-
b=t ot
=T

soicves

.0

5-/20}))

ferobat |

cusowrcing

|

Ngme: \__QV”G\ BANLS N, (\6\‘301

LK,

i

i ©

LY

[¢]

Eeverily & fﬂiO {9 D.% 8\ ’7’5‘(94%6‘\‘\ -:E-_«:f'.sa: New Hirs Oriemzton:

Hire Right Seedfonc 1 22 2 ; ":Z ; jC{
Beckeround Thock sz :

. L= rodas to Oriermiien Tims Shezt
Diract Deposiz (Sc2n w Payrod orSieta! . e Hire Lzt -

Check Tabene Prottle (A4 fiaids)
Uptaed Resume
Eemed Henars LargSizas

Cesh Carc

G G e o




SIS VISR ROTS oSS s

VONWPT Jiec ko

( )C_J

o 7Jq;’}g ! ' i ﬁoﬂe TN LIG//#’

Cxw%ﬂ

1Q\/C1 ]a‘oH
No-do pe -6 werle 0 @Qr—%ﬁrmbﬁ ok

30 M Commasie

RNoul Ney

P.0.5. &
G

\fOrnu.D_ .\?

S QD) ; \QL{? \”BC_MS(— )\M COC,K Mcgaﬁfu
WS- Jing Cou}; Qpbwc}u& cook

M _f J,Q H T 7 Food Servieh

'353:9*' '0\& NLU Lcr'Kuguo\ (‘_P’\ c_keﬂ ‘*Plzz .

Long Biag

Crobiar

! d ‘ Nt s
s e " 3 ; - e —— T
“brm_-em NS B 2R RaTR Ber Adneias {7 Comemon tonses O Lemmamns Socko .
— i { ;
; :
Vied Os/ce/z012 { s
! 2

4



Acrobat

outsourcl I1
Your Hospitafity Staffing mees(ma

Josephine Paik <josephine@acrobatoutsourcing.com>

Re: Employmentfjhpplication New Jersey

JotForm <noreply@jotform.com>
Reply-To: argenisminaya@@gmail.com
To: debbie@acrobatoutsolircing.com, josephine@acrobatoutsourcing.com

Thu, Feb 7, 2019 at 11:17 AM

Ve Employment Application New Jersey

First Name Argenis

Last Name Minaya

E-mail Address argenisminaya@gmail.com

Phone 7326406775

Address 188 Sheridan St

Unit or Number 1

City, State Perth Amboy

Zip Code 08861

What region(s) are you

applying to work within? NEW| JeiEsy

Which position(s) are you Cook

applying for?

Are you applying for: Full-Time

When can you start? 02-11-2019

Can you work overtime? Yes

How did you hear about us?  Craigslist

If you were referred, please

tell us by whom:

What days/times can you Monday AM

work? Select all that apply: ~ Tuesday AM
Wednesday AM
Thursday AM
Friday AM
Sunday AM

Do you have any planned

vacalions or extended leave

in the next 12 months? (If no,

leave blank)

Have you ever applied to or No

worked for Acrobat before?

Do yol have any friends or
relativves working for



Acrabat? If so, please let us
know. who:

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

If hired, can you present

Yes

evidence of your legal right to  Yes

live and work in this country?

State:age if under 18. If you

are under 18, hire is subject
to verification that you are of
minirmum age to work.

Are yiu able to perform the
esseritial functions of the job
for which you are applying?

If no, describe the functions
that cannot be performed.
(Note: We camply with the
ADA and consider
reasonable accommodation
measures that may be
necessary for eligible
applicants/employees to
perform essential functions.)

Name: of School
City & State
Grade/Degree
Graduated?

Da you have any special
licenses? (If so, label under
“Special")

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

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

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

Special:

Are you currently employed?

Can we contact your current
employer?

Name and Address of
Employer

Type of Business

Phone Number

Yes

Perth Amboy High School
Perth Amboy, NJ

diploma

Yes

No

Yes

Yes

Yes

All basic computer programs. |.E. word excell
powerpoint, can learn any pos in a few hours,
supervisor training experience

Yes

Yes

New York Fried Chicken and Plzza

fast food
7324427070



Your Position & Duties

Date iof Employment
{from/to):

Reason for Leaving
Still Employed:

Name and Address of
Employer

Type of Business
Phonia Number
Your Position & Duties

Date of Employment
{from/to):

Reasin for Leaving
Still Employed:

Name and Address of
Employer

Type of Business
Phoni2 Number
Your Position & Duties

Date of Employment
{from/to}.

Reason for Leaving
Still Employed:

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

Have you obtained any
special skills or abilities as
the ressult of service in the
military? If yes, please
explain:

First Name
Last Name
E-mall Address
Phoni
Relationship:
Years Acquainted:
First Name
Last Name
E-mail Address
Phone
Relationship:

Years: Acquainted:

i do a bit of everything
12/2018 to present

still there

Yes

Lily

Arocho
lilyannarocho@gmail.com
7323621949

professional

2



First Name

Last I:_\Iame

E—m:—iil Address
Phonfe
Relat;ionship:
Yearsi: Acquainted:

| hereby certify that | have
not knowingly withheld any
information that might
adversely affect my chances
for ernployment 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
comleted this application. |  (Checked box indicates acknowledgement)
understand that any omission
or miistatement of material
facts on this application or on
any document used to
secure employment shall be
grourids for rejection of this
application or for immediate
discharge if | am employed,
regardless of the time
elapsed before discovery.

| heréby authorize Acrobat
Outsourcing to thoroughly
investligate my references,
work record, education and
other:matters related to my
suitability for employment
and, further, authorize the
references | have listed to
disclose o the company any
and all letters, reports and
other information related to
my work records, without {Checked box indicates acknowledgement)
giving me prior notice of such
disclosure. In addition, [
herebwy release the company,
my former employers and all
other persons, corporations,
partnizrships and
assaciations from any and all
claims, demands or liabilities
arising out of or in any way
relatzd to such investigation
or disclosure.

| hereby authorize Acrobat (Checked box indicates acknowledgement)
Qutsourcing and its

authorized representatives to

salicil information regarding

my background, which may

include but not be limited to,

information about my

empioyment, education,

and/ar 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
evidznce 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.

(Checked box indicates acknowledgement)

Acrobat Outsourcing is an at-
will employer. | understand
that riothing contained in the
application, or conveyed
during any interview, which
may be granted or during my
employment, if hired, is
interided to create an
employment contract
between me and the
company. In addition, |
undesstand and agree that if |
am employed, my
employment is for no definite  (Checked box indicates acknowledgement)
or determinable period and
may be terminated at any
time, with or without prior
noticet, with or without cause,
at the opfion of either myself
or tha company, and that no
promises or representations
contrary to the faregoing are
bindirig on the company
unless made in writing and
signed by me and the
company"s designated
representative.

| hersby acknowledge that |
have read and understand {Checked box indicates acknowledgement)
the above statements.
Applicant Digital Signature
(Type Name);

Date:: 02-07-2019

Please Attach Resume
Below

Argenis Minaya

You can edit this subrission and view all your submissions easlly,






I I'\CI-Obat Josephine Paik <josephine@acrobatoutsourcing.com>

outsourtin
Your Hotpitatity Staffing H'ofesslma

Back of House St:afaff Needed

'Argenis Minaya' via Rec:ruiting-New Jersey <recruitingnj@acrobatoutsourcing.com= Wed, Feb 6, 2019 at 3:32 PM
Reply-To: Argenis Minaya <2315471375c5346680c68bbfeae2fb2a@reply.craigslist.org>
To: 2315471 375053466801;:68bbfeanbea@job.craigsIist.org

Argenis Minaya
732-640-6775
Argenisminaya@gmail.com

Objective: to inherent skills and value to further advance my career

Blu AleHouse:
07/2016 to 09/2018

Line cook/Kitchen supervisor

Responsibilities included but not limited:

+ Train new cooks in their station

= Learn all recipes and excecute to chef standards
+ Maintain a clean and arganized work station

» Cook orders with speed and accuracy

» Prepare daily prep sheet for morning cooks

« Count all meats and input into the system

« Pitch new recipes ideas to head chef

Houlihans:

12/2012 - 12/2016

Line Cook

Responsibilities included but not limited:

+ Learn all stations |

« Perform all orders to I«:rin standards

« Maintain a clean and o.frganized work stations

« Finish prepping what was not done by moming crew



Languages:

- A
Fluent in both English @nd Spanish

Original craigslist post: |

https://cnj.craigslist.org/fbh/6811570039.htm|

About craigslist mail: |

https://craigslist.orgfabout/helplemail-relay

Please flag unwanted messages (spam, scam, other):
https://craigslist.org/mf/&34d438c3926¢cd55d4 194f21aa4112¢0856ecd7d. 1




ACTODRIAaL Aoenis

cutsourcing

Your Hospitality Staffing F'\Ofe’sﬂ"”a[s Prep Cooks Test

Score /S('L_Z_(_)

Multipfe Choice (1 point each)

b _C; ?K A galion Isequaito _____ounces

56 |
145:
c. 32
d. 128
Lh 2} Mesclumare what type of vegetable?
a. Roaofs
b, Beans

c. Salad Greens
,)5 d. Spices
—=— _3) What dcnfas the term braise mean?
a. Sear Equickly on hoth sides
b. Slowly cook in covered pan with fittie liquid
c. Cook: on high heat and quickly
d. Slowly cook in simmering water
_6_ 4) At what internal temperature must chicken be coaked so that it is safe to eat?
a. 155degreesF

b. 165 degrees F
¢. 175degreesF

ﬂ d. 185 egrees F
—= . 5) How do you blanche vegetables?
a.  Immerse for a short time in bolling water
b.  Cook lightly in butter over med heat
¢ Soakin cold water overnight
C, d.  Rub with salt before cooking
6) Which of the following ingredients would you pack before measuring?
a. Olive 0il
b. Salt
: ¢ Brown Sugar
: d. White Sugar
{? @ 7) What is Al Dente?
a. Firm biit not hard
b. Softto the touch

¢. Very hard
/4 d. Verysoft
&___ é?ﬁ Food shoulid be left out no more than
a. 2hours
b. 3hours
¢. 4hours

d. 5hours

S/,



: cutsourcing .
Your Hospitality Staffing Prbfessionals Prep Cooks Test

L\%J\ Which is :the improper way to thaw frozen food?
D 3. Inthi fridge
b. Inasink with cold water

¢ Onthe counter
1
d. In the microwave

Q‘ Lﬂlﬁl Which of the following can You useto put out a grease fire?
a. Ba kinﬁg Seda
b. Baking; Powder
¢ Flour:

07' C/ d. Water
What is tha'[e temperature range of the danger zone?

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

d. 30-13¢
g.a] Which of the following is listed from smailest to argest?

a. Dice, cHop, mince
b. Mince, izhop, dice
C. Chop, dice. Mince

: C d. Mince, dice, chop :
' " 13) Which direction should pan handies be turned while cooking on the stove?
3. Overthe fire at aj) times
b. Turned fowards you for better control
¢ Turned towards the right or left at aif times
C d.  Over the countertop at all times
14) When you pcach Something, you cook it with what?

2. Noodles :
b.  Vegetablis
¢ tiquid

B d—of

15) Which spoon Is used to remove fat from Soups and stews
a. Basting Sﬁ:oon
b. Ladle
€. Slotted Spoon

B d.  Portion Spoon
16) Which of the foliowing means to cook in a smail amount of fat?

a. Season
b. Sauté
¢ Broil

d. Boil

e. Fry

TEST_Prep Cook (rev, 2015.04.16)



ACToDalL

oulsourcing
Your Hospitality Statfing Professionals Prep Cooks Test

M|

{r]. 17) What is a Julien cut?
3. Food cut into long thin strips, matchstick
b. Fooc? cut into long thin strips then turned and cut into 3 1/8' dice
c. Foog diced into finely chopped and uniform pieces

f \ d. Cutling and peeling into oblong seven sided football like shapes
N 18) To cookz food in a Pan without browning over low heat until the item softens and releases moisture,
3. Swest
b. Boil
€. Roast
d. Grill

Fill-in the Blank (1 point each)

19) .l)f:/'A & }’F'fzij})ri‘:

are the basic seasoning ingredients for all savory recipes.

P | x L) ,,’
20) JOilE “to cut into very small pieces when uniformity of size and shape is not important.

TEST_Prep Cook (rev. 2015.04.16)



Ac l"?ib bat L A0ris

Your Hosphtzlity' ..tafﬁng Professlonats

Grill Cooks Test Score 7[59 40

Multiple Choice rest (1 point each)

1 minuie

<b Q_, \f{ow much time should you take to wash your hands with soap?
a) .

N
Do
B

s

D

24

&

20 seconds
c) Time does hot matter, water temperature does
d) 5 minutes ; 6

The recomriiended temperature for your refrigerator is...
a) 45¢F ¢

b) 50¢F

c) 40°F

d) 20eF

Food handlars must always wash their hands

a} Before starting work

b) Switching between handling raw and ready-to-eat food
¢) After golng to the restrooms

d) All of the above

The most important reason for having food handlers wear hair restraints is to

a} Preventfood from getting into food handlers’ hair

b) Preventfood handlers from contaminating their hands by touching their hair

c) Keep the food handlers' hair in place _

d) None ofthe above , .

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 heef stew in a shailow pan

c) 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

Bacteria grow best in the temperature “danger zong” which includes temperatures between?
a) 0%°F and 1002F

b) 32¢F ancl 2202F

¢y 412Fand-1359F

d) 399F and 178¢F

After cutting raw chicken, what should be done before the cutting board Is used for slicing onhions for salad?
a) Clean thz cutting board with 2 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 onions

Which of the following is NOT an approved method to thaw potentially hazardous foods?
a) In a microwave aven 3

b) During the cooking process

¢} Under ¢éol running water

d) ©On adean 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

¢} Sanitizing the blade of utensils such as knives

d) Mazintaining moisture on the wiping cloth

TEST_Grill Cook {rev. 2013.07.31)
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Acrobat |

outsourcing

Your Hasphality Staffing Professionals

Grill Cooks Test

z 10) Food-handling gloves must be changed frequently and alsa:

14

—

a) After handling garbage

b) After evary break

c) After picking things up off the fioor

d) Between handiing raw and cooked foocs
e} All of the ahove

A lulienne is:

a} tocutfoodinto 1inch X 1inch cubes

b} A cooking method using high heat

¢) Tocuttoodinto 1/8 X 1/8 slices

d) A rough cutting method producing oblong shapes

A gallonis equal to ounces

a) 56

b) 145

¢) 32

d) 128

How many cups are in 3 quart? ¢
a) 2

h) 4

¢) 6

d) 8

A Chiffonade is:

a) Toslice an herb or leafy vegetable into thin ribbons

b} To de bane afish

¢) Another name for parchment paper

d) To cook “ood in liquid, or at just below the boiling point

Potentially hazardous hot foods must be maintained at an internal temperature of or higher to be
safe

a) 145¢F

b} 135¢F

o) 160t F

d) 1802F

Which of the following explains the process of poaching?

a) Poke pcultry 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) Cookger.tly in water that is hot but not boiling {1602-180¢)

d) Submerze protein in boiling liguid to speed cooking time

J~If a recipe calls for 160z of mirepoix, how many ounces of onion, celery, and carrots do you need?,

a) Bozof celery, 4 oz of onion, 4 oz of carrot
b) 4 oz of celery, 8 oz of carrot, 4 oz of onion
¢) 4oz of celery, 8 oz of onion, 4 oz of carrot
d) 2oz of celery, 10 oz of carrot, 2 oz of onion

18} Which of the following best describes braising?

a) To cook guickly in a2 pan on top of the stove until food is browned

b) Process through which natural sugars in food become browned and flavarful while cooking

c) Cooking method by which food is browned in fat, then cocked, tightly coved, in iiquid at low heat
d) To plunge food into boiling water briefly, then into cold warter to stop the cooking process

TEST_Grill Cook (rev. 2013.07.31)



- Acrobat

outsourcing
Your Hespitality Staffing Professionals

= Grill Cooks Test
'{'J; 19) Which of the following best describes the process of Caramelization?
——— a) To cock quickly in a pan on top of the stove untii food is brownad
b} Process through which natural sugars in food become browned ang flavorful while cooking
¢) Cooking method by which food is browned in fat, then cooked, tightly coved, in liquid at low heat
d) To plunzge food into hoiling water briefly, then into cold water to stop the cooking process

i' 20) What temperature should chicken be cooked to?
a) 145¢F
b) 1559F
¢} 165¢F
d) 175¢F
’ \"Zi) What temgerature should ALL ground meat be cooked to?

L~ &) 145¢F ;

b} 155¢F

c) 1652F

1752F
Q/ \A What tempeirature should fish be cooked to?

1452F
155¢F
c) 1659°F
d) 175eF

23) Whatis a roux and what is it used .or’ (2 points)

—.:'7,:. j?i"r 28N o= 'zJ“J ‘7 4 @-}/be f"k,.ﬂ‘ \7‘

AU,

24) What is the process of making clarified butter, and why is clarified but’ter used'«’ [3 {:om@s) .
\\Jb I 1 7‘)*1'{\”‘,} ‘%( *H"- nu'ﬂ( i el L AR 3’5:(;;@{@@6(
T.C. pebstea TX)

'25‘) What are th» 5 mother sauces? (5 points)

1, W=y o

23 d

3. <(‘ ‘}'( ]‘} U hl

8. o+ [ 3eftls

5.

26) What does if. mean to seascnagrllland why is this proces 1mportant? (3 pomts} o \
.L?L AR L&t .'ljl “."".f" Tew Ve l‘j jj b ".‘( ¢ I'-.‘.t'\
aud F4 ivpetnrt $o0adkesa Ly, k’\{t’--iéia‘ﬂf Coaking PrenIEn

27) What are the: mgridnents in Hollandaise sauce? (5 points)’ '

( r:}ri [ ‘»\‘
L {: ,}_,
Clacitred butt s

TEST_Grill Cook (rev. 2013.07.31)



