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Ry r—

e o)
/35 %
Prep Cogk i{ /20 S= %]|Barista /15 %
Grill Cook ‘ /40 %) Cashier /15 %
Dishwasher 4 /10 ‘et 9% Housekeeping /16 %

L o < B
: _ _ Total of in Food Service/Hospitality
Hark, Delen work L Temp. Saency belore. We WOl tor Layor read?\‘/, Ourmj
S e Wt Lpbor {'\ec«d’y, e workKed S esggente G, LoeClecige TA
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C.”E;\ﬂ'e?'\-%‘\\{ w@_f‘@ﬁrné’ Lo 'S;Mmy' Telw o PrY wier kK L by

P.O.S, Experience: v

EEIans
Kansas

/ Driver

s LB A % HET ey :ﬁ‘:“?"r h:.»
— .

d Park,ks Kansas City, MO Independence,MO

1 rJIA. =micald

City,Ks Overlan

oty

ET L e
Tuxedo 1/2 Tuxedo e Long Black Tie
Chef Coat Chef Pants Knives Black Pants Non-Slip Shoes Bow Tie Other:
cT.r[d You recommend this applicant for Acrobat : Convention Candidate? Other Languagas Spoken:
ademy?. ’
ed 08/04/2013




outsourcing

Your Hospitality Staffing Professionals
665 Third St., Suite 415 » San Francisco, CA 92107

First and Last Name: fM@V i( _Qg { V12)4)
Email:_vianuss Eavsaa (214 kme. ¢ 500
Phone number:_§/{- S /5 %}’276

Working Experience:
Company Name: l’-\a[, 18 /2@2’[}/

Dates of Employment: 62/26i0 = 04 /20i5
Job Responsibility:

o Ware house
assem loly

Company Name: M ¢ }} M\ﬁtiﬂié
Dates of Employment;_{1§/7p16 ~ (4/Z06t7
Job Responsibility:

o 3,;3; Il

® Fy\!',gif"‘

&

-]
Company Name:
Dates of Employment:
Job Responsibility:

800.236.2276 ¢ info@acrobatoutsourcing.com




Acrobat
QLSO rtmg
Your Hospluality Staffing Profesdonsic

Employment Application

Acrobat Outsourcing is an equal opportunity employer dedicated to non-discrimination in all employment practices. Acrobat
Outsourcing selects the best qualified individual for the job based on joh-related qualifications regardless of race, age [406+},

color, refigion, gender, national origin, ancestry, marital status, sexual ofientation, disability or any other status protected by
applicable law.

LEASE PRINT
b n f / / iz
Full Name _{V}arls Releon Date: _{/ /0% _26‘5@’
Home Telephone ( y Other Telephone ( B/ y 578 - %876

Present Address (100 . }l5 oF
Permanent Address, if different from present address:
Email Address

EMPLOYMENT DESIRED

Position appiying for: {7 044 Z Eita b 7, Ludbornam- Seoim) oo Salary desired: %ﬁé/"ﬂ
Are you curently registered with any staffing and/or employment agencias? If 50, please list

N /A
e vou applying fon Fulltime werk? Yes L/ No___ Parttime work? Yesj,_/Nc_
Temporary work, e.g., summer or hofiday work? Ves » No___ From: Tor
How did you find out about our open position? (Please check il in prepar neme of source): )
Referral [[] Name of Referral Newspapsr [] Job Fair Q/Agency [ Company Webske [
Other Web Postirg [ Other Scurce [ ;
Could you wors gverfime, if necessary? Yesy Mo Ifbired, on what date could you stark working? g! / k=) // g

Please keep it mind that schedules ang shifis may vary depending on position and sezson. Addjsionally, the bours may vary from
week o week, depending on the company needs. Pleass Jlist ortly the times/days you'e available 1o work befovr,

SPECIFY HOURS SUMDAY RICMNOAY FUESDAY WEDMESDAY THUBSDAY RIDAY SATURDAY
AVAILABLE B B SRR DAY EHTURDAY
DAy

a7 g ] g g 7 Zi
P | 7 7 7 7 7 7

Do you have any vacations or extended leaves planned in the next 12 months? I 20, please list dates:

N o

ERSONAL INFORMATION

Hawe you ever applied to or worked for Acrobat Outsourcing befare? Yes_ No\_é i yes, when?

Cc you have friands of relatives working for Acrobat Cutsowrcing? Yes Now”  [fyes, please state name and relafionship

rs
if hired, woold you have a reliable means of transportation to and from work? Yesy MNo
i hired, can you prasent evidence of your legal right to tive and work in this coundry? Yes VW MNo_

Siate age if you are under 18 - [f voue are under 48, hire is subject to verification that you are of minimum legal age to worlk,

Are you able to perform the essential functions of the job for which you are appiving? Yes,,\_f/ No_




Acrobat

oulsGureing

Your Hosplality Staffing Profasdona’s

if no, describe the functions that cannot be periormed. (Note: We comply with the ADA and consider reasonable accommadation
measures that may be necessary for efigible applicantsfemploveses to perform essentiaf functions.y

MAME OF SCHOOL CITY & STATE GRADE OR DEGREE DIl YOU GRADUATE?
COMPLETED

Cliat HilleTak Corp [(anh oHen K3 | OFD ;V‘@S

Do you have any special ficenses, cerfificates or special fraining? If -

50 please MIst under “Special®. Vs NO
Are you eomputar literate? If so, list software imowledge Under © @ MO
Specizl” J—
Are you proficient with Pomt of Sales Systems? if, so please bst YES @
which ones under “Special” ey

Do you hzve any other exparience, tradning, qualiications or specia) YES. MG

skills, which you feel make you espacially sutted for work at Acrobat
Quiscurcing? If so, please bst under “Special”
Special

Mierosofy WW&;F,XCQ( powerpe i, © Fiee

EMPLOYMENTHISTORY

Liet befow all present and past employment siarting with yaur most recent employer (last 10 vears is sufficlent). Aceourt for unemployment peticds of fires

morghs or mare, /

Are you currently employed? Yes No v If so, may we contact your current employar? Yes_\_/ Mo

Name and Address of Employer /’\ﬂ {M*‘“ Rﬂa\sﬁ \/,r / 3 72{ 31"4?"¢ 74‘0‘&/ KC K_g / Gé / vz
Type of Business 5_7[77&% Telephone No. { 173 v 281-911% Superdscr's Name f%f e ]

Your Position and Duties__ Ware e UBe

Dates of Employment. From 5’2/ 6 1o 95’/ 5 Weekly Pay: Starting %00 Ending__ 9.50
Reasen for Leaving: VY bW-GE

Hame and Address of Employer Me hnmia@ 5 / 11( O(w’b(ﬁﬁ”i‘\rf A«rz/ K¢ Mg / L4175
Type of BusinessHasT %@@ _ Tetephone Mo, (T4, }‘3’ 7- G957 supersors neme VA2,

Your Position and Duties___4 T’ e ;} oiry Votede  Hood

Datss of Employment: From 45 / {6 To_Cb / ! ? VWeskly Pay: Starting % 0a Ending 9. Zg

Reason for Leaving:

Name and Address of Employer

Type of Business Tetephone No. ¢ 3 ) Supervisor's Name

>
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Yeur Hospinllty Staffing Professlonals
Your Posifion and Dufies

Dates of Employment: From Ta Waekly Pay: Starting Ending

Reascn for Leaving:

Name and Address of Employer

Type of Business Telephone No. | 1 __Superndsors Name
‘Your Position and Duties

Dates of Employment: From Ta Weekly Fay, Starting Ending

Reascn for Leaving:

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

Have you obtained any special skils or zhiffies as the rasult of service in the military? Yes No-_;‘/_/_/

It 5o, describe;

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

Mame: 'jrvlﬁw\m ﬂ/} 05“}“1 Wiz , Telephone Na. { Tk y G - 204¢

Address _GY S. }q th / K(‘kS /

Oceupation; Vetipy ):i Relaticnship: ‘{; 'ﬁ‘léi/tgj Number of Years Acquaintad: __/_ﬁ?_
Name: (1,-11\»&'"“{ lﬂ \—\ & di.gi., Telephone No. Lf/_ji} 2AZL — (7’[; 76
Address 1 Gg idV\(\ Sy / K . KQ .

Geeupation: HT_@L:WWV((,@;}" Relationship: ";f‘g TN &éJ Number of Years Acquairted: / 0
Name: Telephone No. ( 3

Address

Occupation: Relationship: MNumber of Years Acquainted:

L
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Please Read Carefully, initial Each Paragraph and Sign Below

M[! I hereby certify that | have mot knowingly withheld any information that might adversely affect my chances for

employment and that the answars giver by me are true and correct to the bast of my knowledge. 1 fusther carsify
that I, the undersigned applicant, have personally completed this application. | understand that 2ny omission or
misstatement of material facts an this application or on any document used ta securs employment shall be grounds

for rejaction of this application or far immediate discharge if{ am employed, regardiess of the time elapsed before
discovery.

I herelyy authorize Acrobat Cutsourcing to thoraughly itreestigate my references, work record, education and other
matters related te my suitability for employment and, further, authorize the references ! have listad to discloss to the
company any and alt letters, reports and other information related to my work recards, without giving me prior natice
of such disclosure. In addifion, 1 hereby release the company, my former employers and all other persons,
corporations, partnerships and associations from any and all claims, demands or habilifes arsing out of or in any
way related to such investigation or disclosure.

! hereby authorize Acrobat Outsourcing and its authorized representatives to solicit information regarding myy
background, which may include but not be limited to, information abaut my employmeant, education, andfor crimins]
history, which may be In the fies of any federal, state, or local crimina) justice and law enforcement agency and
general public records history.

[ understand that if selected for hire, it wili be necessary for me to provide satisfactory evidence of my identity and
legal authority fo work in the United States, and that federal immigration laws require me to com plete an -9 form in
this regard within three days of my hire date.
Acrobat Outsourcing is an at-wij employer. | understand that nothing contained in the application, or conveysd
dusing any interview, which may be granted or during my empioyment, if hired, is intended to create an employment
coniract between ma and the company. In addition, { understand and agrae that i | 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 feregoing ars binding on the company unless made in writing and signed by me and the company's designatad
representative.

I hereby acknowladge that | have read and undsrstand the above statements.

Applicant’s Signature 7/ 7, Wé % Date _{/ /ﬁ 9// 7




Acrobat

outsolrcing
Your Hospitality Staffing Professionals Prep Cooks Test Score [| /20

Multiple Choice (1 point each)

C 4

&
A gallon is equal to ounces .:’6 /[“
z. 55 =

b. 145
C.

- d. 128
_& 2} Mdesclun are what type of vegetable?

2. Roots

b. Beans

€. 3alad Greens
ﬁ d. Spices

«—— 3) What does the term braise mean?
Sear quickly on both sides
b.  Stowly cook in covered pan with little liquid
c.  Cook on high heat and quickly

d.  Slewly cook in simmering water
_Qs_ 4] At what intemal temperature must chicken be cooked so that it is safe to eat?
a. 155degreesfF
b. 165 degreesF
@ 175 degrees F
D d. 185 degreesF
5) How do you blanche wegetables?
2. Immerse for a short time in boiling water
b. Cook Bghtly in butter aver med heat
r.  Soakin cold water overnight
D @ Rub with salt before cocking

&} Which of the following ingredients would you pack before measuring?
a. Olive 08

b, Szt
Brown Sugar
P’[ @ YWhite Sugar
' 7} Whatis Al Dente?
2. Firm but nethard
b. Softtothe touch
R L. Veryhard

{Jr @ d. Verysoft

8) Food should be left out no more than

a/ 2hours
b. 3 hours
c. 4 hours
d. 5hours
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Your Hospltality Staffing Professionals Prep Cooks Test

Q 3)  Which isthe improper way o thaw frozen food?
2. Inthe fridge
b. Inasink with cold water
@) Cn the counter
d. in the microwave

M_J_C..:__iﬂ:l Which of the following can you use to put out a grease fire?
5 Baking Soda
(E Baking Powder

.

Flour
- d. ‘Water
§: 231} Whatis thetemperature range of the danger zane?
8, 25-135
40-140
C 58-160

D d. 30-130

—_—— 22} Which ofthe following is Ested from smallest to largest?
2. Dice, chop, mince
b.  Mince, chop, dice
c.  Chop, dice. Mince

™ Wlince, dice, chop
S 3] Which direction should pan handles be turned while tooking on the stowe?
2. Over the fire atall imes
Turned towards you for better contral
é Turned towards the right or lefe at all times
1 d. Owerthe countertop at 2] fimes
14) When you poach something, yotr cook it with what?
a. Noodles
b. Vegetzbles
Ligquid

d. Qi
_.._.Q; 5} Which spoon is used to remove fat from soups and stews
& Basting Spoon

b. Ladle
¢. ) Sletted Spoon

ﬁ% d. Portion Spoon

w16} Which of the following means *o cook i a small amount of fat?
& Seascn
@ Sauté

c. Broif
d. Boil
e, Fry

TEST_Prep Cook [rev. 2015.04.18)
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l 17} What is a ulien cut?

@ Food cutinto feng thin sirips, matchstick _
b. Food cutinto leng thin strips then turned and wtintoa 18 dice
C.  Food diced into finely chopped and unifarm piaces

d. Cutting and pealing into ohl org seven sided foothall like shapes
—L 18} Tocookafoodina pan without browning over low heat uritil

Prep Cooks Test

the item softens and releases moisture.,

(# Sweat
b.  Buail
T Rocast

d. Grilt
Eillin the Biank (1 point each]

158} S4 E l: & ‘ 9&%&"’ are the basic seasoning ingredients for al} savory recipes,

70) MUNED L cutinto very small pisces when uniformity of size and shaps is not mpaortant,

TEST_Prep Cook frawv. 2015.04.18)
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Dishwasher Test Score?] /10

hich item should be used to dry them?

ﬁ 1)  After washing your hands, w
a) Clean apron

g} Sanitized wiping cloth ~ Uj;
Single use paper towel {’;%ﬁ
d) Common used cloth

@ 2}  While washing dishes by hand, which item should you wear?
a) Cutting glove

b)  Oven Mitt
@ Rubber glove
d) Nothing

D 3) When should you wash your hands?
T a) Before you start work
b}  After handiing non-food items {garbage, money, cleaning chemicals)
) After using the restroom
é All of the above

% 4) Ifyou need to move a heavy load, you should PULL and not PUSH the object.
a) True
¢ False
5) Which of the following could you be at risk for getting burned from?
a} Steam from boiling pots

b} Hot liquids {coffee, soup, tea)
¢) Hotequipment {ovens, pots, chaffing dishes)

}, Harsh chemicals
el All of the above
A 6) All work-related injuries, accidents or ilinesses should be reported immediately to the supervisor on duty.
a)/ True

b} False

G 7)  What should you do if you spill liquids or see 3 liquid spill?
a) Leave it for someone alse to clean-up

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

@ Flag the spill and clean it immediately

d) Notsure

@ 8) When handling hot items you should?
a) Wear rubber gloves

b)  No need to wear anything

¢/ Usean oven mitt or dry cloth towel

d) Nothing
@\ 9) HWyouare using a three-compartment sink for cleaning and sanitizing, the second sink is used for?
T Rinsing
b) Scraping
€] Washing
d) Sanitizing

@ 10} What is the proper methad for cieaning and sanitizing stationary equipment?
- a) Spray with a strong cleaning solution and wipe with a sanitized cloth
b)  Spray with a sanitizing solution, then rinse with clean water and dry
Wash and rinse, then wipe or spray with a chemical-sanitizing solytion
d) Brush off loose scil with a clean cloth, then wipe with a sanitizing solution

TEST_Dishwasher (rev. 2013.07.31)
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Name [V arl D (omm

Servers Test Score )|/ 35
Multiple Choice
ﬁ ) 1) Food is served on what side with what hand? é()‘ e
; On the left side with the left hand

B

A

_—

A

D

——

D

b}  Onthe left side with the right hand
cl Onthe right side with the Jeft hand
On the right side with the right hand

2) Drinks are served on what side with what hand?
al  On the left side with the left hand
@)D On the left side with the right hand
¢} On the right side with the left hand
d) Onthe right side with the right hand

3) Food and drinks are removed on what side with what hand?
On the left side with the left hand
b) Ontheleft side with the right hand
€)  On the right side with the left hand
d} On the right side with the right hand

4) What part of a glass should you handie at all times?

The stem
b} The widest part of the glass
¢} Thetop

5)  When you are setting a dining room how should you set y
a} Neatly and evenly across the tables

b)  The creases should all be going in the same directions

€l The chairs should be centered and gently tauching the table cloth
All of the above

P your tablecloths?

8) Ifyou bring the Wrong entrée to a guest what should you do?
a} Go backinto the kitchen and patiently wait in line behin
b) Inform the guests that you will bring the correct entrée
¢) Try to convince the guests to eat what yoy brought them

he front of the line and inform the expeditor that You need a different entrée

Match the Correct Vocabulary

_'A_ Scullery @ Metal buffet device used to kee

r
Queen Mary warmed wate

l:: Chaffing Dish

p food warm by heating it over

and pepper for salad or handing out bread to each patron)
/C'j Used to hold a large tray on the dining floor
@ Russian Service . Areafor dirty dishware and glasses
AT

D French Passing

Large metal shelving unit for prepared food to be held or for dirty
trays to be stored

Used to open bottles of wine
Style of dining in which the tourses come out one at a time

)_I: Corkscrew

E ~ _ Tray Jack

TEST_Server (rev. 2013.07.3 1}

Style of service where food is prepared or served individually at the
dinner table to fit the customer’s specific taste (i.e. providing dressing



