LR Acrobat

ocutsourcing
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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 regardiess of race, age (404}, color,
religion, gender, national origin, ancestry, marital status, sexual orientation, disability or any other status protected by applicable
law.

Full Name \\‘LQ,\\GGO\ Oovery Date: \a/ \0’]9

Home Telephone (EF0) _2hA~ bé}é’O Other Teiephone (___ ) .
Present Address {7 ‘bJCa\\\P\-\MS N, Spovn Son F\rav_\c,iasco' ; (A 44090

Permanent Address, if different from present address:

Email Address W\*\%abmr\\t@\lanoo.

com

A

Position applying for: WP (OO, Salary desired: ¢ Hp

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

Are you applying for: Full-time work'? Yessﬁ. No___ Part-time work? Yes____ No____

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):

'Referrall[4. Name of Referral S‘C“C! \ LONE (L. Newspaper L1 Job Fair 1 Agency (1 Company Website [

Other Web Posting [ Other Source [1
Could you work overtime, if necessary? Yesw4 No___ If hired, on what date could you start working? Dg(; o (aTh “thg\\]

Please 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 | WEDNESDAY |  THURSDAY |  ERIDAY | SATURRAY
AVAILABLE
DAILY,

v \\W Bro | Ohn | SAm | 9Am | Pam | YUK
)

PM A 4 o Ao Apm Apin don | W !-‘\

Do you have any vacations or extended leaves planned in thé next 12 months? If so, please [ist dates: '

Have you ever applied to or worked for Acrobat Outsourcing before? Yes_ No& if yes, when?

Do you have friends or relatives working for Acrobat Outsourcing? Yes__ NobA. I yes, please state name and relationship
H hired, would you have a reliable means of transportation to and from work? YesV__Q No_

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

State age if you are under 18 . {f you 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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If no, describe the functions that cannot be performed. (Note: We comply with the ADA and consider reasonable accommaodation
measures that may be necessary for eligible applicants/employees to perform essential functions.)

Pursuant to any and all Fair Chance Ordinances, we will consider for employment qualified applicants with arrest
and conviction records.

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

ﬂxmgmgbmmm SonYaresco | 20U &S

Do you have any special licenses, certificates or special training? If

=
%O

so please list under *Special’. /@7

Are you computer literate? If so, list software knowledge under NNES

"Special.” .
Are you proficient with Paint of Sales Systems? If, so please list YES - 1 @)
which ones under "Spacial.”

Do you have any other experiencs, training, qualifications or special YES @

skills, which you feel make you especially suited for work at Acrobat
Qutsourcing? If so, please [ist under "Special.”
Special:

List below all present and past employment starting with your most recent employer (last 10 years is sufficient). Account for unemployment periods of three
months or more.

Are you currently employed? Yes’x\ No____ If so, may we contact your current employer? Yes b No__
HIE Ditwnoust  Reerurone '

Type of Business M Telephone No. (&0 ) 34’\?_}"45 20 supervisor's Name L SQN (078 g1}

Name and Address of Employer

Your Pogition and Dutj

e
gy’ \';\G\Ung) core. food geve » N oloss Coreot
Dates of Employment: From : To &}}Qg

Reason for Leaving: (\ycrenty
Name and Address of Employer MOW&\'\U\\\&

Type of Business'&mm GYore  Telephone No. (0SD ) QTS O\D\ﬁ Supervisor's Name 60‘\\(;'&_ MOM@W
Your Positionsand Duties )
Y5 O VO COSTVUNS  WENg
Dates of Employment: From € To 30\ )
Reason for Leaving: Qg

Name and Address of Employer Ub(bo\ﬂ @k%‘\?b
Type of Business %Shi{dﬂ\” Telephone No. (fﬁé ) E)t[ "_“.98‘\ Supervisor's Name B\\kvadb CG‘“““)
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Reason for Leaving:
Name and Address of Employer

Type of Business Telephone No. ¢ ) Supervisor's Name
Your Position and Duties

Dates of Employment: From To

Reason for Leaving:

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

Have you obtained any special skills or abilities as the result of service in the military? Yes___ Noﬁ
If so, describe:

List befow three persons not reiated to you who have knowledge of your work perfermance within the last three years.

Name: \‘f\\f)\ﬁa \AUQ\@)\(C{ Telephone No. @50 ) $aa—A640

Address

Occupation: _ (D~ Ovily Relationship: HO(\'&M\\& Number of Years Acquainted: _&X
 Name: _ JMV;\.& Oz Telephone No. (&0 ) 34— 6369

Address

Occupation: Co- Woviuy Relationship: - V\O\Y&M\\s Number of Years Acquainted: &\

Name: Telephone No. ) |

Address

Occupation: Retationship: Number of Years Acquainted:
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Please Read Carefully, Initiai Each Paragraph and Sign Below

I hereby certify that | 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. ! further certify
that |, the undersigned applicant, have personally completed this application. | 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 | am employed, regardless of the time elapsed before
discovery.

| hereby authorize Acrobat Outsourcing to thoroughly investigate my references, work record, education and other
matters related to my suitability for employment and, further, authorize the references 1 have listed to disclose to the
company any and ali 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 fiabilities arising out of or in any
way related to such investigation or disclosure.

| hereby authorize Acrobat Outsourcing 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.

| 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 1-9 form in
this regard within three days of my hire date.

Acrobat Outsourcing is an at-wilt employer. | 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, | understand and agree that if | 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 myself or the company, and that ne 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,

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

Applicant’s Signature %ﬁm Date \3/“)" ‘@_
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665 Third St., Suite 415 » San Francisco, CA 94107

First and Last Name: k:‘iQMS&I A\ ng'ﬁﬁ‘
Email: ( weN ey

Phon(; number: {‘(06'05 f’)ﬁg"’ ﬁ A£60

Working Experience:

Company Name: Q]T\S b&‘tmhﬁ\i&ﬁ 9‘-39\'\)(0”\'
Dates of Employment:
Job Responsibility: {pod a;nm,v
o _VRowng Surt food Coves U 0N iy %pcﬂ\\ P‘U‘\'CCI; Covrvecc
.% gemsJon e plate. _
° hs&&hn,s gues wivhy on{thing eist Yy peedd Wen Cropped od off
. P ortcn 16 a0 TCeon Lo -
Compaﬁym‘gﬂ b mghm\lﬁﬁ ' t?j haLe
Dates ofEmployment:_{ LY
job Responsibility cocnry/ Wewons Foor; PnH-\nj Roonn
Q\\n wq VP Cogomixs ivems. e
- VAoin &\M‘, f\0oC 16 Cleon oy demimn’ W1 0y on Ay roLi.
- ek & guesy 12 Needed OV Ying .
OV6N B0 £ cmpary IR Home Clotine, Wlping Yem find The vighr e
Dates of Employment:_&eQ A0 — CAvyeny
Job Responsibility: Sevver
o C\YOP‘P\“S OFF t‘mﬁ’ Tood Yo Cobveck twnioer
. P@\Dx‘- é\c dﬁnlu ondl VRSPISRL Forr ef e
: - Reswele ond Cuon the wcturont

Skills

800.236.2276 « info@acrobatoutsourcing.com
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Score

Prep Cooks Test
Multiple Choice {1 point each)
C//I{ Agallon is equal to ounces

145
. 32
d. 128

\l// Mesclun are what type of vegetabie?

a. Roots
b. Beans
¢. Salad Greens

)l\ d. Spices
/ What does the term braise mean?
Sear quickly on both sides
Slowly cook in covered pan with little liquid
¢. Cook on high heat and quickly

Slowly cook in simmering water
_(‘4/)’ At what internal temperature must chicken be cooked so that it is safe to eat?

155 degrees F
b. 165 degrees F
t. 175 degreesF
C/ 185 degrees F
/ 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 cooking
6) Which of the following ingredients would you pack before measuring?
a. Olive Qil
b. Salt

c. Brown Sugar
d. White Sugar
E 7) What is Al Dente?
a. Firm but not hard
h. Soft to the touch

¢. Very hard
d. Very soft
é /)/ Food should be left out no more than
a. 2hours
b. 3 hours
¢. 4hours

d. 5hours

20
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Which is the improper way to thaw frozen food?
a. Inthe fridge
b. In asink with cold water
¢. Onthe counter
d. Inthe microwave
TB‘ 10} Which of the following can you use to put out a grease fire?
a. Baking Soda
b. Baking Powder
¢. Flour

d.  Water
& ) __11) What is the temperature range of the danger zone?

a. 25-135
b. 40-140
c. 50-160

i ) d. 30-130

12) Which of the following is listed from smallest to largest?
a. Dice, chop, mince
b. Mince, chop, dice
¢. Chop, dice. Mince
d. Mince, dice, chop
(\/ 13} Which direction should pan handles be turned while cooking on the stove?
a. Qver the fire at all times
h. Turned towards you for better control
€. Turned towards the right or left at all times

C/ d. Over the countertop at all times
14} When you poach something, you cook it with what?
a. Noodles
b. Vegetables
c. Liguid

d. Oil
.__6;15) Which spoon is used to remove fat from soups and stews
a. Basting Spoon
b. Ladle
c. Slotted Spoon

g) d. Portion Spoon
16) Which of the following means to cook in a small amount of fat?

a. Season
h. Sauté
c. Broll

d. Boil

e, Fry

TEST_Prep Cook {rev. 2015.04.16}
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Prep Cooks Test

O 17Y What is a Julien cut?
a. Food cut into long thin strips, matchstick
b. Food cut into long thin strips then turned and cut into a 1/8’ dice
¢. Food diced into finely chopped and uniform pieces

A d. Cutting and peeling into oblong seven sided football like shapes
18) To cook a food in a pan without browning over low heat until the item softens and releases moisture.
a. Sweat
b. Boil
¢. Roast
d.  Gril

fill-in the Blank (1 point each)
19) S ) Mare the basic seasoning ingredients for all savory recipes.

/{ : to cut into very small pieces when uniformity of size and shape is not important.

TEST_Prep Cook {rev. 2015.04.18)
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Cashier Test Score /15

1)

4)

5)

6)

7)

8)

9)

10}

A roll of quarters is worth?
a) $5.00

b} $10.00

¢} $15.00

d) $20.00

A roll of dimes is worth?
a) $5.00
b) $4.00
¢} $3.00
d) $2.00

A roll of nickels is worth?
a)- $8.00
b) $6.00
c}  $4.00
d) $2.00

A roll of pennies is worth?
a) $1.00
b} $0.75
c) $0.50
d) 50.25

What does POS stand for?
a) Patience over standards
b) Percentage of sales

c} Point of sales

d} People over service %.-I S

What is the current sales tax rate in your city’ %'EQ @ ?

A customier 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 shouid
you give back?

a) $4.06

b) $2.06

c} $7.06

d} $5.06

A customer buys two shirts for 10.50 each and two ball caps for 57.25 each. If you are given $50.00 how much change should
you give back?

a) $19.50
b) $14.50
c) $8.50
d) $4.50

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) 56.00

b) $8.00

¢) $10.00

d) $12.00

A customer buys ‘t‘\?V\O hamburgers at $3.75 each, t?v-{c": bags of chips at $1.25 each, tv{rz 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) 578.50

b) $58.50

¢} $38.50

d) $28.50

TEST_Cashier (2013.07.31)
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Cashier Test Score /15

1/V{ Counterfeit pens should be used on which three denominations?
a) $20, $50, $100

b) $10, $20, $50

c} $5,550,5100

d) 510,520,550

12) How many times should you count change when giving it to the customer?
a} one
b) two
c) three
d) no need to count /

Question & Answer:

13) What is the minimum age for legal alcohol purchases? a\

14) What are the acceptable forms of ID for alcohol purchases? b\‘(’\ _X_O l)u\"fﬁ mmﬁ ]hnf* BX‘C’ e

15) How many $20 bills are in a bank band?




Name W\;\&SG\
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Servers Test

!

Si

o

ore

25
/35

Multiple Choice

V 1

N #
N) 9

ol
D

AV

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

c} On the right side with the left hand

d) On the right side with the right hand

Drinks are 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

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

b) On the left side with the right hand

¢} Onthe right side with the left hand

d} On the right side with the right hand

What part of a glass should you handle at all times?
a) Thestem

b} The widest part of the glass

¢) Thetop

When you are setting a dining room how should you set up your tabiecloths?
a) Neatly and evenly across the tables

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

¢) The chairs should be centered and gently touching the table cloth

d) All of the above

If you bring the wrong entrée to a guest what should you do?

a) Go back into 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

c) 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 expeditor that you need a different entrée

Match the Correct Vocabulary

E Scullery A. Metal buffet device used to keep food warmn by heating it over
.2 warmed water
Queen Mary B. Style of service where food is prepared or served individually at the

B Chaffing Dish

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

dinner table to fit the customer’s specific taste (i.e. providing dressing

_b_ French Passing C. Used to hold a large tray on the dining floor
G'\ . . D. Area for dirty dishware and glasses
I\ Russian Service E. Large metal shelving unit for prepared food to be held or for dirty
E Corkscrew trays to be stored
f. Used to open bottles of wine
g ~_ Tray Jack G. Style of dining in which the courses come out one at a time

TEST_Server (rev. 2013.07.31}
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Match the Number to the
Correct Vocabulary

Dinner Fork

Tea or Coffee Cup and Saucer

Dinner Knife
Wine Glass (Red)
Salad Fork

Service Plate

Wine Giass (White}

s oo

Napkin

Bread Plate and Knife
Name Place Card
Teaspoon

Dessert Fork

ol -FlE

Soup Spoon
Salad Plate
Water Glass
Fill in the Blank
The utensils are placed inch {es) from the edge of the table.

Coffee and Tea service should be accompanied by what extras?

Synchronized service is when:

What is generally indicated on the name placard other than the name?

The Protein on a plate is typically served at what hour on the clock?

NN N NN

If a guest asks for a specialty dinner (i.e. Gluten-Free or Vegetarian) you should do what immediately?

\\\O‘V\P\\\ Nidthen of G\RQ\' a\\evﬁ\ag

TEST_Server (rev. 2013.07.31}



california Food Handler
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ANS| ACCREMTED PROGRAM
CERTIFICATE ISSUER
#0655

ational Restaurant Association

'S5 W. Jackson Blvd, Ste. 1500

hicago, iL 60604-2814

00.765.2122 in Chicago area 312.7151010
estaurant.org | Servsafe.com

feye

ent

This certificate is awarded to

MELISSA BEVERLY

Congratulations! You have completed

ServSafe® California
Food Handler Assessment

Certificate Number 2483525

Date 8/17/2016 Expiration Date 8/17/2019

Note: This certificate may not receive reciprocity outside the state of California,
or in the counties of Riverside, San Bernardine, and San Ciego.







