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Employment Application

\crobat Outsourcing is an equal opportunity employer dedicated to non-discrimination in all employment practices. Acrobat

Jutsourcing selects the best qualified individual for the job based on job-related qualifications regardless of race, age (40+),
solor, religion, gendet, national origin, ancestry, marital status, sexual orientation, disability or any other status protected by

ipplicable law.

Lol R e R e (EAS EPRINT i T RS e

Zull Name ﬁn\-\’\()‘\\/ ,DU“W-QG Date: 3.‘_’ ’#Iq

4ome Telephone ( lr) . Other Tellephone (“ZI_H) 7 [5 "LlL’I 6-3/
Sresent Address ?bl?) O‘d | I‘Chol/"/ -\:W’\l I ﬂl' 2703

sermanent Address, if different from present address:
Zmall Address U“O[ ee C\ﬂ*‘hmy ’q gzeﬁmqf/mo/h

Lk

L0 EMPLOYMENT DESIRED SN
Position applying for:C U(}H l jl'JhLdﬁjl’Jc’f Salary desired: 1/3

are you currently registered with any Jtaﬁ‘mg and/or employment agencies? If so, please list

pa

Are you applying for: Full-time work? Yes No___ Parttime 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):

Referral [[] Name of Referral Newspaper [] Job Fair[] Agency {1 Company Website []

Other Web Posﬁng)Z/ Other Source [] /
Could you work overtime, if necessary? Yes® No___

If hired, on what date could you start working? 3 ’ Z'l Cf

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.

FRIDAY SATURDAY

SPEC|IFY HOURS SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY

w13 173 g 13 |13 177
O Loy B o 5/ 5] Sl 5

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

Bu&, G-1

TPERSONALINEORMATION = i

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__No_l If yes, please state name and relationship

If hired, would you have a reliable means of transportation to and from work? Yes_l/ No___

Yes_\{ No__

. If you are under 18, hire is subject to verification that you are of minimum legal age to work.

Yes\/ No_

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

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

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

ZAEDUCATION & SKILLS 11 o % Sl A ET]

CITY & STATE GRADE OR DEGREE DID YOU GRADUATE?
COMPLETED

Eolacde Loha I, 7 ys_ Nay O

NAME OF SCHOOL

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

so please list under "Special”. YES /@
Are you computer literate? If so, list software knowledge under YES C:ﬁy
“Special.” il
Are you proficient with Point of Sales Systems? If, so please list YES @
which ones under "Special.” =
Do you have any other experience, training, qualifications or special YES NO

e aadeimbe asmis Fmal manlos wrars Ao il i i
skills, which you feel maxe you especiaiy suited for work at Acrobat

Outsourcing? If so, please list under “Special."

Special:

B s ) R e REMPLOYMENTHIS TORY. 7

List below alf 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___ No_x If so, may we contact your current employer? Yes___ No

e s J\'Q :
Name and Address of Employer \«\)-@f\ STeuen s _

Type of Business @ E f J sﬁw Ci/\"r Telephone No. ( ) Supervisor's Name C,("G,

Your Position and Duties Pf{p Coslc (.L/\" Mmest and ¢ heere

Dates of Employment: From &U‘J I(.o To ‘Dec IV Weekly Pay: Starting 1 2 Ending /ﬁ

Reason for Leaving: m UU'QZ!
Name and Address of Employer C’W dd@ Y

Type of Business !{ié '\’; Telephone No. ( ) Supervisor's Name Klf{/e/

Your Position and Duties F\( 'f! C_.{)li(/

_ e
Dates of Employment: From S(ﬂ" ’L{ To D‘)ﬂé’_ M Weekly Pay: Starting ’ 3 Ending ’5
Reason for Leaving: i? 2y J oy l
Name and Address of Employer O o) H%CK

' -~
Type of Business u& )’\/ Telephone No. ( ) Supervisor's Name «>b Sh ﬁ;

o
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vour Position and Duties f (ﬁ:(ujﬂ ! 6{1’ /

Dates of Employment: From@@ I i To Agé l ‘ Weekly Pay: Starting \3 Ending \ é

Reason for Leaving:

Name and Address of Employer _ ’FU\N %

Type of Business i { ik Telephone No. { ) Supervisor's Name QWVP@M

Your Position and Duties G\{ j” CosfL

Dates of Employment: FromEdQ l Z/ To S& IB Weekly Pay: Starting M Ending ,Z/
Reason for Leaving: \’,U.Sl ness — C [o;ed

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

N

Have you obtained any special skills or abilities as the result of service in the military? Yes_ No_l

If so, describe:

UJOB RELATEDREFERENCES '~ i "o

List belowthree pgrsons noﬁel d to you who have knowledge of your work performance within the last three years.
£ y

Name: () Ihp’[ L4 Telephone No. ( ; H ) 7(6“%641/

—r

Address

Occupation: z eCy Jl\“”'l{ Relationship: F(‘;’{ﬂ(f Number of Years Acquainted: _Mi
Name: Telephone No. ( )

Address

Occupation: Relationship: Number of Years Acquainted:

Name: Telephone No. (__ )

Address

Occupation: Relationship: Number of Years Acquainted:
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Please Read Carefully, Initial Each Paragraph and Sign Below

H’ 2 | | hereby certify that | have not knowingly withheld any information that might adversely affect my chances for

A

AD

Applicant’s Signatur&m AT Date 3“ ”’ Iq

employment and that the answers given by me are true and correct to the best of my knowledge. | further certify
that 1, 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 | 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, parinerships and associations from any and all claims, demands or liabilities arising out of or in any
way related to such investigation or disclosure.

{ hereby authorize Acrobai Ouisourcing and iis 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-will 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 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.
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Name: f‘\\ﬂ‘i}}'\ Q‘\t'/ DU U&v Pe

What is your means of transportation?

i/ Car Public Transit Occasional Car

Are you interested in carpool?

Rider Driver %\Iot interested

What is your work interest?

i Full Time Part Time Same Day

Please select the uniforms you own:

Black Vest ' ._/ Business Casual / Black Chef Pants
Bowtie Business Professional Checkered Chef Pants
Black Bistro Chef Knives i; Khakis & Polo

White Bistro |Z Chef Whites . 1/2 Tuxedo (No Jacket)

Tuxedo w/ Jacket

Please select the areas in which you have at least 6 mos. professional experience:

Corporate Kitchen Catering/Banquet [ ~ Restaurant/Café Warehouse/Utility
DW/Porter/Utilty «— Fine Dining Conventions/Event Stadium/Arena
Captain/Manager Office Help

Food Demonstrator Housekeeping

~Please select the areas where you are willing to work:

_L/_ Downtown Dallas
North Dallas
— Plano
Irving
Fort Worth

Are you fluent in any other languages? (please list)

no
" Are you familiar with any POS systems? (please list: i.e., ALOHA, MICROS, SQUIRREL)
N (9]

How did you hear about Acrobat Outsourcing?

Tn dﬁ@’d



ACI"O bat score: \/ 21

sl v
Your Hospitallty Stafﬁnlénggtr?);}égs{i;r'nr;%s PREP COOKS TEST PASS / FAIL

Multiple Choice (1 point each)

1) Agallonisequalto ____ ounces
a. 56
b. 145
c. 32
—2) clun are what type of vegetable?
a. Roots
b. Beans

c. Salad Greens

d. Spices
3) Whatdoes the term braise mean?
a. Sear quickly on both sides g

b. Slowly cook in covéred pan with little liqui
c. Cook on high heat and quickly
d. Slowly cook in simmering water
4) At what internal temperature must chicken be cooked so that it is safe to eat?

a. 155 degreesF
c. 175degreesF
d. 185degreesF
5) How do you blanche vegetables?
b. Cook lightly in butter over £l
c. Soak in cold water overnight
d. Rub with salt before cooking
6) Which of the following ingredients would you pack before measuring?
a. Olive Oil
b. Salt
¢.  Brown Sugar
d. White Sugar
7) Whatis Al Dente?
a. Firmm
b. Soft to the touc
c. Veryhard
d. Very soft
8) Food should be left out no more than

b. 3hours
c. 4hours
d. 5hours
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9) Which is the improper way to thaw frozen food?
a. Inthe fridge

. Inasink with cold water
9 e counter

d. Inthe microwave

10) Which of the following can you use to put out a grease fire?

7 ing Powder

c. Flour
d. Water
11) What is the temperature range of the danger zone?
a. 25-135
=i
b. 40-
c. 50-160
d. 30-130

~12) Which of the following is listed from smallest to largest?
a. Dice, chop, mince
b. Mince, chop, dice
c. Chop, dice. Mince

@ln{:e, dice, chop
13) ichi direction shiould pan handles be turned while cooking on the stove?
a. Over the fire at all times
b. Turned towards you for better control
€ Turned towards the right or left at all fimes >
i

d. Over the countertop at all'times

14) When you poach something, you cook it with what?

a. Noodles

b. Vegetables
c. Liquid”

d. Oil

15) Which spoon is used to remove fat from soups and stews
a. Basting Spoon
b, Lad
—Slotted Spoon
d. Portion Spoon
16) Which of the following means to cook in a small amount of fat?

a. Season

!. Broil

d. Bail
Fry

TEST_Prep Cook {rev. 2015.04.16)
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17) What is a Julien cut?
a. Food cutintoleng thin strips, matchstick
. Food cutintolong ﬁpsthemﬁagﬁi cut into a 1/8’ dice
c. Food diced into finely chopped and uniform pieces

d. Cutting and peeling into oblong seven sided footbalt like shapes
18) To cook a food in a pan without browning over low heat until the item softens and releases moisture

Co_Svest)

., 2ol
c. Roast
d. Grill

Fill-in the Blank (1 point each)

19) Sﬁ ‘ ‘ & E pgq @/ are the basic seasoning ingredients for all savory recipes.
e
20) FD fCQ : to cut into very small pieces when uniformity of size and shape is not important.

TEST_Prep Cook {rev. 2015.04.16)



