Interview Note Sheet

Name: ‘{‘yﬁhm TN i Interviewer: |

Date: (™| ? E{&, g %Z' e Rate of Pay: § (3}

Position (s) Applied for: oy ’ Referred by: .
e ey oo

Server %|Bartender /35 % i FullTime ,
Prep Cook iA4./20 %|Barista /15 % \_ ) 2
Grill Cook 24 /40 %|Cashier /15 o T
Dishwasher 4 /10 %|Housekeeping (1 /14 % Pari-Time

P.O.S. Experience: Y / N details:

¢ Public Transit Carpool ( Rider / Driver }

Overland Park,KS

SO R R

TiPS Serv-Safe LEAD Other Will Submit
- e

Open L AM only PM only Weekdays only Weekends only
Details:

e s
Bistro Black Bistro

1/ 2 Tuxedo ~Black Vest Long Black Tie
Chef Coat  ChefPants  Knives \ Black Pants‘:‘} < Non-Slip Shoes \‘ Bow Tie  Other:

Would you recommend this applicant for Acrobat
Academy?

Tuxedo--

Other Languages Spoken:

Revised 06/04/2013




4111 Troost Ave Apt 104, Kansas City, MOe(816)642-3492# Naijascruggs4@gmail.com

Naija Scruggs

Objective

In search of a company, in which I can apply my diligence and skills. That I can grow and become a
great asset to their establishment.

Experience

June 2016
PSM
®  Build accounts for customers, keep documents filed and updated,

=  Call and receive calls from customers, and assist with any concerns customers may have.
Take payments and set up for sending and receiving large orders of company merchandise.

Excelligence Kansas City, KS

May 2015 Adececo Kansas City, KS

Production Specialist

Move quickly and efficiently to ensure production line moved swifily.
@ Work as a team player.

®  Stay motivated and energetic.

December 2014
Cashier

®  Greet customers with a smile.
= Keep a clean and customer ready environment.
®  Help assist with any customer needs or concerns in a quick and efficient manner.

Lowes Kansas City, KS

May 2014
Cashier

= Greet customers with a smile.
= Keep store stocked and recovered,
Help assist customers and guarantee customer satisfaction

Dollar General Kansas City, KS

Education

2010-2014
Certification
¢  HIPPA- Number/ 1D: 201783

Wyandotte High School Kansas City, KS

References

References are available on request.
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Employment Application

Acrobal Outsonrcing is an equal opportunity employer dedicated fo non-discrimination in all em ployment practices. Acrobat
Cutsourcing 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.

B

T STEASEBRIN T -]
FulName N 8 7a S iy Date: al f[1e /2005

Homa Telephone { %g’ by Ly2—2R iﬁé’ = Cther Telophone { 3 : _

Present Address __ %/ /// 7 C6OST V287 ﬁ;ﬁ??‘— [0 oA LH{/0

Permanent Address, if different from present address:

Email Address ﬁU ébfj ; zt \5&”‘ A@réﬁ?-?" & 5?’/%.%.’ VAl P )
g ’

EMPLOVMENTDESIRED 0

Position applying for: Salary desired: __ /¢~ <7 @
Are you currently reaisterad with any staffing andfer employment 2gencies? If so, please list

i _
&re you applying for: Fulime work? Yes_C No__ Parttime worke Yes_-y MNo___

Temporary work, e.g., summer or holiday work? Yes No___
How did you find out abow? our open pesifon? (Please chack
Referral [¥] Name of Referral . Wl ]
Other *Neb Posting [7]  Otiher Source [
Could you work overtime, if fecessary?

Fraen: To:
in proper name of sounce):
ey 50/ Newspaper [ dob Fair [ Agency [ Company Websiia O

Yes__No(_ if hired, on what date could you start working?

Please keep i mind that schedules and shifts may vary depending on position and season, Additfonafly, the hours may vary from
Week 10 week, depending on the comparny needs. Flease list ondy the times/days your're available to work befow.

SPECIEY HOLIRS SUBIDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY
AUAILABLE
DALY
Ald 7 220 7320 [7.30 | 720 736
o A R
P OTO0 5200 00 | SO0 & 1ol
Do you have any vacations or extended Ieaves planned in the next 12 months? if so, please st datoss

E PERSONACINEORMATON L
Have you ever applied to or worked for Acrobat Ouisourcing before? Yes No_,)_(

Do Yes__Nu.;\é

i ves, when?

You have friends or relatives workdng for Acrobat Cutsourcing? I yes, please state name and relationskip

If hired, would you have a rafiable means of transpertation to and from work? Yesd, No _

Yes ¥ MNo_

- [ you are under 48, kire is subject to veriflcation that you are of mEnimum legal age to work.

Yes_gi Mo

it hired, can you presert evidence i vour legal right ta live and work i this courntry?

Siale age if you are under 18

Ame you able to perform fie essential funclions of the job for which Yyou are applying?




. ) "
Acrobat
QUISOUrcGing
Your Hospitality Staffing Professionals.

I no, describe the functivns that cannot be performed. (Note: We comply with the ADA and consider rezsonable Accommodation
measures that may be necessany for £ligthle applicantsfemployess to perform essential functions.)

MNAME OF SCHOOL CITY & STATE GRADE OR DEGREE DID YOU GRADUATE?

7 COMPLETED
CELC KK

Shll piesiiim oS piies mes

A ) 0 7 7 - i 7 ¥
Nﬁm@j@” Hicih Sthoef KLl Diajona i AL S
5 you have any special icenses, conlicates or spectal training? If I - v
st please list tnder “Special. @ < NO
Are you computer iterate? If 50, bst software ¥nowledge Under © “YES - MO
Spanm, 9 CYES
Are you preficient with Point of Safes Systems? If, so please Jist YES €0 ")
which ones under “Special S
Do you have any other experience, fraiing, qualications or special YES Q\io"\)
skills, which you fesl make you especially suited for work at Acrobat -

Qutscurcing? I so, please list under “Special*
Spesial:

MR OYNEN IS TORY o a

List below all present ang past em,
morths or moare.

Are you carrently employed? Yes NDL

playmment starting with your most recent employer (fast 10 years is sufficterd). Account Zor unenployment pericde of three

K 5o, ma:V We COact your ciirent employer? Yes _ No__
Name and Address of Employer Ab o/ ZMZ C”? il L%’L’% g Tﬁ,é 0ST pﬁ vt L WMIC LY

Type of Business

L4 ~ i y ~ i ~

————  TelmtoneNo. (3l 2 3 e,- 9% Gotiors xame Decsnit= ' L BSA “’?&’”\

Your Position and Duties_ (1. {62 o {4 Gty eS (ot Tnile, 2 SLS%..)T?/ Y Sl I .

wn leading dan ng 4o SISy A Tiw agn St pite A f“;‘i‘\v‘r[e;i’}/%é’,_? ready
- . T . - @ e

Dates of Employment. From & ‘?ﬁifﬁz-To 8/ /2015 Weekly Pay: Starting___/// Ending___/ 7 " T

Reason for Leavinig: M—ﬂ i"—){(éuﬁ (€ (! /!?‘\ L fff ol

AN
Name and Address of Employer (. ¢ /* yd i élé}/l(’ ¢

oS - )
Type of Business Telephone No_ { 1% 371 =60 Zgupawﬁsor's Name _ N\ dIn AL -

Y,RUT Position and Duties - e A ), e tﬁu{,l ‘ f C( i /‘%fj‘f“/‘»mf;)- 7%'/' Z/-"/?ff Wff b
f2le, apmd Siippolisie 2L b fan ol A iShe b fS o n_ o7 Lormpony

! ; = T 4o
Dates of Employment: Fram & 6‘;:_/_ i@[é’ To Q%QC@ Weekly Pay: Starting / J/ . Ending / G/ ©= M <
Reason for Leaving:_/ﬂ/t syt /S)%EL‘/! 3

Name and Address of Employer

Typ=e of Business Telephone No. }

Supervisor's Name

[
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outsourcing
“four Hospitaligy Staffing Professionats

Your Position and Duties

Drates of Employment: From To Weelly Pay: Starting

Ending

Reason for Leaving:

Mame and Address of Fmployer

Type of Business Telephone No., { 1 Supenisor's Name
Your Pesifion and Duties
Dates of Employment From To “Weekly Pay: Starting Ending,

Reason for Leaving:

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

§

pledse explain:

MII:ITARYpSERVIGEw
Have you obtained any special skills or abllities as the result of senvice In the military? Yes No;\gi
If s, describe:

= OB RELATED REFED RENCES
e FERENCES
List belm_v_ thres persons not related to you whe have knowledge of your work performance within the last three years,
Neme: VN A Aicice ySan TelephoneNo. (Fib) Z 77 -~ 297 =
addess LG Pase s iepide Lo Y inlo

OceupationSeelien 3 .Mi:)m{_i fBelationship: . on £ ni- Bumber of Years Acquainted: _ /
Name; fﬂ PO L [ ?".f)";I Telephone No. ¢ }

Address 701 St LoceiS Bye  Cypelsor Sprires Mo 4y 424
Occupation: {zresy Fransiiipm ::»e:-;m:ﬁ?fRelaﬁonship: fepinde ¥ Number of Years Acquainted: /

MName: Kﬁ}ﬂifﬁ j v O Ttelephone No. {(Bilp } (057, -~ 47 51
Address

Occupation: Relationship:

Number of Years Acquainted:

[




/{.{5[ I hereby ceriify that | have not knowingly

A’é | hereby authorize ;!’«crot_:at Cutsourcing 1o thoroughly |

s

| hereby authorize Acrobat Outsourcing and its autho

general public records history.
W

vrderstand that if selected for hire, it will

/28

Acroba

outscurcing
Your Hospitality Staffing Professlonals

Please Read Carefully, Initial Each Paragraph and Sign Below

withheld any information that might atversaly affect my chances for
employment and that the answers giver: by me are true and comect to the best of my knowledge. T further cerity
that I, the undersigned applicant, have personally completed this application. | understand that ary omission or
misstatement of material facts on this application

for rejection of this application or for immediate discharge if i am empl
discovery.

compary any and aff Jetters, reperts and other information related to vy work records, without givirg me prior notice
of such disclosure. In addition, | hereby release the com

pany. my former empleyers ang all other persons,
corporations, partnerships ang associations from any and all claims, demands or liabilifies arising out of or in any
weay related 1o such Investigation or disclosure,

rized representatives io solicit mformation regarding myy
background, which may include but not be limited to, infomation about my employment, education, andior criminal

history, whick may be in the fles of any federal, state, or local criminal justice and law enforcemeant agency and

be necessary for me to Provide satisfactory evidence of my identity and
izgal authority 1o veork in the United States, and that federal immigration taws require me to complete an -9 form in
#his regard within three days of my hire date,

Acrobat Qutsourcing is an at-wilt employer. | understand that nothing contained in the application, or corveyed
during any interview, which may be granted or duning rmy smployment, i hired, is intended fo create an emplovment
contract between me and the company. in addition, | understand and agree that if | am employed, my employment
is for no defirite or determinable pericd and may be terminated at any time, with or withowt prior noiice, with or

i 3 self or the corepany, and that no promises or representations conirary to

nd signed by ma and the Tampany's designated

Date 6‘///{0/25[}
7

"/




ACrobat

Cutsourcing
Your Hospltality Staffing Professionaks

Name | [q,jﬁ‘ QSV@K%

o
Servers Test Score.

Multiple Choice

~—1) Food is served 0n what side with what hang?

Q On the left side with the left hand /@
b)) Ontheleft side with the right hand

J__0n the right side with the left hand

; : he right side with the right hand

2).+"Drinks are served on what side with what hand?
" a) Onthe left side with the left hand
b} Onthe left side with the right hand
On the right side with the left hand
d)  On the right side with the right hang

3} Food and drinks are removed on what side with what hand?
' a) Onthe left side with the left hand

bl On the left side with the right hand

cf / On the right side with the left hand

d) On the right side with the right hand

4) 'What part of glass should you handle at al] times?

*_a) Thestem
“C b)Y The widest part of the glass

¢} The top

5)  When you are setting a dining room how shouid you set Up your tablecloths?
a} Neatly and evenly across the tables

b} The creases shouid all be going in the same directions

The chairs should be tentered and gently touching the table cloth
" Il of the above

8) Hyou bring the Wrong entrée to a guest what should you do?
a) Go backinto the kitchen and patiently wait in line behj il

Match the Correct Vocabulary

D_ Scullery y
£ p

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

Style of service where food is prepared or served individuaily at the
Chaffing Dish dinner table to it the customer’s specific taste {i.e. providing dressing

and pepper for salad or handing out bread to each patron)
g% French Passing e
’—-._

Queen Mary

Used to hold a large tray on the dining floor
Area for dirty dishware and glasses

A
Russian Service & large metal sheiving unit for Prepared food to be held or for dirty
A
a7

Corkscrew

trays to be stored
Used to open botties of wine

Tray Jack Style of dining in which the courses come out one at a time

TEST_Server (rev. 2013.07.31)
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Prep Cooks Test Score - /20
Liultiple Choice (1 point each)
— Y Agallonis equal to ounces
. & 56

b. 145

a 82
d 128

2} Mesclun are what type of vegetable?
8. Roots
b Beans

éy Salad Greens
d. Spices

at does the term braise mean?

2./ Sear guickly on both sides

b.  Slowly cook in covered pan with litte liquid
. Ccok on high heat and quickly

d. Slewly cookin simmering water

3}

4} At what internal temperature must chicken be cooked so that it is safe to eat?

2. 155 degrees F
“"b_) 165 degrees F
. 175 degreesF
d. 185 degressF
5] How do you blanche vegetablas?

a. ) immerse for a short time in boiling water
b. Coock lightly in butter aver med hest

c. Sozkin cold water overnight
d Rub with salt before cooking

" 8, /Olve Gil
bl salt
¢. DBrown Sugar
&.  White Sugar
7) T\_n.\"l_tat is Al Dente?
“2. Brm butnothard
b. Softtothetouch
.. Weryhard
&, Verysoft
— 8)" Food should be left out ne more than
e 2.2 hours
—'3 hours

. 4hours
d. Shours

8) wmch of the following ingredients would you pack before measuring?



Acrobat

cutsourcing
Your Hospltality Staffing Professionals Prep Cooks Test

9] Which is the improper way to thaw frozen food?
& Inthe fridge
Ine @ sink with cold water
C. n the counter
T Inthe microwave

;D}'-:Which c_\f the following can you use te put out & grease fire?
" 3. Baking Soda

b, . Baking Powder
@ Flour

d. ‘Water

11} What is the temperature range of the danger zone?
a 25135
40-140
c.  50-180
d. 30-130

12} Which of the following is listed from smallest to largest?
2. Bice, chop, mince
b. Mince, chop, dice
c. Chop, dice. Mince
ince, dice, chop
13) Which direction should pan handles be fumed while cooking an the stove?
' 8. Over the fire 3t all fimes
b. Turned towards vou for befter cantro]
C.  Turned towards the right o left at all times
' Over the countertop st all imes
14} When you poach something, you cook it with what?
2. Noodles
.I:f‘.ﬂkzegetables
@h‘ quid
di Off
— 15} ‘Which spoon is used to remove fat from soups and stews
' 2. Basting Spoon

b. Ladle

) & Slotted Spocn

) ortion Spoon

16} Which of the following means to cook in a small amount of fat?

2. Sesson
B Saute
. Bred
d. Boil
e Fry

TEST_Prep Cook {rev. 2015.04.15)
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17} What is a Julien cut?
' & Bood cutinte fong thin strips, matchstick
b. Food cutinte long thin strigs then turned and cutintoa 1,;"8‘ dice
€. Food diced into finsly chopped and uniform pieces
d. Cutting and peaiing into cblonz seven sidad foothall {ike shapes
18} To cockafoodin a pan without browning over fow he:

at until the item softens and releasas moisture,

2. .~Sweat
b. Boil
¢. Roast

d.  Griff

Fillkin the Blank {1 point ezch)

19) é&t@‘_‘! & gﬁﬁﬁﬂ” are the basic seasoning ingredients for al! savory recipes.
7

20) . Z 2 ] ,‘ 4] (‘:ﬁ_ - to cutinto very small pieces when uniformity of size and shape is not important.

TEST_Prep Cook [rev. 20 15.04.18)
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J v
Housekeeping Test
1. During which of the following situation(s} shoulg you wear gloves?
a) When handiing disinfectant solutions
b} When cleaning guest rooms
¢} When handling soiled linen
d)  When hand ling or disposing of waste

All of the above f
2, hich 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, sinks, toilets, and latrines

@AR of the abova
e o(FaIsE’/Y?ou do not need to use a separate cloth for cleaning bathrooms.

4. ~Truedor False: Dusting is most commonly used for cleaning walls, ceiling,
5. Should the following be cleaned daily or weekly? Circle one.
a} Floors ¥
b} Toilets and latrines
<} Carpets in guest rooms :
Ay Carpets in offices T DallyAWeekly
e} Soiled linen ” iRy Weekly
5.7 The best way to clean the floorys )
2) Scrubbing
b Iy sweeping and dusting
c) Beping, mopping and dusting
d)  Wet mopping
7. What should do if you spill liquids or see 3 liquid spill?
al Leave it for someone else to clean- up
b} Wait until the end of your shift to clean it
“¢) ~Flag the spill and clean it up immediately
d} Notsure
8. The proper procedure for cleaning spills of bigod and other body fluids is:
- d)- Wearing gloves, ¢lean with cloth soaked in chlorine solution and follow u
B} Find the janitor on- duty and ask him to clean itup
¢} Grab whatever is closest and wipe up immediately, then mark “Bichazard”
d)  Nothing

5. What do you do if you encounter with bed bugsin a guest room? R )
befor+ " /g e a o glad o
10. What do you do i you find Lost and Found items in a guest rooms?

Aepe A Lo SN T

11. Describe the difference between a disinfectant and a cleaning solution?

doors, windows and furniture,

P with disinfectant solution

Scoref?/i@

; " “"\_,~.’7/
C@iﬁf indzrotea Aoes 187 STl S e

Clecenemsy  pust 1S Jo jpe USesl aftes

“ta S oy peen Cleanay
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Grill Cooks Test ' f 40

bt

B —

2

——

—

7} After cotting raw chicken, what should be done hefore the cutting board §s used

——

ultiple Choice Test {1 point ea ch}

6] Bacteria grow bestin the temperature

1i Howmuch time should you take to wash your hands with soap?
al I minute
"5y 20seconds
©)  Time does not matier, water temperature does
d} 5 minutes

] The recommended ‘temperature for your refrigerator js..,
g} 458F '

b} sosp

7 c)/ anse

d} 2027

3 Food handlers must always wash their hands

a} Before starting work
b)  Switching batwean handh RE raw and ready-to-sat food

£ After golng to the restrooms
@A}l of the above

most important reason for having food handlers wear b air restraints is to
revent food from getting into food handlers’ kair .

} Prevent feod handlers from tontaminating their hands by tcuching their hair .
Keep the food handlers’ hair in place

More of the aboye

hich of these conditions requires immediate corrective action?
a} Packaged food ttems are stored at least 6 inches above the fisor
b} fce is being used to cool besf stew in a shallow ban

Raw meais are stored on a shalf above ready-to-eat egg salad in the walk-in ceoler
d} Raw{ish is stored above raw ehicken in the walk-in freevar

“danger zone” which includes temperatures between?
a}  0SF and 1009F

bl 328Fand 2208F
419F and 1552F
d) 392Fand I78LF

for slicing onions for szlad?
2} Clean the cuiting bozard with 3 wet ‘wiping cloth

b} Turn the board over and use the other side
£l Rinsethe board with running water
Wash, rinse, and sanitize the boand prior to slicing the anions

Which of the following is NOT 2n approved method to thaw potentialiy hazard ous foods?
8}  Inamicrowave oven

b} Buringthe cooking process

€, Under cool runmning water
di/0n & clean counter, 2t room temperature

8] Wiping cloths stared subrmerged in 2 bucket of sanitizing solution are for:

a} JSwiping spills only

Washing hands i the hand sinks are too far away
€  Banitizing the blade of utensils such as knives
d}  Maingsining moisture on the wiping cloth

TYEST_Grill Cook {rav. 2013.07.31)
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d flaverful while coocking
fightly coved, in ligutd at fow heat
@ 5top the cooking process

T} Cooking method by which food is browned in fat, then cocked,
dl To plunge food into boiling water briefly, then intg cold water t

20} What tempersture shouid chicken be wooked fo?

I 145eF

b} 15%eF
1652F
) 175er

) __2-1]' What tempearature should ALL groumd reeat be coo ked to?
% &) 1ameF
b) 1smEF
D 1658k
_L7%eF

==

¥ 'What temperature should fish be tooked to?
T &} 14s°

bl 1552F

0 Aeser

d) 1758F

23} What is a rouxand what is it used for? (2 points)

UScpl Lo —+n R e SQMC&S}, £ @zr%j

24) ﬁ'hat is the process of making clarified butter, and why is clarified butter used? {3 points}

“"‘-’xﬁ)ﬁmk

e B o=

25) What arethe 5 mother sauces? {5 points}
1. %{Uf\wm;_'\ 3 ance.
s YLlotte” Sii,s
2 P aging e s Bl
g f%_a HEG g fSe Sawee
llass; e Temeate S oo oe

28] What does it mean to season a prill and why is this precess important? (3 points)

Lo g+ Frill cditA o,y

27) Wha&ﬂ&é ye ingredients in Holly ndaise sauce? (5 poinis)

Cl o Lred 5%/7/‘6% I S = ff/f?zd)@(j

TEST_Grill Cook (rev. 2013.07.31)
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Dishwasher Test Score / 10

1) After washing your hands, which item should be used to dry them?

a) Clean apron

Sanitized wiping cloth
Single use paper towe|
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

3) When should you wash your hands?
a) Before you start work

b)  After handling non-food ftems (garbage, maoney, cleaning chemicals)

f di} All of the above

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

—_—

4)

After using the res

treom

5)  Which of the fallowing 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)

—

——

7)

—_——

8)

9)

—

——

d) Harsh chemicals

@) All of the above

al \True
b) False

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

What should you do if you spill liquids or see a liquid spill?
a) Leaveitfor someone else to clean-up

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

cL/ Flagthe spill and clean it Immediately

d} Notsure

When handling hot items you should?
a) Wear rubber gloves
b} No need to wear anything

Use an oven mitt or dry cloth towel

d} Nothing

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

Rinsing
b} Scraping

¢} Washing
d): Sanitizing

10y ‘What is the praper method for cleaning and sanitizing stationary equipment?

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
c}  Wash and rinse, then wipe or spray with a chemical-sanitizing solution
d) Brush off loose soil with a clean cloth, then wipe with a sanitizing solution

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

1) Aroll of guartersis worth?
a) $5.00

(B> $10.00

c} $15.00
d) $20.00

2) A roll of dimes is worth?

$5.00

b) $4.00
¢l $3.00
) $2.00
3)  Aroll of nickels is worth?
a) 5$8.00
b) $6.00
¢} $4.00

L3 $2.00

4)  Aroll of pennies is worth?
a) $1.00
b) $0.75
$0.50
d) $0.25

5) What does POS stand for?

a} Patience over standards
bl Percentage of sales

c) Point of sales

d} People over service

>4
6) What is the current sales tax rate in your city /3, éé ?

7)  Acustomer buys a bowl of soup for $1.25, an a

pple $0.90 and a soda i is $0.79. If you are given® $10. 00 how much change shouls
you give back?

/, 25" P g
a} $4.06 s Tl ”//ﬂ_ a4
b) $2.06 T

" !
o $7.06 Z2.5 2

; v
d) $5.06 /i;z——ﬁfz‘?m

8)  Acustomer buys two shirts for 10.50 each and two ball caps for $7.25 each.
you give back?

Y

If you are given $50.00 how much ¢hange should
&

/-2 2
a) $19.50 ALY S B L Al
3. 50 A S =
B} $14.50 L
c) $9.50
d} $4.50
9) A customer buys soda for $3.75 and a hot dog for $4.25. If you are given $20.00 how much change should you give back?
a) S6.00 ) ~
b) $8.00 S e
c)  $10.00

$12.00

10) 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
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SENSITIVE BUT UNCLASSIFIED

Case Verification Number: 2018017105626FD
Report Prepared: 01/17/2018

Company Information

Company ID: 139349

Employee Information

Company Name: Acrobat Outsourcing

Last Name: Scruggs
Date of Birth: 04/07/1996
Hire Date: 01/17/2018

Document Information

First Name: Naija
Social Security Number: *** * 3800
Citizenship Status: A citizen of the United States

List B Document: 1D card issued by a U.S. federal, state or local
govermment agency

Case Status Information

List C Document: Social Security Card

Final Case Result: Employment Authorized
Case Submitted On: 04/17/2018
Closed On: 61/17/2018

Employer Case ID:
Case Submitted By: DZAM1545
Closed By: DZAM1545

Closure Statement: The employee continues fo work for the employer after receiving an Employment Authorized result,
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