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QUISOUrTing
Your Hosplality Staffing Profesdonals

Employment Application

Acrobat Outsourcing is an equal opportunity employer dedicated to non-discrimination in ail employment practices. Acrobat
Outsourcing selects the best qualified individual for the fob based on job-related qualifications regardless of race, age {40+},
calor, refigion, gender, national origin, ancestry, marital status, sexuaf orientation, disability or any other status protected by
applicable law.

Full Mame Fﬁﬂi{b‘\ﬁgi R@bﬁ ZA AU{V!’:’U’V N
Home Telephone (b ¥ %ﬂ { Y @% COther Telephdhe LG, C{ S’i‘{ "7 S
Present Address ) 0] U s {4 . _
Pamanent Address, if different from ;Jre/%nt address: ?4'77 ) € Z"l ¢ 44 (‘7 LbthC / C Vi / X

Email Address

EMPLOYMENT DESIRED
Position applying for; %{J? fD W Salary d.esired:% /
A you currenthy : ésiea'ed‘m“ 2 'Stafﬁn s andfog employ gnt agancies? Fsa please [ist
Caber ¥4 r, jny/m’fﬂﬁi €, Ong ot
7
Are you applying for Fulltime werk? Yes__ No___ Part-ime worlk? G

Temporary work, £.9., Summer of holiday wun@_ Ne_  From:_©J Tor §

{
Howr did you find out about our opep pasifion? YPEase check 5 in Prepar name of souree);

Referral [ Namz of Referral { ] 059{0 - /: Gt 4 Mewngpapsr 7] Job Fairﬂ{ge’ncy 7 Cempany Webstte [7]
Qther'Web Posting [ Other Source [

Could you work overtime, if necessary? Yes Mo i hired, on what date could you stark working? 5 i i 59 : ﬁ' %

Please keep in mind that schedules and shifts may vary depending on position andg season. Additionally, the fiours may vary from
week o week, depending on the company needs. Please list ortly the times/idays yoi're available 10 work befow,

SPECIFY HOURS SUMDARY MONDAY JUESBAY WEDNESDAY THURSDAY FRIDAY SATURDAY
AVAIASIE
DALY ¥ Py N
ponry - , ,
Al 9176 19 /s Ve [ G Jis [ Uit
P ¢ !

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

uite o JUly
- [4
PERSONAL INFORMATION

Have vou ever appliad to or worked for Acrobat Quisourcing before?  vYes_ No _’_/ i yes, when?

Lo you have friends or relatives worldng for Acrobat Oulsourzing? Yes_ No ~ lfyes, piagse state name and refafionshio
iThired, would you have a refiable means of transpartation to and from work? Yes . No_ i(/) Lr}

i hired, can you present evidence of your lega! right te live and wotk in this country? Yes” _ MNo___ ’
Siate age if you are under 18 . i you are under 18, hire is subject to verification that ¥0OU are OfF mirimurs legal age to work,

Are you able fo perform the essential functions of the job for which vou are applying? Yes_ Mo
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outsoureing

Your Hosplatity Staffing Professionals

i no, describe the funciions that cannat be periormed. {Mote: 'We comply with the ADA and consider reasonable accommadation
measyres that may be necessary for eligible applicantsfemployess fo perform essental functions.)

Hequy U%’%‘m;

NAME QF SCHCOL CITY & STATE GRADE CR DEGREE G0 YOU GRADUATE?
COMPLETED

EtalAd o H{?b‘ LU’?»’?’GQ(Q (% L /e s

Do vou have any special licenses, cerfficates or special training? If

so please list under *Special”. YES ) MO
Are you computer Terate? Tt so, list soltware Knowmedge Lhosr © ~YES @
Special,” =
Are your proficient with Point of Sales Systems? I, so please fist YES (MO )
which ones under “Special”

Do you have any gther experience, traiming, qualifications or special YES NG

skilis, which you feel make you especially suited for work at Acrobat
Quisowrcing? If so, please list under “Special”

Spesial: . _ -
p ﬁaoi@m/g O@@W?MH’%S ey [ -em

List below all present and past smployment starting with your most recent amployer {last 10 years Is sufficient). Aczourt for unergioyinent percds of three
morths or more,

Are you currenty employed? Yes No If S0, may we contact your current employer?  Yas __ No
Name and Addrass of Employer ?ﬁ R

Type of Business R_é; ‘!P Telephons Mo (}_ﬁé} g}' ! “Y F j é)Supm'isor‘s Name ﬁ[ ({(l?’ é’ rﬂ / )<

Your Pasition and Duties_ ({0 (et §

;

541 - S
Dates of Employment From To Weskly Pay. Starind Ending
Reasen for Leaving:

Name and Address of Employer

Type of Business Tetephone No. | } Superdsor's Name
Your Pesition and Duties

Dates of Employment: From To Weskly Pay. Starting Ending

Reason for Leaving:

Name and Address of Employer

Type of Business Telephone MNo. ¢ ¥ Supendsor's Name

]
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Your Position and Dities

Datas of Employment: From To Weeldy Pay: Sté?h'ng Ending
Reason for Leaving: o
B ./
i ra
Name and Address of Employsr \ s
i e
S
Type of Business Telephone Mo, (___/~ .__Superjiscr's Name
{ e
Your Positfion and Duties ; A \\—k .
{ -
Dates of Employment: Fram To \/ Weeldy Pay. Starting =nding

Reason for Leaving:

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

MILITARY-SERVICE

Have you obtained any spacial skills or zbiities s the result of service In the military? Yes_
it 5o, describe:

List below three persons not refated to you who have knowledge of your work performanes within the last thiee yea@.)

MNama: nidﬁ/} {555!1{ i Telephone No, {3[6 1 f:}f" Tfy

Address Iq7§> W {_} QM
Ceeupetion: M(_\!V]@Y{} i i Relationship: f 4 P"?(/f Mumber of Years Acquaintad: % 0
Mame: ‘}@MMV{ XQMMQ[PY Telephane No. (3{{7 )3 bﬁ'/o—? z

Address

Ceoupation: J?‘}Z o el IC“?L/ _ Relationship: F‘ﬂ {d/f {'/{ Number of Years Acguainted: / f—
. I . = /
Namae: !)OW}@{!A D€ 2 ‘/J Telephone Mo, {{ "6 ¥ / % q’ 7 >2)
-
Address

3 "o el o
Gecupation: H OMQ W\iiﬁ é(-'ﬁ Relationship: l/‘/ { f”’l (/i Number of Years Acquainted: / 5

L
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Piease Read Carefully, Initial Each Paragraph and Sign Below

e

/ I hereby certify that | have not knowingly withheld any information that might adversely affect my chances far

employment and that the answers given by me are true and correct to the best of my knowiedge. 1 further certify

that |, the undersigned applicant, have personally completed this application. | understand that any omissicn or

isstatement of material facts on this application or on any document used to secure employment shall bs grounds

/gr rejecton of this application or for immediate discharge if | am employed, regardless of the time elapsed before
discovery.

| hereby authorize Acrobat Qutsourting to thoroughly investigats my references, work record, education and other

matters related to my suitability for employment and, further, authorize the references [ have listed to dizclose to the

company any and aff lefters, reports and other information related to my work records, without giving me priar notice

of such disclosure. In addifion, | hereby release the company, my former employers and all other parsens,

corperaticns, partnerships and asscciations from any and all claims, demands or [fabilises arising out cf or in any
/ way related to such investigation or disclosure.

| hereby authorize Acrobat Outsourcing and its autherized representatives {o solicit information regarding my
background, which may includs bt not be limited to, information about my employmant, aducation, andior ¢riminal

history, which may be in the files of any federal, state, or local criminal justice and law enforcement agency and
general public records history.

~ | understand that if selected for hire, It will be necessary for me o provide satisfactory evidence of my identity and
/ ‘egal authority to work in the United States, and that federal immigration laws require me lo complete an |-9 form in
this regard within three days of my hire date.

Acrobat Cutsourcing is an at-will employer. | understand that nothing centained in the application, or conveyed
during any interview, which may be granted or during my employment, if hired, is intended to create zn em ployment
contract bebween me and the company. in addiion, | understand and agree that if | am employed, my employment
is for no definite or determinable period and may be tarminated at any time, with or without prior notice, with or
without cause, at the opticn of elther myseH or the compairy, and that no promisss or representations contrary to

the foregoing are binding cn the company unless made in wring and signad by me and the company's designated
representative.

| hereby acknowledge that | have resd and understand the zhove statements.

Applicant’s Signature /Eﬁ%MdI?%@M Date Z/ f / 3
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Grill Cooks Test

Multiple Choice Test {1 pomnt zach}

S ; 1} How much time should vou take ta wash your hands with spap?

A d} 5 minutes

L "2} The recornmended temperature for your refrigerator is...
a}  45eF '
b) Soep
<} 40=F

dr 208F
g 2 3]  Food handlers must always wash their hand§

al I minute
b} 20 seconds
€ Time does net roatter, water temperature does

#} Before shart ng work
=H Switching Between handl RE raw and regdy-to-eat food
£} After going to the restrooms

Al of the above

d)
D \4} The most important reason for having food handlers wear hair restraints is to
v &}

C

\s} Bacterta grow best in the temperature “danger znne’;
&} 0=Fand 1002F

D

Prevent food from gattin E into food handiers” hair .
b} Preventfocd handlers from contaminating their hands by touching thetr hair
€} Keepthe food handlers’ hair in place
d) MNone of the sbove

5) Which of these conditions requires immediate corractive action?
8} Packeged food ftems are stored at [ezst 6 inches above the ficor
b} Iteisbeing used to cool beef stew i a shalloy pan
€] Raw meatsare storad on a shelf above ready-to-eat &gg salad in the walk-in cooler
d)} Raw fish is stored above raw chicken in the walk-in freezer

b} 328F and 22008
€} 412Fand 3350F
d] 3%=Fand 178%F

7} After eutting raw chicken, what sho
2} Cleznthe cuiting board with a wes wiping cloth
B}  Twen the board aver and use the other side

) Rinse the board with running water

) d} Wash, rinse, and sanitize the board pricr to slicitig the onigns

¢

R —

B) Which of the following is NOT an &
2}  Inamicrowave oven
b} DBuringthe cookin E process
€} Under coot running water
d} Onaclean counter, @k room temperature

Wiping cloths stared submerged in a bucket of sanitizing solution are fore
2} Wiping spills only

b)  washing hands if the hand sinks are too far away
<] Sanitizing the blade of utensils such as knives
d}  Waintining moisture on the wiping cloth

which includes temperatures betvwren?

pproved method to thaw protentially hazard pus foods?

2/40

uld bz done before the cutting board is used for skicing onfons for salad?

F¥EST_Grill Cook [rev. 2013.07.31)
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wshile cooking
€} Cooking method by which food 15 browned in fat, then cocked, fightly coved, In liquid ot low heat

d}  To plunge foad into boiling water briefly, then inta cold water to stop the cocking process
i ; 20} What fempearature sheuld chicken be cooked to?

a}  14geF

b} 1558F

y  1658F

d] 17seF

? 2‘3\} What temperature should ALL groun:d meat be cooked +07?
L2} 1430

Th) 1sser
€)  1652F

d) 1758F
22} What tempersture should fish be copked +07?
‘l'k g} 143eF

b} 1558F
€] 165eF
d) 175eF

5{] whatﬁsarouxandwhatisitusedfor?(Zpoi;ntsJ [\/\!)/\J(Ufﬁ DJl' ';QLG T % Qfl
USed to thclkea Sov2y

ﬁ’ﬂ_ What is the process of mzking clarified butter, and why is clarifiad bytter ed? {3 points}

CIMVEHS vnTAded Lottt Aised L C‘/lffp/ﬂwfj L5t

.\Z.Eiwhat are the 5 mother sauces? {5 points}
1.

A)q}ﬁ.rhat does it meen to season a grilt and why is this process important? (3 points)

-0101'0’15‘ T7Ce hlz i Aot - i epg e /‘mem///mq a5+ e

\Z\fl,Mat zre the ingredients in Hollandaise sauge? [5 points)

657 L/g[[(j’*i’ botte,

TEST_Grill Cook (rev, 2013.07,31)
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Dishwasher Test

-

o

“ 2)

After washing your hands, which item should be used to dry them?
a) Clean apron

b) Sanitized wiping cloth
c) Single use paper towel
d} Common used cloth

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

b} Oven Mitt
¢} Rubberglove
d} Nothing

When should you wash your hands?

a} Before you start work

b} After handling non-food items {garbage, money, cleaning chermicals)
¢)  After using the restroom

d} Al of the above

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

b} False

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)

d) Harsh chemicals

e} Al of the above

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

b) False

What should you do if you spill liquids or see 3 liquid spill?
a) Leave it for someone else to clean-up
b} Wait until the end of your shift to clean it

c}  Flag the spill and clean it immediately
d} Notsure

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

b) No needtowear anything

¢} Use an oven mitt or dry cfoth towel
d) Naothing

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

b} Scraping
¢} Washing
d) Sanitizing

What is the proper method for cleaning 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 solution

d) Brush offloose soil with a clean cloth, then wipe with a sanitizing solution

TEST_Dishwasher (rev. 2013.07.3 1)
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Prep Cooks Test
Multiple Choice (1 point each)
l 1)  Agallon is equal to ounces

2 56
b. 145

ﬂ_ c 32

; s, d 128

-, 51\ Maschin are what type ofvegetable?

2. Roots
b. Beans

q £. Szlad Greens

. d. Spices

-_-.>.._..\3k .What does the term braise mean?
B Sear quickly on both sides
E. Slowly cookin covered pan with little fouid
C. Cock on high heat and quickiy

d.  Slowly coakin simmiering water
_ﬁ__ 4) At what infemal femperature must chicken be cocked so that it is safe to eat?
' & 155 degrees F
b. 165 degreasF
€ 175 degreesrt
d. 185 deprees F
L 5) How do you blanche vegetables?
3. immerse fora short fime in boiling water
b. Cook lightly in butter aver med heal
€. Soakin cold water overnight
C d.  Rub with salt before cooking

6] Which of the following Ingredients would you pack before measuring?
& Olive 03

b. Salt
. Brown Sugar
g:\r . White Sugar
7] Whatis Al Dente?
& Firm but not hard
b. Softtothe touch

C  Very hard
by d.  Verysoft
‘,&\N\ Food should be left out no more than
a8. Z2hours
b. 3hours
c. 4Zhours
d. Shours
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Prep Cooks Test
IQQ’! E{ Which is the improper way to thaw frozen food?
8. Inthe fridge
b, Inasink with cold water

£, Onthe counter
d. Inthe microwasve

o

____,%Vhich of the following can you use to put out & grease fire?

Baking Scda
b. Baking Powder
c. Flour

d. Water
L. 11} What is the temperature range of the danger zone?

2. 25-155
b. 40-140
c 55-1e9

d. 320-130
& T2} Which of the following is fisted from smallest to largest?
a. Dice, chop, minte
b.  Mince, chop, dice
¢. Chop, dice. Mince

i -, G- Mince, dice, chop
} 2 EkWhich direction should pan handles be tumed while tooking on the stoye?

4. Ower the fire at all imes
b. Turned towardsyou for better contrel
£ Turned towardsthe rightor lefr atall times

d.  Overthe countertop at all imes
C 14} When you poach something, you cook it with what?
2. Noodles
b. Vegetables
c. Liguid
Y. d of
.L_h’»{\?fhich spoon is used to remove fat from Soups and stews
. Basting Spoon
b. Ladle

C.  Slotted Spoon

d. Portion Spoon
16} Which of the following means to cook in a small amount of fat?

2. Season

b. Sauts

c. Broil
Boil
Fry

TEST_Prep Cook {rev. 2015.04. 15}
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17} What s a Ivlien cet?
2. Food cutinto long thin shrips, matchstick
b. Food cutinto long thin strips then turned and autintoa 1}8’ dice
€. Food diced into finely chopped and uniform pieces
d. Cuttingand peeling into oblong seven sidad football itke shapes

x
1‘8\3‘ To cook a food In a pan without browning aver low heat untif the itern softens and releases moisture,

2. Sweat
b. Boil
t. Roast

d.  Grilf

Fillin the Blank (1 point each)

19) IQ \ L & V’i Z P Tw;re the basic seasoning ngredients for all savory recipes,

\ £i/
29) \ L— -t cut into very small pieces when uniformity of size and shape is not important.

TEST_Prep Cook frew. 2015.04.18)




1/15/2018 E-Verify: Print Case Details - Preview

-Verify

SENSITIVE BUT UNCLASSIFIED

Case Verification Number: 201801516201 21.G
Report Prepared: 01/15/2018

Company information

Company ID: 135349 Company Name: Acrobat Cutsourcing

Employee Information

Last Name: Anderson First Name: Michael
Date of Birth: 06/20/1962 Social Security Number: *** ** 5458
Hire Date: 01/15/2018 Citizenship Status: A citizen of the United States

Document Information

List B Document: ID card ssued by a U.S. federal, state or local governmert agency List C Document: Soclal Security Card

Case Status Information

Final Case Result: Employment Authorized Employer Case ID;
Casge Submitted On: 01/15/2018 Case Submitted By: SSHA2488
Closed On: 01/15/2018 Closed By: S5MA2488

Closure Statement: The empioyes continues to work for the employer after recelving an Employment Authorized result.

SENSITIVE BUT UNCLASSIFIED

https:/fe-verify.uscis.goviweb/PrintCaseDetails -aspx?CaseVerNum=2018015162012L.G 11




