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Ahzane Jacobs P /‘ O ) / 7

Rahway, NJ
ahzanejacobs3_cfs@indeedemail.com - 9082907002

A
WORK EXPERIENCE V % - hl F m

Assistant Teacher

Destiny after school haven - Rahway, NJ -

2015-10 - Present

Amazon Warehouse Associate
Amazon.com - Avenel, NJ -
2016-10 - 2017-04

Prep Cook

AMC Theaters - Edison, NJ -
2016-05 - 2018-08

Line Cook and Prep Cook and cashier
Chick-fil-A - Woodbridge, NJ -
2015-09 - 2016-05

Server/Waiter

Buffalo Wild Wings - Linden, NJ -
2014-12 - 2015-06

Line Cool/Cashier

Chipotle Mexican Grill - Edison, NJ -

2014-08 - 2014-12

EDUCATION

Rahway High School

CERTIFICATIONS/LICENSES
CPR/AED and basic first aid

2017-06 - 2019-06



ServSafe

2014-12 - 2018-12




Ahzane Jacobs

Rahway, NJ
ahzaneuniquel4@gmail.com
9082907002

Work Experience

Assistant Teacher
Destiny after school haven - Rahway, NJ
October 2015 to Present

Amazon Warehouse Associate
Amazon.com - Avenel, Nj
October 2016 to April 2017

Prep Cook
AMC Theaters - Edison, Nj
May 2016 to August 2016

Line Cook and Prep Cook and cashier
Chick-fil-A - Woodbridge, N}
Septembeér 2015 to May 2016

Server/Waiter
Buffalo Wild Wings - Linden, N
December 2014 to June 2015

Line Cook/Cashier
Chipotie Mexican Grill - Edison, NJ
August 2014 to December 2014

Education’

Rahway High School

Certifications/Licenses
CPR/AED and basic first aid
June 2017 to June 2019

ServSafe
December 2014 to December 2018



Submission bate 05-31-2018 12:55:53

First Name
Ahzane

Last Name

Jacobs

E-mail Address
ahzanejl4@gmail.com

Phone
9082907002

Address
1068 main st

Unit or Number
none

City, State
Rahway, NJ

Zip Code
07065

What region(s) are you applying to work within?
* New Jersey

Which position(s) are you applying for?

* Cook
s Server

Are you applying for:
+ Full-Time

When can you start?
Friday, June 01, 2018

Can you work overtime?
Yes

How did you hear about us?

« Google

What days/times can you work? Select all that apply:

Monday AM
Monday PM
Tuesday AM
Tuesday PM
Wednesday AM
Wednesday PM
Thursday AM




Thursday PM
Friday AM
Friday PM
Saturday AM
Saturday PM
Sunday FM

*« & * 8 o »

Have you ever applied to or worked for Acrobat before?
No

If hired, would you have reliable means of transportation to and from work?
Yes

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

Are you able to perform the essential functions of the job for which you are applying?
Yes

Name of School
Rahway High Scool

City & State
Rahway, NJ

Grade/Degree
diploma

Graduated?

Yes

Do you have any special licenses? (If so, label under "Special™)
No

Are you computer literate? (If so, label which programs under "Special")
Yes

Are you proficient with Point of Sale systems? (If so, label which under "Special")
Yes

Do you have any experience, training, qualifications or special skills? (If so, label under "Special")
Yes

Special;
I am computer literate in Microsoft Word, Excel, and Powerpoint. I am also first aid and CPR certified.

Are you currently employed?
No

Can we contact your current employer?
No

Name and Address of Employer




Destiny After School Haven
Rahway, NJ

Type of Business
After school program

Phone Number

n/a

Your Position & Duties

Cook: My duties included preparing meals for 150+ staff and students daily according to state health and nutritional
guidelines.

Date of Employment {from/to):
10/15-11-17

Reason for Leaving

disability following auto accident

Still Employed:
No

Name and Address of Employer
Chick-Fil-A Woodbridge, NJ

Type of Business
restaurant, fast food

Phone Number

n/a

Your Position & Duties

Line Cook: My duties included preparing, cooking and assembling menu items in a fast paced kitchen as well as
maintaining cleanliness of kitchen.

Date of Employment {from/to):
09/16-06-17

Still Employed:
No

Name and Address of Employer
Buffalo Wild Wings Linden, NJ

Type of Business
restaurant

Phone Number

n/a

Your Position & Duties

Server: My duties included taking and filling guest orders, ensuring the customers receive satisfactory orders and
service,



Date of Employment (from/to):
12/14-5-16

Still Employed:
No

First Name
Lateya

Last Name
Tennet

E-mail Address
LT21@yahoo.com

Phone
7322219321

Relationship:
former coworker

Years Acquainted:
4

First Name

izhon

Last Name
Hill

E-mail Address
Scootie339824@gmail.com

Phone
9083889762

Relationship:
cousin

Years Acquainted:
20

First Name
Crystal

Last Name
Richards

E-mail Address
Crichie22@gmail.com

Phone




7325103826

Relationship:
fromer coworker

Years Acquainted:
5

I hereby certify that I have not knowingly 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. I further certify that I, the undersigned applicant, have personally completed this application,
I understand that any omission or misstatement 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
I am employed, regardless of the time elapsed before discovery.

*+ (Checked box indicates acknowledgement)

I hereby authorize Acrobat Outsourcing to thoroughly investigate my references, work record, education
and other matters related to my suitability for em ployment and, further, authorize the references I 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, I 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.

* {Checked box indicates acknowledgement)

I hereby authorize Acrobat Qutsourcing and its authorized representatives to 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.

¢ (Checked box indicates acknowledgement)

I 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 that federal immigration laws require me to
complete an I-9 form in this regard within three days of my hire date.

* {Checked box indicates acknowledgement)

Acrobat Outsourcing is an at-will employer. I understand that nothing contained in the application, or
conveyed during any interview, which may be granted or during my employment, if hired, is intended to
create an employment contract between me and the company. In addition, I understand and agree that if
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 myseif or the company,
and that no promises or representations contrary to the foregoing are binding on the company unless
made in writing and signed by me and the company”s designated representative.

* (Checked box indicates acknowledgement)

I hereby acknowledge that I have read and understand the above statements.
* (Checked box indicates acknowledgement)

Applicant Digital Signature (Type Name):
Ahzane Jacobs

Date:
Thursday, May 31, 2018




“E-Verify

Case Verification Number:

Report prepared: 05/31/2018

Company Information

Company ID: 139349
Client Company ID: 139349

Employee Information

Name: Ahzane U. Jacobs
U.S. Social Security Number; ***-#+*.5282
Citizenship Status: U.S. Citizen

Document Information

2018151210559DL

Company Name: Acrobat Outsourcing

Client Company Name: Acrobat Outsourcing

Date of Birth: 01/04/1996

Employee's First Day of Employment: 05/31/2018

List B Document: ID card issued by a U.S. federal, state or local government agency

List C Document: U.S. birth certificate (o

Case Information

Current Case Result: Closed

Case Status; Employment Authorized

riginal or certified copy)

Case Submitted By: Jamie Luongo

Reason for Closure: Employment Authorized Auto
Close



Interview Note Sheet

=/31 /)

Date:

Position (s) Applied ifo:":
Coo

Server

Prep Cook

% |Barista
Grill Cook J40 oiCashier /10
Dishwasher /10! o%|Housekadpin; s

. Y Eaiack Sistrd

Chef Coat @@ Kaives

Week

Tuxedo 1/2 Tuxedo

Rizck Pznzs  Tqn-Siip Shoss

days only

Sow Tie

e et o« ciepwins e b e s

in Food Service

Weekens only

OGN\ OY

“Tong Biack Tie

Other:

Would you recommend tiis applicant for Atrobat

Acadermny? \_( /CZ . 5

Converton Candideie?

COrther Languages Spoken:

Revised 08/04/2013
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Acrobat 5/31]15

outsourcing
Your Hospliality Staffing Professionals.

Grill Cooks Test Score /40

Multiple Choice Test (1 point each)

C/' @ /How much time should you take to wash your hands with soap?
T a) 1minute 6

b) 20 seconds
c) Time does not matter, water temperature does

d) 5 minutes

C, 2) The recommended temperature for your refrigerator is...
a) 45°F
b) 50¢F
c) 40°F
d) 209F

[\l 3) Food handlers must always wash their hands

a) Before starting work
b) Switching between handling raw and ready-to-eat food
c) After going to the restrooms

d) All of the above
! i x The most important reason for having food handlers wear hair restraints is to

a) Prevent food from getting into food handlers’ hair

b) Prevent food handlers from contaminating their hands by touching their hair
¢) Keep the food handlers’ hair in place

d) None of the above

C 5) Which of these conditions requires immediate corrective action?
" a) Packaged food items are stored at least 6 inches above the floor
b) Iceis being used to cool beef stew in a shallow pan
¢) Raw meats are stored on a shelf above ready-to-eat egg salad in the walk-in cooler
d) Raw fish is stored above raw chicken in the walk-in freezer

6) Bacteria grow best in the temperature “danger zone” which includes temperatures between?
a) 09F and 1009F
b) 329F and 2209F
c) 41°F and 1359F

d) 39°F and 178°F
( f 7) After cutting raw chicken, what should be done before the cutting board 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
¢} Rinse the board with running water
d) Wash, rinse, and sanitize the board prior to slicing the onions
i ) % Which of the following is NOT an approved method to thaw potentially hazardous foods?
- a) Ina microwave oven
b) During the cooking process

¢) Under cool running water
d} On a clean counter, at room temperature

( % Wiping cloths stored submerged in a bucket of sanitizing solution are for:

a) Wiping spills only

b) Washing hands if the hand sinks are too far away

c) Sanitizing the blade of utensils such as knives /
d) Maintaining moisture on the wiping cloth

TEST_Grill Cook (rev. 2013.07.31)



Acrobat
outsourcing
Your Hospitality Staffing Professionals

i Grill Cooks Test

d 10) Food-handling gloves must be changed frequently and also:

e a) After handling garbage
After every break
After picking things up off the floor E
d) Between handling raw and cooked foods
e) All of the above

!\} 11 ulienne is:
to cut food into 1 inch X 1 inch cubes

b) A cooking method using high heat
c) To cut food into 1/8 X 1/8 slices
A rough cutting method producing oblong shapes

O\ %gallon isequalto___ ounces
c) :

d) 128
b 13) How many cups are in a quart?
a) 2
b) 4
c) 6
d) 8

(_, A Chiffonade is:
g ) Toslice an herb or leafy vegetable into thin ribbons

b) To de bone a fish
c) Another name for parchment paper
To cook food in liquid, or at just below the boiling point

xa otentially hazardous hot foods must be maintained at an internal temperature of or higher to be
JL a) 145°F
b) 1352F
c) 160eF
d) 180°F
J Which of the following explains the process of poaching?

a) Poke poultry on the thickest part in order to make sure it’s tender
b) To cook food in an oven that has reached 3502 F

c) Cook gently in water that is hot but not boiling {1602-1802)

d) Submerge protein in boiling liquid to speed cooking time

\q f a recipe calls for 160z of mirepoix, how many ounces of onion, celery, and carrots do you need?
o 8 oz of celery, 4 oz of onion, 4 oz of carrot
b) 4 oz of celery, 8 oz of carrot, 4 oz of onion
c) 4oz of celery, 8 oz of onion, 4 oz of carrot
d) 2 oz of celery, 10 oz of carrot, 2 oz of onion

! i 18) Which of the following best describes braising?
a) To cook quickly in a pan on top of the stove until food is browned
b) Process through which natural sugars in food become browned and flavorful while cooking
c) Cooking method by which food is browned in fat, then cooked, tightly coved, in liquid at low heat
d) To plunge food into boiling water briefly, then into cold water to stop the cooking process

TEST_Grill Cook (rev. 2013.07.31)



Acrobat

outsourcing
Your Hospitality Staffing Professionals

Grill Cooks Test

b 19) Which of the following best describes the process of Caramelization?
m——— a) To cook quickly in a pan on top of the stove until food is browned
b) Process through which natural sugars in food become browned and flavorful while cooking
c) Cooking method by which food is browned in fat, then cooked, tightly coved, in liquid at low heat
d) To plunge food into boiling water briefly, then into cold water to stop the cooking process

[ 3 20) What temperature should chicken be cooked to?
a) 145°F
b) 155¢F
c) 1659F
d) 1759F

What temperature should ALL ground meat be cooked to?
a) 145¢F
b) 1559F
c) 165¢F

d) 175¢F
d What temperature should fish be cooked to?

a) 145°F
b) 155¢9F
c) 165°F
d) 175¢9F

23) What is a roux and what is it used for? (2 points)

24) What is the process of making clarified butter, and why is clarified butter used? (3 points)

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

N

S B g

4. NN
5. bcu"bdut;@

\

Qe Ao Pt Fur Spualic Mead

26:What does it mean to season a grill and why is this process important? (3 points)

27) What are the ingredients in Hollandaise sauce? (5 points)
. Moo
2 kel wp

TEST_Grill Cook (rev. 2013.07.31) -
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Servers Test : Score /35

oSN,
QTP

th G

Match the Number to the Correct Vocabularvy

b
Ji} Nepkin

_\j_ Bread Plate and Knife
I _  NzmePiace Card

Teaspoon

A

Dinner Fork

Tzz or Coffes CuUp and Saucer
Cinner Knife
Wine Glass (Red)

Desser: Fork iad Fork

L»ﬁle\) i

_ SoupS$peoon Service Pizte
_L‘:L Salad Plate . Wine Glass (White)
L
1 WoaterGlass

Fill in the Blank ~  Q nQ

1. The utensils are placed %’ QY inch (s} from the edge of the table.
2. Coffee and Tez service should be accompanied by what extras? ( a Mm (ﬁhﬁﬁr LQIi :
3. Synchronized service is when: (H | H‘( 'mMS_ (e b}(ﬂfhl (b‘\ /'\ a\r‘l \«:_lA(LI SH’n U i"'CU’\QUUcSJ\

% What is generally indicated on the nzme placard otherthan the -—e me? . Sl : S V. (Ynss

- 9
*”he Protein on a plate is typically served at wnat hiour on the ciok? . ‘ Q,
6. Ifaguest asksfor 2 specialty dinner (i.e. Gluten-Free or Vegetarizn) you should do whatimmediately?

alert Wichen Stodd oy pussible alle mm o /s _deool OMcphins

TEST_Server{rev. 2013.07.21)



Acrobat

Your Hosphatity Staffing Professt

vame _Plhzane hados 6/31 )i
Servers Test Score /35

w Eood is served on what side with wh
On the lefi side with theleft h

b) On the left side with the right
c) On the rightside with the [eft '. en
y hand

{ d) Ontherignt side with the rignt
&m b Drinks are served cn what side with w gt hs

) Cn +he ieft side with ths left hand
b) Cnthelen side with the righ thand
c} On the right side with the feft ! a C'

On the right side with the rignt

! K Eood 2nd drinks are removed on Whats
2) Ontheleftside with the left hand
b} On the leftside with the rrgm Y m:'

he
¢) Ontherightsids with the ieft han
-

N d) Ontheright side with the right 2
L}\Eb. 2} What partcfaglass should you handle st ail times?

z) Thestem
b) The widest part of the glass
c) Thetop

D~ T - - o]
e with whathanay

E:

5) Whenyou arg satring 2 dining room how should you
2] Neatly and avenly across the tabies
b) The creases should ali be go.ﬁg intha same &i
q ¢) The chairsshould be centerec and gently Tou
i d) All oTthe gbove

4 :‘ g) Ifyou bring the wreng entrée tc 2 gusstwhat snoL. id you
2) Co backinto the kitchen and ;a\.Ie'Tr.y wait in linz bahi resz ot th ~vers until it's your turm
5) Inform the guesis thatyou wiil Df ringthe ¢ "rrﬁ isg e dinning room is served
c) Trytecor nvince the guests 10 31 what you breu :
d) Go backinw the Kitchen to the fromtof the ling eand int h peditor that you ~eed 3 different entree

{
LS
C

Match the Correct Vocabulary

x __(\‘;_ Scullery D
__t;*_ Queen Mary
_B_ Chaffing Dish
x D_@_ French Passing 6
x __i?__ Russian SenriceG
__E_ Corkscrew
__L_L Tray Jack

davics usad to kesp food warm by heating it over

is prepared OF servad individually et the
cu<'.o'ners specific taste (1.8 providing dressing
- nznding out bread 10 sach petron)
sy on the dining fleor

an c' izsses
for prepared food 0 be held or fer dirty

ourses come outcne ata i ime

R N N S

TEST_Server (rev. 2013.07.31)
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