication that you are ol minimum loegal age lo work.
Are you able to perform the essential functions of tho job for which you are applying? Yos / No.



Acrobat

outsourcn

- Your Hospitality Staffing Professiona
Type of Business E!!'LQL! < Telephone No. ( ) Supervisor's Name
Your Position and Duties C—V\‘Y‘il L Copk
Dates of Employment: From C?/ Jﬂjy To
Reason for Leaving: __ k¢ Help OPQJ’\;M-L{-IJ
Name and Address of Employer
Type of Business Telephone No. ( ) Supervisor's Name

Your Position and Duties

Dates of Employment: From To

Reason for Leaving:

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

MILITARY SERVICE

Hava you obtained any special skills or abililies as the result of service in the military? Yes___ No___
If so, describe:

JOB RELATED REFERENCES

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

Name: _MNAY SO Telephone No. ('_gf_‘l) dog — @347
Address

Occupation: Marq:.\a_ Relationship: i'Y\OﬂOiC Number of Years Acquainled:_L_
Name: | Z23% 50 a) Telephone No. ( 1Y) ) 770 —920 >
Address

Occupalion: Relationship: Qo "wm‘&umber of Years Acquainted: @
Name: __ AR uN Telephone No. (7 ) ?7@ =71319
Address

Occupation:,_,_CEUK- Relationship: 'Ph%ds Number of Years Acquainted: &
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665 Third St., Suite 415 * San Francisco, CA 94107

First and Last l\!ame:

Email:_L3 Munni€@ apel - coyn
Phone number:___1V5 4 &5 -1V

Working Experience:

Company Name: bJ:WD‘O\)“A UXI'\G\S
Dates of Employment: I! 13!/ 3
Job Responsibility:

® Q}LPO

¢ 0ok

o CrecteZ

LOswel2
Company Name: (hre evpress

Dates of Employment: q’] 22 | /2_[
Job Respounsibility: J

* ¢l Qcok

L 2

L
Company Name:___ake \nack
Dates of Employment:__{0 '/.-90‘/ 15
Job Responsibility:

. Cowe

o (oSl

* i l fon

Skills
C—T"GSS -\-‘(\OJ\‘I'\C‘R<

800.236.2276 * info@acrobatoutsourcing.com
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Grill Cooks Test Score /40

M

D

d

o

ultiple Choice Test {1 point each)

How much time should you take to wash your hands with sa:
a) 1minute

b) 20seconds

c} Time does not matter, water temperature does
d}) 5 minutes

The recommended temperature for your refrigerator is...
a) 45eF
b} 509F
c) 40%F
d) 20¢F

Food handlers must always wash their hands

a) Before starting work

b} Switching between handling raw and ready-to-eat food
¢) After going to the restrcoms

d} All of the above

The most important reason for having food handlers wear ha
a} Prevent food from getting into food handlers’ hair

p?

r restraints is to

b) Prevent food handlers from contaminating their hands byl touching their hair

¢) Keep the food handlers’ hair in place
d] Nane of the above

Which of these conditions requires immediate corrective act{pn?

a) Packaged food items are stored at Jeast 6 inches above the
b) Ice is being used to cool beef stew in a shallow pan

floor

¢} Raw meats are stored on a shelf above ready-to-eat egg sdlad in the walk-in cooler

d) Raw fish is stored above raw chicken in the walk-in freezen

Bacteria grow best in the temperature “danger zone” which {ncludes temperatures betweean?

a) 0%F and 1009F

b) 329F and 2209F
¢} 419F and 1359F
d) 39°F and 178%F

After cutting raw chicken, what should be done before the ct
28) Clean the cutting board with a wet wiping cloth

b)  Turn the board over and use the other side

¢} Rinse the board with running water

d) Wash, rinse, and sanitize the board prior to slicing the onj

ing board is used for slicing onions for salad?

ns

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

a) In a microwave oven

b) During the cooking process

c) Under cool running water

d) On aclean counter, at room temperature

Wiping cloths stored submerged in a bucket of sanitizing solut
a} Wiping spills only i
b) Washing hands if the hand sinks are too far away |
€) Sanitizing the blade of utensils such as knives ;
d} Maintaining moisture on the wiping cloth !

ion are for:

TEST_Grill Cook (rev. 2013.07.31}
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Q_ 10) Food-handling gloves must be changed frequently and also:

—

&

C

gh 13)

_Q_ltl)

15

—

wC

C

0,

|

o

16

—

17)

18)

a) After handling garbage

b) After every break

c) After picking things up off the floor

d} Between handling raw and cooked foods
e} Al ofthe above

11) AlJulienne Is:

a) to cutfood into 1inch X 1 inch cubes

b} A cooking method using high heat

¢} To cut food into 1/8 X 1/8 slices

d} Arough cutting method producing oblong shapes

12} Agallonis equal to ounces
a}) 56
b) 145
c) 32
d) 128
How many cups are in a quart?
a) 2
b) 4
¢ b
d 8
A Chiffonade is:

a) Toslice an herb or leafy vegetable into thin ribbons

b} To de bone a fish

¢) Another name for parchment paper

d) To cook food in liquid, or at just below the boiling point

Potentially hazardous hot foods must be maintained at an in
safe

a) 1459F

b} 1352F

c) 160°F

d) 1809F

Which of the following explains the process of poaching?

a) Poke poultry on the thickest part in order to make sure it’
b} To cook food in an oven that has reached 3502 F

ternal temperature of or higher to be

sitender

¢} Cook gently in water that is hot but not boailing {1602-180
d) Submerge protein in boiling liquid to speed cooking time

)

If a recipe calls for 160z of mirepolx, how many ounces of onign, celery, and carrots do you need?

a) 8oz of celery, 4 oz of onion, 4 o2 of carrot
b) 4oz of celery, 8 0z of carrot, 4 oz of onion
¢} 4oz of celery, 8 oz of onion, 4 oz of carrot
d} 2oz of celery, 10 oz of carrot, 2 oz of onion

Which of the following best describes braising?

a} To cook quickly in a pan on top of the stove until food is b
b} Process through which natural sugars in food become bro
c) Cooking method by which food is browned in fat, then co
d) To plunge food into boiling water briefly, then into cold w

bwned

yyned and flavorful while cooking

ked, tightly coved, in liquid at low heat
ter to stop the cooking process

TEST_Grill Cook (rev. 2013.07.31)
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Grill Cooks T

st

SQ 13) Which of the following best describes the process of Caram

( 20)
g l 21}

!3 22)

23)

iizatlon?

a} To cook quickly in a Pan on top of the stove until food s owned

b} Process through which natural sugars in food become br
¢} Cooking method by which food is browned in fat, then cg
d) To plunge food into boiling water briefly, then into cold w a

What temperature should chicken be cooked to?
a) 145
b) 155¢F
c} 1659F
d} 175¢F

What temperature should ALL ground meat be cooked to?
a) 145%F
b} 155¢F
¢} 165
d) 1759

What temperature shouid fish be cooked to?
a) 1459
b) 155¢F
¢} 1659F
d) 1759

What Is a roux and what is it used for? (2 points)

£t

ned and !Iavorful while cooking
ked, tightly coved, in liquid at low heat
ter to stop the cooking process

24) What s the process of making clarified butter, and why is clarified butter used? (3 points)

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

26) What does It mean to season a grill and why s this process imp

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

Cok YW WS dron

1, Aok

2
ACIIVALLES
5

So m,\ WAt Cozy Soak B Wone a

P ik soy

trrtant? {3 points)

(o1 >3 I =/ Sy

TEST_Grill Cook (rev. 2013.07.31)




Interview Note Sheet

Name: i_‘:m}‘u_ﬂco_ Do M ~& Interviewer: et din
Date: {‘\q\ 2 Rate of Pay:

Position (s) Applied for: Referred by:
|@_:nﬂf Q(u’: G\ \ ’»1\«\\ Cisol, 'l. erel¥a

Server % Bartender
Prep Cook /15 %|Barista

Grill Cook /40 9%|Cashier
Dishwasher f10 %|Housekeeping

_ Total of in Food Serwce/ospitahty
Oy Wwol b M el of Mo o S PIRD Fronk of A \ o SC

D\hkgob\ \5
UP\\Ck\r\B
Does Wl ¥

Ve o
O(@bu’\ %\LMWL“—) N 55

P.O.S. Experience: Y / N detaﬂs

Ao e e s e
O a7 Public Transit Carpool { Rider / Driver )
Reglons Avallable io work: 5

SF City SF North SF Peninsula East Bay Outer East Bay
San lose South San Jose SJ Peninsula E;omh.u‘:nﬁr

arilNEations (il afiy) RGP R ey

LEAD Other __ —L w50 Will Submit

avallabis; _ |
PM only Weekdays only Weekends only

Uniforms Owned:
Bistro Black Blstro Tuxedo ) 1/2 Tuxedo Black Vest
ChefCoat  ChefPants  Knives Black Pants) Non-Slip Shoes BowTie  Other:

e o = - ==
Would you recommand thls applicant for Acrobat ———Cenvantion Candidate? Other Languages Spoken!
Academy?

=

Long Black Tie




