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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 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.

Full Name gng _.

Home Telephone ( 4{% ) 539”53 9 Other Telephone ( )
Present Address 749 Tayler 3t
Permanent Address, if different from present address:

Email Address _LW/Ww . (‘)Aeasamc{&c\/\m&q@gml ( -CoM

e TR MBLOYMES = :
Position applying for: ?)\I\O ('}Y‘\\V\e_— Co0 k / PV‘&P QP k Salary desired? l% . 5 D L'\V‘

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

NO

Are you applying for: Full-time work? Yesi No___ Par-time work? Yes_ No___

4 Temporary work, e.g., summer or holiday work? Yes_ No § - From: . - To:

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

Referral ] Name of Referral ' Newspaper [| JobFair[] Agency Company Website []
Other Web Posting [[]  Other Source ]

Could you work overtime, if necessary? Yes_\(No_ If hired, on what date could you start working? AV\\!I’L\\W\-&

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

SPECIFY HOURS SUNDAY MONDAY TUESDAY \;V.EDNESDAY THURSDAY ‘ FRIDAY SATURDAY
AVAILABLE . -
DAILY v / - p -/ z P
AM - 7 7 -
' \ ’ LS ’ 1
P [TAnime | Anime | Alntine | Avviine | Anvlime. | Awyhine. Amy)riw’-

Do you have any vacatiohs or extended leaves planned In the next 12 monthé? If so, please list dates: |

Have you ever applied to or worked for Acrobat Outsourcing before? Yes__ No_V_ If yes, when?
Do you have friends or relatives working for Acrobat Outsoufcing? Yes No ¥ Ifyes, please state name and relationship
If hired, would you have a reliable means of transportation to and from work? Yes[No_

If hired, can you present evidence of your legal right to live and work in this country? Yes I,{ No___

State age if you are under 18 . Ifyou are under 18, hire is subject to verification that you are of minimum legal age to work.

Are you able to perform the essential functions of the job for which you are applying? Yes_\/ No
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Type of Business m Telephone No. ( Supervisor's Name BC((\GC{»(
Your Position and Buties ,LV\‘E,’S‘MJ\‘QF / 6@6(&?‘ V &UCU" é

Datés of Employment: From %”:H ’:)L To é/%//%
Reason for Leaving: oW Wwa ‘S&S
Name and Address of Employer PHQ "‘ﬁ j/

Type of Business R&y‘" QUWK elephonei

Your Positicn and Duties \\]QK COQ a TSWN a8 w
Lat, ¢

Dates of Employment: From 5/” ,051'0 7 /&/ 05

Reason for Leaving: 3@‘/\.00 ' bdc/k ?f/\. .

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

-
Supervisor's Name l\’\\f‘ - I—-\

Have you obtained any special skills or abilities as the result of service in the military? Yes No
If so, describe: :

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

Name: _L£laln Telephone No. (%)%)”Q?gp

Address 3?60 24th SL

Occupation: /‘\‘TL N{'\o[&-FOaclS Relationship: IEQM ‘/\eéc‘&(— " Number of Years Acquainted:L
Name: Ear\ Brooks - Telephone No. (4@ 320-1300
Address %@@ QCHV &Y.

Occupation: 5(/\P€ CVLSQC C—C Relationship: Fo(‘v\ﬂe.t‘ EMpNuerer of Years Acquainted:
Name: Cl/\m‘sjr tne. Brilkgen Telephone No. (1) 3 20~|390
pcdress 3 EAA\/ <A

Occupation: N\ocmaar" Relationship: {f3€- Wq-t‘%mberofvearsAcquainted: l
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665 Third St., Suite 415 @ San Francisco, CA 94107

Firstand Last Name: "2 Cﬁ( I/\@!/l
Email:_tumnn . £noing 421 739@ outleek . 2o ZC

Phone number: 4/ - D37-8329

Working Experience; -

Company Name: pHO % i—
Dates of Employment;_S ~ V205
Job Responsibility:
o \Wol coolk
e Serye
@D\sb\wms]/l\h
@ 56‘(%\ OP\& (/\.{—t eb

Company Name:_MSC. SQM}YU\
Dates of Employment; Voluin SF ce ™
Job Responsibility:

o [ slAwas )/\( weg

Yelulllon

o Busca Holes

® aav\\\fo(‘(a\ é\“\‘\@b
Company Name;_ 7~ € levein
Dates of Employment: H-210¢
Job Responsibility:

o K 641(‘ MP %QD A

e CaslhjeC

o Mu{ i renance s

® Stoclae

Skills
e (’6o0 L\\‘V'-g-—
o Cfeanin
@ [,Jt/‘\\‘\ \/L§3—,
© Gk a1 m/i %

- 800.236.2276 ° info@acrobatoutsourcing.com -
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FORM B

Prep Cooks Test Score /20

oy
Fill-in the Blank (1 point each) NG
G
('}
C H— p _ ol
1) “a & éjcmoér\are the basic seasoning ingredients for all savory recipes.
ND : to cut into very small pieces when uniformity of size and shape is not important.

—03— 3) To cook a food in a pan without browning over low heat until the item softens and releases moisture.

@ Sweat
b. Boil
€. Roast
d. Grill

CK 4) What is a Julien cut?

@
b.

C.

d.

Food cut into long thin strips, matchstick

Food cut into long thin strips then turned and cut into a 1/8” dice
Food diced into finely chopped and uniform pieces

Cutting and peeling into oblong seven sided football like shapes

%b 5) Which of the following means to cook in a small amount of fat?

a. Season
Sauté

c. Broil

d. Boail

e. Fry

LG) Which spoon is used to remove fat from soups and stews

a. Basting Spoon
Ladle

¢.. Slotted Spoon

d. Portion Spoon

L 7) When you poach something, you cook it with what?

Noodies
b. Vegetables
@ Liquid
d. Qil

-
C—/ 8) Which direction should pan handles be turned while cooking on the stove?

b.
©
d.

Over the fire at all times

Turned towards you for better control
Turned towards the right or left at all times
Over the countertop at all times
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praity i Prep Cooks Test Score /20

jr 16) How do you blanche vegetables?
@ Immerse for a short time in boiling water
b. Cook lightly in butter over med heat
c. Soakin cold water overnight
. d. Rub with salt before cocking
f\fi 17) At what internal temperature must chicken be cooked so that it is safe to eat?
155 degrees F
.b. 165degreesF
Q 175 degrees F
d. 185 degreesF
(/L 18) What does the term braise mean?
a. Sear quickly on both sides
b. Slowly cook in covered pan with little liquid
(¢ Cook on high heat and quickly
d.

s Slowly cook in simmering water

e

o

_&/\b_ 19) Mesclun are what type of vegetable?
a. Roots
&? Beans
c. Salad Greens
~d. Spices

_&Q 20) A gallon is equal to ounces

56
145

a.
b.

@ 32
d.

128
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Lo

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 Miit:
c} Rubber glove
d) Nathing

When should you wash your hands?

a) Before you start work

b) After handling non-food items {garbage, money, cleaning chemicals)
c) After using the restroom

d) All 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)

c) Hot equipment {ovens, pots, chaffing dishes)

d} Harsh chemicals

e} All of the above

All work-related injuries, accidents or illnesses should be reported Immaediately to the supervisor on duty.

a) True
b) False

WhHat should you do if you spil! liquids or see a liquid spill?
a) Leave it for someone else to clean-up

) Wait until the end of your shift to clean it
Z) Flag the spill and clean it immediately

) Notsure

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

b} No need to wear anything
c) Usean 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?
a} Rinsing

b} Scraping

c} 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 off loose soif with a clean cioth, then wipe with a sanitizing solution

TEST_Dishwasher {rev. 2013.07.31)
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Servers Test S(_:org"-}ﬁ}’ 35

Multiple Choice

1) Food is served on what side with what hand?
On the left side with the left hand

On the left side with the right hand

On the right side with the left hand

On the right side with the right hand

a)
b)

c)

d}
% 2) Drinks are served on what side with what hand?

a)
b)
c)
d)

On the left side with the left hand
On the left side with the right hand
On the right side with the left hand
On the right side with the right hand

! 2 3} Food and drinks are removed on what side with what hand?

a)

c}

On the left side with the left hand

b} On the left side with the right hand
On the right side with the left hand
On the right side with the right hand

/ 1t d)
s 4)  What part of a glass should you handle at all times?

a)
b)
c)

The stem

The widest part of the glass

The top

D 5) When you are setting a dining room how should you set up your tablecloths?

a}
b)
c)

a)
b)
c)
d)

Match the Correct Vocabulary

Neatly and evenly across the tables

The creases should all be going in the same directions
The chairs should be centered and gently touching the table cloth

All of the above

d)
D §) If you bring the wrong entrée to a guest what should you do?

Go back into the kitchen and patiently wait in line behind the rest of the servers until it's your turn

Inform the guests that you will bring the correct entrée once everyone else in the dinning room is served
Try to convince the guests to eat what you brought them

Go back into the kitchen to the front of the line and inform the expeditor that you need a different entree

A
JaAY

A
ﬁﬂE- French Passing

{4, Russian Service

T

&

Scullery
Queen Mary

Chaffing Dish

Corkscrew

Tray Jack

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

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
and pepper for salad or handing out bread to each patron)

Used to hold a large tray on the dining floor

Area for dirty dishware and glasses

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 courses come out one at a time

TEST Server {rev. 2013.07.31)



Acroba* e

OULEOUrCHIg
Your Hespitalivy Staffimg Profagsionals

Cashier Test Score ! C /15

1} Aroll of quarters is worth?
a) $5.00
b} $10.00
¢} $15.00
d) $20.00

2) Aroll of dimes is worth?
a) $5.00
b) $4.00
c) $3.00
d) $2.00

3)  Aroll of nickels is worth?
a) $8.00
b) $6.00
¢) $4.00
d) $2.00

b
O 4)  Aroll of pennies is worth?
a) 5100
b) $0.75
c) $0.50
. d) $0.25

What does POS stand for?

a) Patience over standards
b) Percentage of sales

c) Point of sales

d) People over service

r"-"w‘/’/-
. $op , €€
6) What is the current sales tax rate in your city 2 () o f b

S

o

-
=~
[5y
—

.f\\‘ D/ 7)  Acustomer buys a bowl of soup for $1.25, an apple $0.90 and a soda is $0.79. If you are given' $10.00 how much change shoul
{—/' v you give back? 7 ‘l&q
’ a) $4.06 vy
b) $2.06 5
c) $7.06
d) $5.06

7 > 8) A customer buys two shirts for 10.50 each and two ball caps for $7.25 each. if you are given $50.00 how much change should
you give back? g
'3

a) $19.50
b} $14.50
¢} $9.50
d) $4.50

D 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) $6.00
b) 58.00
c) $10.00 G
d) $12.00 .50 2

]AY r%) 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
$3.25 each. If you are given $100.00 how much change should you give back?
a) $78.50
b) $58.50
c) 538.50
d) $28.50

GoRo

TEST_Cashier (2013.07.3



