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Employment Application

Acrobat Outsourcing Is an equal opportunity employer dedicated to non-discrimination in all employment practices ces. Acrobat

ggﬁ [4@"‘)9

. Outsourcing selects the best qualified Individual for the Job base
d on job-related qualifications regardless of race,
::IT;;;:&::"’ gendor, naflonal origln, ancestry, marital status, sexual orientafion, disability or any other status d by
plicable law. = : . b, o

FullName _\_J} &> : = A o _\OU. D2 Ol i
~ Home Telephone (___)__ .~ OtherTelephone Allg) H3A- A3 O
PresentAddress __ 2. =0 & . Dovnne A\J_r—-. £ | hz.ﬁ— m-::wm_ﬁoﬁ“
Permanent Address, if different from present address:
Email Address_ry 4 | == 201 (p @Sm&‘; Ve

:’E"hryfssm

Position applying for: -
Are you u.mnﬂ)r reglstered with any S‘tad’mg andlor emptoyment agenclas? Ifao. pleasa list
e D
Are you applying for: ' Fullime work? Yes_Y No_ Partime work? YesX,. No__
* Temporary work, e.g., summer or holiday qmrk? Yes_ No___ From: , To:
ior ok fill in pmpar name of source):

How:ﬁd you find nulabcut our

Rsferralﬁ Namanf .' per E] Job Fair[] AgencﬁjCompanyWebsﬂsD

Fen Ll : *-v—--'-'p-r:a-: -----
i date could wuaﬂﬂmﬂﬂm’ﬁw u-ll‘?wmwﬁ A

Flmakaephmindﬂratschedufesnndsnmmaymdependfng oon posifion and season. Additionafly, Ihehnursnwvaryﬁ'nm
week fo weel, dependi‘ngm Iﬁecompanyneads Preasaﬁsromyﬂmﬂmamfaysybuhmmm work below.

SPE!':Iﬂ uoum glgmmv MA._,\' IU_E?EE.I wﬂﬂm THURSDAY ERIDAY SATURDAY
| AVAILABLE . L ' : : 2
e BRI : : .
A e | & - > lean
TR (e | & . a9 T
Do you have any vacafions or extended leaves planned in the next 12 months? If so, please list dates: Y
ANN

Haw'you avarapﬁrisd fo orworkad for Acrobai Dutsouwlng before? Yes___ Nu_Y_ If yes, when?
Do you ha\re friends or retatwes mﬂung for Acrobat Outsourcing? Yaslﬂo_ If yes, please state name and relationship

Cf"':‘:‘l IL-I /1,-.- Y ] ] LD
if hired, would you have a reliable means of fransportation to and from work? Yesl No___

IFhired, can you present evidsnce of your legal right o ive and work Inthis country?  Yes_X. No__

| Staﬁe age ifynu arsunder 18 __ [f you are under 18, hire is subject to verificafion that yourareof minimumlegat age to-work.

A.ra you able to perfon'n the essential functions of the job for which you are apprying? Yas_& Mo___

Scanned with CamScanner



”“"‘”’"" Wmst’fEmpw&r C \mﬁ K :F'& ﬂ.er;

staffing
mmme We comply with

that cannot DB perform to perform essential functions.) Moty
if no, deseribe the fur ictions sary for eligible applicantsiemployees
gasures that may be neces : i .

the ADA and consider reasomma accon,

m
we will consider for employment qualified applicants with .

pursuant to the San Francisco Fair Chance Ordlnanm,

conviction récords.
[ CITY & STATE " | GRADEORDEGREE | DID YOU GRADUATE? o

NAME OF SCHOOL .| compieren i
!C_h\".‘i&\;\-ﬁ:h R’G]c'wﬁ 'H S “nciamende, Lo, : O 0lomn o . \{ES :

Sacamen’s C'\*f \\@e Sac., (o, Gen. EA o No  Sluads ¢ . 4)
Do you have any special ficenses, cerliicates or special fraiining? If i _ 4

so please list under "Speclal’. @ i NO ' =
myoumputermsrate? Ii’so,llstmﬁwarel{mmwgeunder S C "YES U : . NO T
“Special” . _° : ) s L a5 T
AreyouproﬂmenfmfimPoITﬂofSales Systoms? Ef soploasolist | YES . TR 0D 24
which ones under “Special” =~ ; . ) . —_—
l}owuhmmyafhere:q:eﬁeme tralmng, quallﬁcahonsorspedal Y Q;ES 2 4 Mt - NO
skills, which you feel make you especiaﬂysurledformrk atﬁmrubat F Wz =
Qutsourcing? if so, plaase Estunder'Special' : | T HOSL N be i ‘_ i Y :

’SpscIaL : o _. 6
Ardaury | For XY, i Ke +:> mK res%eufm\ir Hmhmce. |

S ;,,mﬁmwwmﬂwm %@M&M@tf%@g@mﬁﬁmﬁw

" Mrwcmnﬂyempmyed? Yas_& Hu b . .'fso, maywemumcfwurwnmfempfoyor? Yes__ No_ T

: i 24 -

Hameammmssofsmpmr AW'\EA-.C.&:\ LEMK. TR e gl G:n\fom La - %

:Pf g - (hop) BHz-53Z5 . ._.!

TlfPBDfBusmass " Telephone No. (Beaea-—Libo Supervisor's Name P%%E:m;ﬂb ﬁ
Your Position and Duties__ 1 84-& 41 ng LEAKS af  oater ___Ban L-C’Pff-

5uon\u \ines . -1 ‘t\c:»mcs 4 bosaesses : : %

' Da!eaofEmponment From/ﬁ«U&ﬂ-I&'o Bt .'Ff,c? e Weekly Pay: Starfing_1D @2 g\ Ending_1~ 10D Sny _ A

Reasonfor Leawng __!YF"EF('\-L}\( Emﬂbﬁ' 0\ 3 ‘ ; |

= T TR0 25 RATA

Loishioc Non Woeknd G776

meli c:xd'f Telephone No. 63D) 2071 -K100 Supervisor's Name Nete DalVNageo
Your Position and Dutles (‘Uﬂu) m;;m}-,gr‘\ L_l-fM\ ‘\'{Qk'{\\(\ﬁ a CO!\"%(UC—\&B{\
Ple - Cc:f:ér hn \Atm% A Cac G\nmaws Sues Zas LEVE e diuen

DE'BWfEmPIOyment FromF To m%@ \ & Waekina:r..Starhng ‘E'DDQB_ Ending l‘_—\ jela) Dh
Reason for Leaving: __ (@ D¢ v b e mgfgcm&\‘t\\‘xgﬂ'

Namo and Adrsss o Empigor | /Ll 205 Reskaoianss, W00 OF Sec. La.
v-ats | AR B\
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Type of Business { €5% -"'r TelaphonaNa (M&upﬂ:ﬁbﬂnowhﬁ

Your Post
ifion and Duties PMD o, “quf.tf = {\E L Eana Depd  SeAAP

X "T
!_Ji_!tes?f_anplommt From &k, \Z10Jan VS Weekly Pay: starungilmf\::_w’ﬂ 2 Zgn e ol

mﬁrm@'m: BCW( = mn\mvm,._(c"v _ 5 ﬂ—-ﬁ\q—gmeﬁu
Name anid Address of Employer DC SNEN E\K cniove,la . Tagk2l —

Tﬁpa_nf Business Ltmllr Telephona No. (G |! 2) Supervisor's Narne_o_lﬁf————

Your Posifon and Dufes_{2 €3y ¢ e K\'\,-c.\.f\._h ple s STdNes

. ; L i
Dat&scfEmp'iuymert From. };m \Z To mmb' 10 Weiad-:iy Pay. Mmﬁ_pi_m@“mﬁ—*-‘—'

Ree.sunfarLeavIng* Retec F’mnﬁfnum#
I-Eai.'eyou everbeenmdﬂw any prwinrus plaﬁeofmploymmt‘? I'so,p'leaﬁﬂowmﬂ

1) Hdasop “VA3ryae3
- B

: "”IEo’FEeMDeinﬁ'uami[ YBS_X No___ - &
H u obtained any special skills or abilities as the fesul s e
Ifas;eg:sMDe ﬁ”mrh e f"smf ,sr-(oafl Com LAY ( M

= PR Telep one No. ( :
ame: | /] i ok Tl ¢ v
s e E S ﬂv.e.' Mofaan H.U c:,.a. e
I‘ESS
SR
Occupation: Oifice Mnm#j__ Relationship: Bc.::sxwe =5 NumberufYaamAcquainiedaQ / <

(lofe D m c : Telephone No. (1 1\g) ANO\-U 23D
_Mame: ci tr Co
£/ Dar.sx,/f:. /‘/I //_S g

Address _ - l
Occupation: Coﬁn; JSJ\PEI DC*[ |f££1 éfﬁﬂ‘!" Reiaﬂorﬁfﬂpm Numberof\’aara ﬁaqualrﬂed. '—? ¥ s
_ Talephone No. L AID - 77
Name: Jeye m;ah F‘lfﬁ;f : elep ﬂll.e_
pidnss: (1LA -
Ocaupation: o é?ﬁﬁ:m Relafionship: EXUS: (L ~55 _ Number of Years Acqualnted: < %[ S
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_Servers Test Score /35

Multiple Choice
( ): 1) Food is served on what side with what hand?

a) 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

d} On the right side with the right hand -~

a 2) Drinks are served.on what side with what hand?
a} On the left side with the left hand
b) On the leftside with the right hand -
¢) On the right side with the left hand
d) On theright S|dE.‘-I'lI’Ith the right hand .

& 3) Food and drinks are removed an what side with what hand?
a) Onthe left side with the Ieft hand " ' '
b) On the left side with the right hand -
c) On theright side with the left hand -
d) On the right side with the right hand

Q: 4} What part of a glass should yaﬁ hand le at all times?
: a}) Thestem
_b) Thewidestpartoftheglass  © i

o Thetop ————r P == o

G * 5} When you aresetting a dlnmg room how should you setup vour tablecloths?
a) Neatly and evenly across the tables
b) The creases should all be goingin the same directions
c) The chairs should be oenwra:l and gently touching the table cloth

. i ﬂ} ““All of the-above
&) Ifyou hnngthewrcng entrée to a guest what should you do? .
a) Go backinto the kitchen and patiently wait in line behind the rest of the servers until it's your turn

b) 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
d) Go back into the kitchen to the front of the line and inform the erpeditnr tha‘tyau need a different entrée

Match the Correct Vocabula
Scullery Metal buffet device used to keep food warm bv heating it over
_ warmed water '
~—— Queen Marg B, Style of service where food is prepared or served |r'tdw1dua||~,r at the
_Di_ Chaffing Dish dinner table to fit the customer’s specific taste (i.e. providing dressing
and pgpper for salad or handing out bread to each patron]
Frern-:h Passing p%o hold a large tray on the dining floor
' Area for irty dishware and glasses
-‘k Russian Service - Large metal shelving unit for prepared food to be held or for dirty
s ~ trays to be stored g
: & Used to open bottlesof wine -
C Travlauk ) ; G 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

Jexgh E.

Score M,_’ / Z{ﬂ}

/ Multiple Choice (1 point each)

_L 1) Agallonis equal to ounces

a.
b.
c.
d.

56
145
32
128

_CLv 2) Mesclun are what type of vegetable?

a.

Roots

b. Beans
c. Salad Greens

a.

. Spices
0\ What does the term braise mean?

sear quickly on both sides

b. Slowly cook in covered pan with little liquid

C.

cook on high heat and quickly

d. Slowly cookin simmering water
_2_ 4) Atwhatinternal temperature must chicken be cooked so that it Is safe to eat?

a.
b.
c.
d.

155 degrees F
165 degrees F
175 degrees F
185 degrees F

I 5 Howdoyou blanche vegetables?

a.
b.
c
d.

Immerse for a short time in boiling water
Cook lightly in butter over med heat
soak in cold water overnight ;

Rub with salt before cooking

___L_ 6) Which of the following ingredients would you pack before measuring?

a.
b.
c.
d.

Qlive Ol

salt

Brown Sugar
White Sugar

__ A1 wnatisaiDente?

a.

b.
c
d

Firm but not hard
5oft to the touch
Very hard

Very soft

Fuad should be left out no mare than

2 hours
3 hours
4 hours
S hours
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