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Employment Application

Acrobat Qutsourcing 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 regardless of race, age (40+), color,

religion, gender, national origin, ancestry, marital status, sexual orientation, disability or any other status protected by applicable
law.

Full Name S IACN SP‘{WC‘C— Date: +edo Il ZOIT

Home Telephone (A05) 220 2944 Other Telephone (____)
Present Address |LHLp |2‘ﬁ" <7 Op(umﬁl Q/\ Q401

Permanent Address, if different from present address:

Emaii Address %"Z?wlj VV\DOV'@ZA(@ a“-h ﬂfj’

Position applying for: u@/\’ Salary desired: | 25 +
Are you currently registered with any staffing and/or employment agencies? If so, please fist
ND ,

Are you applying for: Full-time work? Yes><~No___ Part-time work? Yes XX No_

Temporary work, .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): Lonnie /%0/&/?71& f &
" Referral 7] Name of Referral 7%( M Newspaper [ Job Fair (1 Agency (1 Company Website []

Other Web Posting L1 Gther Source [

Could you work overtime, if necessary? Yes,/ No___ if hired, on what date could you start working? W

Please keep in mind that schedules and shifts may vary depending on position and season. Additionially, 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.

AVAILABLE
DAILY - -
AM / / 7 — = = /

PM -7 / ~ ~ ~ - —

Do you have any vacations or extended leaves pianned in the next 12 months? If so, please list dates:

Have you ever applied to or worked for Acrobat Outsourcing before?  Yes__ No_‘___/h‘ yes, when?

Do you have friends or relatives working for Acrobat Outsourcing? Yes__No__\Ayes, please state name and relationship

If hired, would you have a reliable means of transportation to and from work? Yes\_/ No____
If hired, can you present evidence of your legal right to live and work in this country? Yes~"  No___
State age if you are under 18 . If 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 accommodation
measures that may be necessary for eligible applicants/employees to perform essential functions.)

Pursuant to any and all Fair Chance Ordinances, we wrll consicder for employment gualified appi;cants with arrest
and conviction records.

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

At 7 d g OF L Uk i V5 (ertibiac aomyet
Ll S8 | Ananele .| Gz | no-

bo’ you 1 have any special licenses, certificates or special training? If 7

50 please list under “Special’. NO
Are you computer literata? if so, I:st software knowledge under YES NO
“Special.”

Are you proficient with Point of Sales Systems? If, so please list YES NO
which ones under “Special.” J—

Do you have any other experience, iraining, qualifications or special @ NO

skills, which you feel make you especially suited for work at Acrobat
Qutsourcing? If so, please list,under “Special.”

Specia NwhATion AZme I FroatseniCe Cosr Vi TF

M@%ﬁ iz 22V RV, {41(9

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

Are you currently employed? Yes __ No___ If so, may we contact your current employer? Yes___' No

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:
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:
Name and Address of Employer

Type of Business Telephone No. ( } Supervisat's Name
Your Paosition and Dufies

Dates of Emplloyment: From To
2
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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

Reasaon for Leaving:

Have you _a"ver 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 No_
If so, describe:

List below three persons not related to you who have knowledge of your work performance within the last three years.

Name: _ALVIDck W Uams Telephone No. 405) 92 490

Address

Qccupation: Gﬁxl/ W Relationship: ‘Qﬂfiﬂﬂj ‘ Number of Years Acquainted: Ej
Name: @/M%’M ‘ﬂd’@l@ / Telephone No. (4005 YO 7. Grercy >
Address M / @b

Occupatlon%ml@’l Qf" Relationship: mmber of Years Acquainted:

Name: )41@?(/],&(_) Hf/‘fd/l@ﬂ. Telephone No. ﬁﬁ) %O'E/Igz
Address Fﬂ%éw '

Occupation! i Féﬂ Agjﬂ A t@,%% Relationship:ﬂmo Number of Years Acquainted:
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Please Read Carefully, Initial Each Paragraph and Sign Below

— /| hereby certify that | have not knowingly withheld any information that might adversely affect my chances for
empioyment 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. 1 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, regardiess of the time elapsed before
discovery.

I 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 | 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 cla|ms demands or liabilities arising out of or in any
way related to such investigation or disclosure.

background, which may include but not be limited to, information about my employment, education, andfor 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.

@ I hereby authorize Acrobat Outsourcing and its authorized representatives fo solicit information regarding my
% 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 1-9 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 granted or during my employment, i 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 ferminated at 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 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 %%M/{/@ Date M( 207




Stacy Lynn Spybuck
Phone: (405) 220-2944
Email: stacymoore2d@att.net
210S. Ruth
Shawnee, Oklahoma 74801

Objective
To obtain a Head or Executive Chef position with a chance to grow and add value within an uprising
company,

Education
2018-Current  Platt College Culinary Arts OKC, 0K
2014-2016 Seminole State College Business Administration Seminale, OK

Work Experience

2016-2018 Rock N Brews Shift Lead OKC, OK
Bar and Grill located in Oklahoma City specializing in Southern cuisine style food, made to order.
Managed and trained an efficient kitchen crew of about 12 members per shift. Delegated tasks while
multitasking orders and assisting in customer complaints regarding food orders.

2015-2017 Fuze Sous Chef 0KC, OK
Restaurant located in the Oklahoma City Metro Area specializing in American and Asian style foods.
Buffet-style served approximately 275-300 people per weekday and numbers fluctuating from 375-500
people per weekend day. Specialized in fast paced buffet style and Mongolian grill.

2012-2017 Independent Contract Caterer _OKC, OK
Catered business events for personal affairs, business occasions, large companies and large tribal
entities including but not limited to: Holidays, fundraising, conventions, and weddings. During these
events | served guests ranged from 20-500 per person at a variety of venues around the Oklahoma City
Metro Area. Specializing in Southern Comfort Food, Urban indigenous meals, Classical American Cuisine,
and Liquor Infused Desserts.

Certification

Food Protection Manager Certification #16483259 Expiration: 05/2023
Hospitality Human Resources Management and Supervision

Controlling Food Service Cost

Nutrition

References

Crystal Factor, MSW Therapist/Administrator {405) 802-9992
Johnny Mixon Mixon Incorporated LLC {405} 885-8226

Tammy Kozak Property Manager {(405) 604-3173
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Muliiple Choice Test (1 point éach)‘

Grill Cooks Test Score 40

How much time should you take to wash your hands with soap?
a) 1minute

b) 20 seconds

c) Time does not matter, water temperature does

d} 5 minutes

The recommended temperature for your refrigerator is...
a) 45%F
b) 50°F
c) 409F
d) 20¢F

Food handlers must aiways wash their hands

a) Before starting work

b} Switching between handling raw and ready-to-eat food
¢} After going to the restrooms

d} All of the above

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 halr
c] Keepthe food handlers’ hair in place

d) None of the above

Whith 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

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

b} 32¢F and 2209F

¢) 419F and 1359F

d) 392F and 178eF

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} Turnthe 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

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

b) During the cocking process

¢} Under cool running water

d} On a ciean 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} Maintaining moisture an the wiping cloth

TEST_Grill Cook (rev. 2013.07.31)
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Grill Cooks Test

I

Food-handling gloves must be changed frequently and aiso:
a) After handling garbage
b) After every break
c) After picking things up off the floor
d) Between handling raw and cooked foods
e} All of the above

C/ 11} AlJulienne is:

!! a 12)

S % 13)

A' 14)

A A
(s
C/ 17)

(/s

a} to cutfood into 1 inch X 1 inch cubes

b} A cooking method using high heat

¢} To cut food into 1/8 X 1/8 slices

d) Arough cutting method producing oblong shapes

A gallon is equal to ounces
a) 56

b) 145

c) 32

d) 128

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

A Chiffonade is:

a) Toslice an herb or leafy vegetabte 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

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

-a) 145F

b) 135eF

c) 1609F

d) 1B0eF

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

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

d} Submerge protein in boiling tiquid to speed cooking time

or higher to be

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

a) B oz of celery, 4 oz of onion, 4 oz of carrot
b} 4 o0zof celery, 8 oz of carrot, 4 oz of onion
¢} 4o0zof celery, 8 oz of onion, 4 oz of carrot
d) 2oz of celery, 10 oz of carrot, 2 oz of onion

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 cocking
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)
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Grill Cooks Test

“-5 19) Which of the following best describes the process of Caramelization?
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
¢) 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

C/ﬁﬂ) What temperature should chicken be cooked to?
———  a) 145%
b} 1558F
) 1659F
d) 1759F

C/ ;{i What temperature should ALL ground meat be cooked to?

a) 145%F
b} 1559F
c) 1659F
d) 1759
D( 22) What temperature should fish be cooked to?
a) 145%F
b) 1559F
c) 1659F
d) 1759

RS e e bestl o
Mgcd fov samee]

24) What is the process of making clarified butter, and why,is clanf' ed butter used? (3 pumts)

V)/L(/J{ ‘L;L
JF5aZn b i T 1,% 2 s

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

: Hollaundarse
i- 'Je% AN e
5 Vel

26) What does it mean to season a grlll and why i |s this process important? (3 pomts) : .
Kﬂ/p ou % “6 A ,
27) What are the ingredients m;?llandalse sauce? (5 pomts) @%&l g%] L(/ﬁ{

/ @@gs |
(W%%ﬁIW/C%W{?//)W pepyres”

p{)/. lmt/ TEST_Grill Cook (rev. 2013.07.31)
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