Acrobat

outsourcing
Your Hospltality Statfing Professionals

Employment Application

Acrobat Outsourcing is an equal opportunity employer dedicated to non-discrimination in all employment practices. Acrobat
Outsourcing selacts the best qualified individual for the job based on job-related qualifications regardless of race, age (40+),
color, raliglon, gander, nationat origin, ancestry, marital status, sexual orientation, disability or any other status protected by
applicable law.

PLEASE PRINT

Full Name { Date: ?; } :*)OI 26

Home Telephone (uﬁg) S:}_q ?EBD Other Telephone (
Present Address JLISS | Mo ADeN s 4—-&-1;‘3{0*(\ X TOCG

Permanent Address, if different from present address:

Email Address 'L\\ L '{?i)j_'f Mﬂmm “\_C)@) C{_mgﬂ i Cbﬁf}

EMPLOYMENT DESIRED

L :
Positlon applying for: &:r { L \ {_h i jlé_ Salary deslred: C?ZX\

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

Are you applying for: Full-time work? Yas_k(_ No___ Pari-time work? Yes___ No___

Temporary work, 8.g., summer or holiday work? Yes___ No__  From: To:

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

Referral [_] Name of Referral Newspaper [] Job Fair ] Agency f;}fompany Wabsite [J

Other Web Posting (]  Other Source [J
Could you work overtime, if necessary? Yesg_No___ I hired, on what date could you start working?

Piease keap in mind that schedulas and shifts may vary dapending on position and season. Additionally, the hours may vary from
waek to week, depending on the company needs. Please list only the times/days you're avaliable to work bejow.,

SPECIFY HOURS SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY
AVAILABLE
DAILY
AM Fh\ex ﬁ%Q}_r.\ ~00 {1 =020 OO | o L OO0
PM DN @) VY N X O T 7
Do you have any vacations or sxtandad leaves planned in tha next 12 months? H so, pleass list dates:

PERSONAL INFORMATION

Have you ever applied to or worked for Acrobat Qutsourcing before?  Yes__ Nox_ if yes, when?

Do you have friends or relatives working for Acrobat Oulsourcing? Yas_NoX If yes, please stale name and relationship

If hirad, would you have a rallable means of transporiation lo and from work? Yeu&L No___
If hired, can you presant avidance of your lagal right {o live and work in this couniry? Yos No___
Slate age if you are under 18 . I you are under 18, hire Is subject to varificallon that you are of minimum legal age to work.

Are you able o parform the assantial functions of the job for which you are applying? Yeni No__

I no, describe ihe functions that cannot ba performed. (Nole: Wa comply with lhe ADA and conslder reasonable accommodation
maasures thal may be necessary for eliglble applicants/employaes to parform assential functions.)
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Pursuant to any and all Fair Chance Ordinances, we will consider for employment qualified applicants with arrest
and conviction records.

| EDUCATION & SKILLS

NAME OF SCHOOL CITY & STATE GRADE OR DEGREE DID YOU GRADUATE?
i COMPLETED

s A n
e SN Husnn X [on B NG
Do you have any special licenses, certificates or special training? If /’ e
so please list under “Special”. YES NO
Are you computer literate? If so, list software knowledge under ) NO
“Special.” i =
Ara you proficient with Point of Sales Systems? If, so please list YES (_&J
which ones under “Special.” 3 ==
Do you have any other experience, training, qualificalions or special YES éo/
skills, which you feel make you especially suited for work at Acrobat
Outsuurcing? If so lease list under “Special.” » —
SPECI: 1 Wewdl(, Dokt Tra | o Yool OV | Flve Fol

N W O

| EMPLOYMENT HISTORY |

List below all prasent and past employmant starting with your most recent employer {last 10 years Is sufficiant). Account for unemployment periods of three
months or more,

Are you currently employed? Yes_ Noﬂ& If so, may we contact your current employer? Yes___ No___ volg
Name and Address of Employer C% L) LDW\\Q qx Ul — Ql f&fé 5'-..!. a@ \ \1 = L%j&r GOOVYR P)\Ué( A
Type of Business Telephone No. (‘] 15 ¥ L-( ?' 'S_fi) O Supervisor's Name L oo ‘

Youran_H)ionandDulles \)Y\\IL'I lonnel - WR\.} ﬂf\uﬂ\(é LJI'ELH.“L {'Lni\CC( l(ﬁj
WO ) mmmm G Cless B0,

Dates of Employmant; Ipi‘
Reason for Leaving: ?.)tfg’_&{‘{\i ‘(\umt@w dU&L }\‘D \'l(Ua{'f (AW'S \'\(J\( ey
Name and Address of Employer %LO"LL;JK‘J 'T}O (Jf L l-:) H ClL "lp-}'f} [ {_e_ @( \ RL (*n(] :_:)U-\J\'K ?}ﬁl

\ 11338
Type of Business Telephone No, (adil S NG '?_ Supervisor's Name LL]‘(Q.\] l)t’ﬁl( 3#1{-1;\\&)‘,

Yaur Position and Dulies Dt’ ML_} YfU\Cﬂ- ﬁfi(m‘% %(Y\)'\CL {_g[ E!";WQ\CKE E]”Cfggitﬁ (V. §
1IM e (WS Iw@\‘"ﬂa" un oo ‘iw’ﬂ(c‘?c n?ﬂ e nNtan 6 clgan rom)

Dales of Employment: From g \J To O},‘ !'Q—

Reason for Leaving: Q’J E \é{(i ’m L“"‘L)D O( ”\‘U‘(\ \’\’V

Name and Address of Employer :1 i g;f &(2 Lﬁ(‘.sb PXHE}H gﬁ )i ﬁ}_tﬂ W EX :_'Jc]“%‘u

Type of Businoas Tetaphone No. (__.} ‘ ))] (-J ‘::SLE S 840) Supervisors Name C M t’lm 'I.ClP]

Your Posilion and Dutles I: 'Ll‘-‘é-f
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Dates of Employment: From aJTo

Reason for Leaving: %‘W{'\ \ Qfm O Cbﬂ'}f’ | C:\_’ T, )‘{:&—J
Name and Address of Employer L}% % ’k_( k’%wg \3&3&3 %ﬁ&’%ﬁff \ ‘QCL:QX 17

Type of Business Telephone No. (QD) ‘143 Sﬁ%upewisor's Name
Your Posi:i(q\gnd Duties ID t‘“\k)c—icgﬁ%}aﬂ{ - \H( \‘K) f‘l'w( WY /{L\\l'\:ﬁﬂr ( ?CLK-C%

Dates of Employment: From OC{J M'_“jl"o O\/ Lc/b
Reason for Leaving: @“@b fC}J(_ \l = \’-\b\ \A{ \hl'lu. | a{\ m

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

r MILITARY SERVICE
Have you obtained any special skills or abilities as the result of service in the military? Yes___  No__

i sa, describa;

[ JOB RELATED REFERENCES
List below three persons not related {g you who have knowledge of your work performance within the last three years,
Name: W Telephone No. ($%2) (2% gﬁ—ld
Address z

Do Trang 4

Occupation: 1 J{ i\ [T\ Relationship: {0 — LIy ( llt;"LgI Number of Years Acquainted:
Name: k/f_\ V"i Ilrjg \ k\:{_\(\kﬂ O Telephona No. 939 (¥24y P0S - S (3 1
Address
Cccupation: G{Jﬁcﬁ{ Udﬁ M pYTTReIallonshlp: { (- LI {/],C'f Number of Years Acquainted:
Name: Telephone No. ( )
Address
Qccupation; Relationship: Number of Years Acquainted:
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Please Read Carefully, Initial Each Paragraph and Sign Below

ji + | hereby cenrlify that | have not knowmgly withheld any information that might adversely affect my chances for
employment and that the answers given by me are true and correct to the best of my knowledge. | further certify
that |, the undersigned applicant, have personally completed this application. | understand that any omission or
misstaternent of material facts on this application or on any document used to secure employment shall be grounds
for rejection of this application or for immediate discharge if | am employed, regardless of the time elapsed before
discovery.

I hereby authorize Acrobat Qutsourcing to thoroughly investigate my references, work record, education and other
matters related to my suitability for employment and, further, authorize the references | have listed to disclose to the
company any and all letters, reports and other information related to my work records, without giving me prior notice
of such disclosure. In addition, | hereby release the company, my former employers and all other persons,
corporations, partnerships and associations from any and all claims, demands or liabilities arising out of or in any
way related to such investigation or disclosure.

I hereby authorize Acrobat Outsourcing and its authorized representatives 1o solicit information regarding my
background, which may include but not be limited to, information about my employment, education, and/or criminal
_—-.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 to provide satisfactory evidence of my identity and
legal authority to work in the United States, and thal federa! immigration laws require me to complete an [-8 form in
this regard within three days of my hire date,

Acrobat Outsourcing is an at-will employer. | understand that nothing contained in the application, or conveyed
during any interview, which may be granied or during my employment, if hired, is intended to create an employment
contract between me and the company. [n addition, | understand and agres that If | am employad, my employment
is for no definite or determinable period and may be terminated al 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 reprasentations contrary lo
the foregoing are binding on the company unless made in writing and signed by me and the company's designated
representalive.

| hereby acknowledge that | have read and understand the abave statements.

Applicant’s Signatyfre
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Grill Cooks|lest Score@ /40

Muttiple Cholce Test {1 point each)

fﬂ How much time should you take to wash your hands with F%p?

a) 1minute

(EP 20 seconds
Time does not matter, water temperature does
} 5 minutes

) The recommended temperature for your refrigerator s..,
a) 45°%F
b) 50¢F
@ 409F
209F
3) , Food handlers must always wash their hands
/ 8} Before starting work
b} Switching between handling raw and ready-to-eat food

¢} After going to the restrooms
@ All of the above

———

4) The most important reason for having food handlers wear
— / a) Prevent food from getting into food handlers’ hair

rrestraints is to

Prevent food handiers from contaminating their hands HY touching their hair
¢) Keep the food handiers’ hair in place
d} None of the above

5} Which of these conditions requires immediate corrective aﬂ’:n?

a) Packaged food items are stored at least 6 Inches above tf{s floor

b) lce is being used to cool beef stew in a shallow pan

&b Raw meats are stored on a shelf above ready-to-eat egg Sglad in the valk-In cooler

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

\/ 6) Bacteria grow best in the temperature “danger zone” whichincludes temperatures between?
T a) 0%F and 100%F

b) 32%F and 220¢F

() 412F and 1350F

d) 39%F and 178¢F

| i 7)  After cutting raw chicken, what should be done before the ciitting boa,rJ[! Is used for slicing onions for salad?
a) Clean the cutting board with a wet wiping cloth
b) Turn the board over and use the other side
c) Rinse the board with running water
@ Wash, rinse, and sanitize the board prior to slicing the onffins

8) Which of the following is NOT an approved method to thaw tentially hazardous foods?
a) Ina microwave oven
b) During the cooking process
¢} Under cool running water
é‘i'} On a clean counter, at room temperature

an

5 9) Wiping cloths stored submerged in a bucket of sanitizing SDILWDI’I are for
a) Wiping spills only
b) Washing hands if the hand sinks are too far away
cl) Sanitizing the blade of utensils such as knives
} Maintaining moisture on the wiping cloth

TEST_Grill Cook (rev. 2013.07.31)
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Grill Cooks 'I'Uast

10} Food-handling gloves must be changed frequently and alsg:
T 3] After handling garbage
) After every break
c) After picking things up off the floor
d) Between handling raw and tooked foods
@ All of the above

11} AJulienne Is;
3 tocutfoodintolinchX1 inch cubes
></ b) A coaking method using high heat
¢) Tocut food into 1/8 X 1/8 slices
@ A rough cutting method producing oblong shapes

2) A gallon is equal to ounces
7} a) 56
b) 145

c) 32

/) 128

3) How many cups arein a quart?
a) 2
@ 4

¢l 6
d) 8

14) E Chiffonade Is:
a)) To slice 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
rnal temrrerature of or higher to be

15) Potentially hazardous hot foods must be maintalned at an i

_safe
—E (@) wuser

b) 135eF
¥, c) 160%F

/ d) 180eF

16) Which of the following explains the process of poaching?
3) Poke poultry on the thickest part in order to make sure it'f|tender

To cook food in an oven that has reached 3509 F
¢}/ Cookgently in water that Is hot byt not boiling (1602-180
d) Submerge protein in boiling liquid to speed cooking time
1
b} 40z of celery, 8 oz of carrot, 4 0z of onion

—_——

7) If a recipe calls for 160z of mirepoix, how many ounces of on

—_— a)

n, celery, Fnd carrots do you need?
8 oz of celery, 4 0z of onion, 4 oz of carrot i

d} 2oz of celery, 10 oz of carrot, 2 oz of onion

18) 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
Cooking method by which food is browned in fat, then co
d) To plunge food into boiling water briefly, then into cold w

f
] @D 4 0z of celery, 8 0z of onion, 4 oz of carrot

wned
hed and flavorful while cooking

ed, tightly coved, In liquid at low heat
Br to stop|the cooking process

TEST_Grill Cook (rev. 2013.07.31)
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P Grill Cooks

19) Whi&l}/oﬁ{he following best describes the Process of Cararfidiization?| |
— T g cook quickly in a Pan on top of the stove until food if

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

1650F |
d) 1759F

21) What temperatur?mmd meat be cooked to? ||| _

“‘J‘(’ ) taser I
b) 155 o

c) 165¢F \kob 9% H

d} 17s%F

22) i‘;hat temperature should fish be cooked to? |
——— /3] )i4s¢F x|
\-/Qj) 155¢F |

¢} 165¢F

d) 1759

23) What is a roux and whaf s jt used for? {2 points)

| |
%l O\ Yoy cuas , Plowg ard ek coom(_'f

24) What Is the Process of making clarified butter, and why Is clariffed butte‘[r used? (3 points)

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

L TooveX

3. R4 cres (v '
a. Eéum»qt/ ||

5.3(

26) What does it mean to season a grill and why Is this process im;1 rtant? (3 points)

\Jiflﬂf\‘ ond o\ qrodkes to W\(}\\’\-\‘C}I(\ ?'QDQQ_( Lolaon

27) What are the Ingredients in Hollandaise sauce? {5 points)

o

’ TEST 1Grill Cook (rev. 2013.07.31)
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Interview Note Sheet

Inpp g 0

Name: AN L CPRLZWD S Interviewer: C:LT o B
Date: 120 q@ * Rate of Pay: U k

Referred by:

Pasitltﬁ (s) Appllfifra \‘Sm%w |

Server /35 % |Bartender /35 % :
= lI-Ti
Prep Cook /15 %|Barista /15 % Ft'_ 4l
Grili Cook /40 %|Cashier /15 % ]
Part-
Dishwasher /10 %|Housekeeping /16 % art-Time

perience & Summary of Strengths

a- 272 (jfs

Relevant Fx

Total of _ “in Food Service/Hospltahty |

MPS
MR L3Iy~ yr
Vet \
m\(\d\-(’m\d

(e
P wWos o Cook N oot plare

POS. Experlence. Y / N details.

—_———

-‘ﬂ. Public Transit Carpool { Rider / Driver )

| Reglons Avallabie 1o work:
SF City

SF North
San Jose South San Jose $) Peninsula
Kentifications {if any) AN ' N0 ' (i

SF Peninsula East Bay Out ast\{av
[\)0 Qp&')

TIPS Serv-Safe LEAD  OtherE Will Submit
Avallabllity
Open AM only PM only Weekdays only Weekends only

Detoil T

Uniforms Owned:
Blstro Black Bistro Tuxedo 1/2 Tuxedo Black Veost Long Black Tie

hef Coal Chef Pajm Knives  Black Pants  Non-Stip Shoes Bow Tie  Other: _—
Wauld you recommaend This spplicant for Acrobat Convention Candidate? Othar Languages Spohen:
Mlm.t







